
Partenza “on your mark”

Tuna Tartare
local tuna_pinenuts_chives_pear___17:00:00

Cesare
grilled romaine_pickled red onion_cherry tomato___12:00:00

Insalata di Mele
apple_walnuts_gorgonzola_honey lemon vinaigrette___13:00:00

Bruschettone
homemade bread_cherry tomatoes_burrata_basil___11:00:00

Prosciutto & Burrata
prosciutto di parma_burrata_crostini___15:00:00

Riscaldamento “get set”

Fritto Misto
fried calamari_shrimps_mixed veggies_seaweed aioli___16:00:00

Glazed or Tomato Polpette 
beef & pork meatballs_roasted eggplant_basil___13:00:00

Salsiccia e Polenta
fennel sausage_mushroom_tomato_cream___14:50:00

Cavoli di Bruxelles
brussel sprouts_pancetta_balsamic_cranberries_parm___12:00:00

Gamberi Calabrese
pan seared shrimp crostini_garlic_calabrian chili sauce___15:00:00

Sides “tune it up”

Polenta
mascarpone_herbs_roasted tomato___9:00:00

Funghi Arrostiti
roasted mushrooms medley_sherry_cream_fried parsley___9:00:00

Cavolfiore Arrostito
cauliflower_pickled raisins_cauliflower turmeric puree´_apples___9:00:00

Patate al Tartufo
twice cooked potato_trufÒe oil_parm_gremolata___9:00:00

Broccolini Grigliati
roasted broccolini_lemon_chili_pecorino_bellpepper coulis___9:00:00

Gran Turismo “endurance”

Pollo Arrosto
roasted half chicken_polenta_thyme demi jus___19:25:00

Melanzane Alla Parmigiana
breaded eggplant_tomato sauce_mozzarella_parm___18:25:00

Tagliata di Manzo
grilled prime flat iron_balsamic braised onion_potato chips___22:00:00

Salmone
Scottish salmon_caulifower apple puree´_pomegranate salsa___20:50:00

Seabass
sourced local fish_capers_olives_cherry tomatoes___26:25:00

Pasta 
Tagliatelle Vongole
tagliatelle_white wine sauce_garlic_parsley___21:50:00

Risotto Pescatora
shrimps_mussels_clams_pomodoro___24:50:00

Gnocchi Della Casa
butternut squash puree´_pinenuts_sage___19:50:00

Carbonara
spaghetti_pancetta_egg_pecorino___19:50:00

Ravioli
eggplant filling_pomodoro_basil___18:00:00

“choose your car”  /   “choose your driver”

Pasta A Modo Mio ___17:50:00

 1_Spaghetti

2_Conchiglie

3_Linguini

4_Pappardelle

5_Fusilli

6_Rigatoni

7_Cavatelli

 1_Pomodoro

2_Arrabbiata

3_Bolognese

4_Salsiccia

5_Formaggi

6_Funghi

7_Pesto

Pizze  
Margherita
sauce_mozzarella_basil_EVOO___13:00:00

Cotto e Funghi
sauce_mozzarella_prosciutto cotto_mushrooms___16:50:00

Capricciosa
sauce_mozzarella_artichoke_mushroom_olives_ham___17:50:00

Acciughe
sauce_mozzarella_anchovies_capes_kalamata olives___15:50:00

Carne
sauce_mozzarella_pepperoni_sausage_salame___17:00:00

Salsiccia
sauce_mozzarella_fennel sausage___16:00:00

Diavola
sauce_mozzarella_salame Calabrese___16:00:00

Mare
sauce_mozzarella_mussels_clams_shrimp_parsley___19:50:00

Prosciutto & Arugula
mozzarella_cherry tomatoes_arugurla_prosciutto_parm___17:00:00

Affumicata
smoked mozzarella_fennel sausage_mushrooms___16:00:00

Bianca
ricotta_mozzarella_roasted garlic_shaved parm_ pepper___15:00:00

TrufÒe
mozzarella_mushrooms_arugula_shaved parm_trufÒe oil___17:00:00

Calzone
mozzarella_ricotta_prosciutto cotto_mushrooms___16:25:00

*all pizzas are seasoned with Italian sea salt, basil & EVOO

Charcuterie Board “start your engines”___24:00:00

cured meats_select cheeses_mostarda_seasonal jam_pickeld veggies_fresh fruit

nuts_salsa de erbe_spicy salsa de erbe_toast_nuts

Scuderie (scoo-de-ree-ye) is often referred to, in Italy, as a 
racing team garage. In the spirit of team work, we welcome 
you to our home, providing you with impeccable service and 
simple, comforting Italian delicacies. 

Buon appetito, Leonardo & Christine Landinimenu designed by chef DJ Tangalin


