


Bo-No
Dinner Menu

ZUPPE
Zuppa del giorno $8.00
Soup of the day

INSALATA

Insalata alla Mediterranea $16.00
Pecan crusted goat cheese over mesclum greens, Kalamata olives, Roma plum tomatoes, 
marinated artichokes, roasted peppers and Champagne vinaigrette

Insalata Caprese $16.00
Sliced Roma plum tomatoes, fresh buffalo mozzarella, fresh basil and roasted peppers with 
garlic infused oil

Insalata Cesare $14.00
Romaine hearts, homemade Caesar dressing, shaved Parmesan cheese and herb croutons
Add shrimp for $14.00 / Add chicken for $10.00

ANTIPASTI FREDDI (COLD)

Carpaccio di Manzo con Arugula e Parmigiano $14.00
Thin slices of raw beef tenderloin with arugula and shaved Parmesan cheese drizzled with 
Extra Virgin Olive Oil

Bruschetta $12.00
Toasted Ciabatta bread with tomatoes, fresh garlic and Extra Virgin Olive Oil

Cocktail di Gamberoni $18.00
Jumbo shrimp cocktail

ANTIPASTI CALDI (HOT)

Brodetto $18.00
Sautéed clams and mussels in a spicy broth of sautéed garlic, white wine, diced tomatoes and 
red pepper flakes, served with garlic toast

Calamari Fritti $16.00
Fried calamari with lemon and marinara sauce

Scampi con Funghi e Basilico $18.00
Sautéed shrimps with garlic, mushroom and basil



PASTA

Linguini alla Vongole Veraci $28.00
Linguini pasta with littleneck clams in white wine

Spaghetti alla Verdure, Pomodoro e Basilico $22.00
Spaghetti with sautéed garlic, tomatoes, zucchini, yellow squash, carrots and fresh basil

Rigatoni alla Bolognese $24.00
Rigatoni pasta with homemade meat sauce

Penne Alfredo alla Pollo $27.00
Penne pasta with creamy alfredo sauce and marinated grilled chicken breast

Penne Aragosta alla Vodka $42.00
Penne with sautéed local lobster meat, sweet peas in creamy vodka sauce

Farfalle con Salsiccia $28.00
Bow tie pasta with sausage, broccolini, garlic, sundried tomatoes sautéed in extra virgin olive oil

Fettuccine alla Fra Diavolo con Pescatora $46.00
Fettuccine pasta with lobster, shrimps, clams, mussels and scallops with spicy tomato sauce

Risotto del Giorno
Chef ’s special risotto of the day

SECONDI DI PESCE (FISH)

Pesce di Giorno - MP
Chef ’s special fish of the day

Halibut $42.00
Halibut with lemon, white wine and capers served with garlic mashed potatoes

Capesante al Pesto $40.00
Pan-seared scallops over creamy pesto risotto

Trancio di Salmone alla Senape $32.00
Pan-seared salmon filet with shallot and dijon mustard sauce with garlic pesto
mashed potatoes

Aragosta con Risotto $62.00
Local lobster risotto with saffron and elegant touch of Frangelico and
Parmigiano Reggiano



SECONDI DI CARNE (MEATS)

Scaloppine di Vitello al Marsala $35.00
Thin slices of veal in a mushroom Marsala sauce, spinach and roasted potatoes

Ossobuco alla Milanese $46.00
Braised veal shank, red wine demi-glace, fresh herbs, on a bed of saffron risotto

Petto di Pollo Saltimbocca $32.00
Thinly sliced chicken breast with prosciutto and sage in white wine sauce with broccolini and 
mashed potatoes

Agnello alla Sense $44.00
Roasted rack of lamb, olive tapanade and herb bread crumbs with asparagus and mashed 
potatoes

Tagliata di Manzo con Balsamico $42.00
Grilled New York steak, Balsamic Rosemary reduction with mashed potatoes and sautéed 
vegetables (steak served sliced)

SIDES $12.00

Garlic mashed potatoes | Spaghetti al olio | Sautéed asparagus | Sautéed spinach | Steamed 
broccolini

DESSERTS

Chocolate Mousse $14.00
Baked chocolate mousse timbale served with vanilla ice cream and black cherries

Classic Tiramisu $14.00
Coffee and brandy lace lady fingers with Mascarpone cheese

Ricotta Cheesecake $14.00
Airy cheesecake served with candied lemon shavings and a berry compote

Vanilla Bean Panna Cotta $12.00
Vanilla custard served with tropical fruits


