
Antipasti Misti
FREDDI - Cold

GAMBERI FREDDI 17
Jumbo Shrimp with Red & Yellow Plum Tomato 
Relish and IL Verdi’s Balsamic Cocktail Sauce

ANTIPASTO CAMPAGNA 17
Roasted Peppers, Grilled Artichokes, 
Stuffed Cherry Peppers, Mushrooms, 
Plum Tomatoes and Assorted Italian 
Meats and Cheeses

INSALATA CAPRESE 15
Fresh Mozzarella, Plum Tomatoes and Fresh 
Basil, drizzled with Apulian Olive Oil 
and a Splash of Aged Balsamic Vinegar

BRUSCHETTA DI GRANCHIO 19
Jumbo Lump Crabmeat, Fresh Plum Tomatoes 
and Fresh Basil with Grilled Semolina 
Parmesan Toast

PROSCIUTTO AL BRESAOLA E MELONE 16
Prosciutto DiParma, Bresaola and Burrata 
Cheese with Fresh Melons and Dried Figs over 
Mesclun Greens, Truffle Honey and White 
Balsamic Vinaigrette

Minestre
TORTELLONI IN BRODO 7

Five Cheese Filled Tortelloni and Escarole 
in a Clear Chicken Broth, finished with 
Reggiano Parmesan Cheese

Insalata
INSALATA DI SPINACI AL GORGONZOLA 10

Crisp Spinach Leaves with Gorgonzola Cheese, 
Chopped Egg and Crispy Fried Pancetta tossed in a 
Roasted Shallot and Sweet Madeira Vinaigrette

INSALATA CESARE 10
Traditional Romaine Salad topped with 
Reggiano Parmesan Cheese

ARROSTITO BARBABIETOLE E FORMAGGIO CAPRINO 11
Roasted Red and Yellow Beets with Goat Cheese 
and Candied Walnuts over Field Greens with 
Roasted Shallot Honey Tangerine Vinaigrette

Accompagnamente
SAUTEED FRESH SPINACH 8

SAUTÉED BROCCOLI RABE 10
With Garlic and Olive Oil

GRILLED ASPARAGUS 8
With Fresh Herbs and Parmesan Cheese
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CALDI - Hot
VONGOLE AL POMODORO E BASILICO 15

Little Neck Clams sautéed with Garlic, Basil, 
White Wine, Butter and Diced Plum Tomatoes

VONGOLE FARCITE 15
Stuffed Clams with Caramelized Shallots, 
Mushrooms, Italian Bread Crumbs topped with 
Grana Padano Cheese and Crispy Pancetta

CALAMARI FRITTI 15
Tender Pieces of Squid tossed in a Lemon and 
Pepper Scented Flour, fried to perfection, 
served with Marinara and a Pesto Aioli

CRESPELLE FARCITE CON RICOTTA 15
Crepes filled with Ricotta Cheese, Spinach and 
Caramelized Cipollini Onions, delicately pan 
fried with Fontina Cheese

GAMBERI ALLA VERDI 19
Grilled Jumbo Shrimp with Roasted Plum 
Tomatoes over an Artichoke Mash with a 
Chardonnay Butter Sauce

COZZE ALLA POSSILLIPO 15
Fresh Mussels sautéed with Garlic, Basil, White
Wine, Butter and Diced Plum Tomatoes

LUMACHE AGLIO 18
Sautéed Escargot with Shallots, Prosciutto, 
Roasted Garlic & Butter in Herb Cream Sauce

PASTA E FAGIOLI ALLA TUSCANA 7
Traditional Pasta and Bean Soup 

INSALATA IL VERDI 12
Chilled Crisp Romaine Lettuce, Arugula, 
Cucumbers, Red Grape Tomatoes, Thinly Sliced 
Prosciutto and Auricchio Provolone and 
Toasted Nuts with a Warm Pancetta Vinaigrette 

INSALATA MISTA 10
Romaine Lettuce, Arugula, Radicchio, 
Plum Tomatoes, Red Pearl Onions, Julienne 
Fennel and Roasted Peppers tossed in a 
Balsamic Herb Vinaigrette with Ricotta Salata

SAUTÉED WILD MUSHROOMS 8
With Lemon, Fresh Herbs and a hint of Truffle Oil

PATATE GRATINATE 8
Potatoes oven baked with Asiago, Fontina and
Reggiano Parmesan Cheese



Primi De Pasta
PAPPARDELLE ALLA BOSCAIOLA 18

Fresh Pappardelle with Crimini Mushrooms, 
Sausage, Broccoli Rabe, Fresh Roasted Plum 
Tomatoes and Reggiano Parmesan in a Rich 
Brown Marinara

AGNOLOTTI AL GRANCIO 23
Crescent Shaped Egg Pasta filled with Crabmeat 
IN A Buttery Pinot Grigio & Lobster Sauce

GNOCCHI GRATINATO CON TARTUFFO 20
Fresh Potato Gnocchi oven baked 
with Porcini Mushrooms and a Black 
Truffle Parmesan Cream

Secondi di Pesci
TRIGLIA ALLA LIVORNESE 36

Fresh Snapper Fillet braised in a Spicy 
Fresh Plum Tomato Sauce with Garlic, 
Olives, Capers & Italian Parsley

ALMONE DI SUSANNA 34
Grilled Salmon topped with Jumbo 
Lump Crabmeat, Tarragon, Diced Tomatoes, 
White Wine and Garlic Lemon Butter Sauce

BRANZINO ALLA GRIGLIA 38
Whole Grilled Branzino with Apulian Olive Oil,
Lemon and Fresh Herbs

Secondi di Carne
Vitello

OSSO BUCCO TRADIZIONALE 38
Braised Veal Shank with Saffron Risotto 

COSTOLETTADI VITELLO TRITA ALLA GRIGLIA 48
Grilled Veal Chop with Oven Roasted Garlic, 
Tomato and Calamata Olives drizzled with 
a Natural Veal Reduction over Wilted 
Baby Greens

VITELLO MILANESE 48
Butterfly Pounded Veal Chop seasoned with 
Semolina Bread Crumbs and pan fried

SCALLOPINE DI VITELLO AL TRE FORMAGGI 38
Sautéed Veal Medallions with Three 
Imported Cheeses in a Pinot Grigio 
Cream Sauce

SALTIMBOCCA ALLA ROMANA 38
Sautéed Veal Medallions with Prosciutto 
in a White Wine Sage Butter Sauce
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TAGLIATELLE ALLA POLLO 18
Fresh Tagliatelle Pasta, Grilled Chicken, 
Roasted Peppers and Broccoli Rabe in a 
Roasted Onion & Rosemary Asiago Cream Sauce

FETTUCCINI CARBONARA 21
Fettuccini Pasta, Sweet Peas, Crispy Pancetta
and Reggiano Parmesan Cheese

RIGATONI ALLA BOLOGNESE 19
Rigatoni with IL Verdi’s Meat Sauce

LINGUINE ALLE VONGOLE 18
Linguine with Red or White Clam Sauce

PESCE SPADA TORINO 34
Fresh Swordfish Paillards sautéed 
with Leeks & Garlic over an Artichoke 
Mash with a White Wine Sun-Dried Tomato 
Butter �Sauce

CAPESANTE ALLA VENEZIANA 34
Caramelized Diver Scallops with Garlic, 
Parsley and White Wine, oven baked with 
Parmesan Bread Crumbs and topped with 
Fried Sopresata and Salami

Carne E Pollo
AGNELLO AL POMODORO E BASILICO 42

Roasted Domestic Rib Lamb Chops with Fresh Herb
Semolina Bread Crumbs and Gorgonzola Cheese 
Crust over a Basil Pomodoro Sauce

FRACOSTA DI MANZO CON MARMELLLATA DI CIPOLLE 44
Grilled Sirloin with Sautéed Cipollini Onions, 
Semi Dried Tomatoes, Watercress and Ricotta Salata,
drizzled with Apulian Olive Oil

FILETTO DI MANZO AL GORGONZOLA E FINOCCHIO 42
Grilled Filet Mignon over a Caramelized 
Bed of Mushrooms and Fennel with Gorgonzola 
Cheese and Demi Glace

FILETTO DI MANZO CON TARTUFFO 48
Pan Seared Filet Mignon, Lobster Risotto, 
Dried Figs and Black Truffles, Foie Gras Demi Glace

POLLO AL FORNO TOSCANA 34
Orange and Lemon Stuffed Frenched Chicken Breast
roasted with Garlic, Cippolini Onions, Oregano and
Thyme in a Natural Juice

PETTI DI POLLO CON CARCIOFI 34
Sautéed Frenched Chicken Breasts with 
Artichokes, Roasted Tomatoes and Arugula 
in a Basil White Wine Butter Sauce




