
: primi piatti :
soup du jour

$6

Grape Leaves
s tu f fed with three chee se s 

$6

stuffed hot Peppers
delicious blend of chee se s & italian bread crumbs over a tomato cream

$8

Lump Crab Cakes
dre s sed with house made red pepper remoulade sauce 

$9

Crisp Calamari
to s sed with kalamata olive s , parmesan chee se & our spicy pomodoro sauce

$9

Classic Caesar Salad
garlic croutons & parmesan chee se 

$7

Spinach Chop Salad
to s sed with bacon, eggs, sunf lower seeds, red onion & a gorgonzola vinaigret te 

$8

Roasted BeetS
gr i l led onions, warm goat chee se, pinenut s & balsamic syrup

$8

: secondi piatti :
all entrees are accompanied by our family-style select green salad

Angel Hair Pasta 
shr imp, art ichoke s, spinach, pe s to, goat chee se tos sed in a white wine & toasted bread crumbs

$18

Pasta Pomodoro
with penne & r icot ta chee se $14       add shr imp $17

tuscan pasta
delicious meat sauce with penne & r icot ta chee se $17    

Homemade Ricotta Cheese Ravioli
s er ved with choice of pomodoro $16    or tuscan meat sauce $18

Soft Polenta with Curry chicken 
with shii take mushroom & sweet peas 

$19



: terzi piatti :
all entrees are accompanied by our family-style select green salad

trout francaise
s er ved over a mushroom r i sot to & fre sh vegetable s

$26

Atlantic Salmon
s er ved over a fre sh lemon r i sot to with sauteed spinach & roasted garlic

$22

Balsamic Chicken
with roasted garlic, gorgonzola & whipped potato

$18

Braised Lamb Shank 
with sweet garlic whipped potato & root vegetable s

$24

Pork Tenderloin
with sweet potato mashed, cabbage confi t & spiced cider sauce

$24

rack of Lamb
s er ved over goat chee se polenta, sauteed spinach and a lamb au jou

$34

14 OZ. New York Strip
s er ved under a fre sh arugula salad, spr inkled with gorgonzola & onion cr i sp s

$27

20 Oz. COWBOY RIBEYE
bone-in, ser ved under sauteed mushrooms & caramelized onions, topped with shoe s t r ing potatoe s

$32

1673  hertel avenue,  buffalo ny    716 .446 .1673    digiulioandcompany.com
enjoy an enchanting evening under the star s


