ZUPPA, INSALATA
E ANTIPASTI

insalata mista
baby lettuce, cucumber, tomato,
balsamic vinaigrette

zuppa di fagiolo bianco
white beans, parmesan, pancetta,
basil pesto, croutons

insalata con salsa di acciuga
romaine, parmesan, anchovy dressing,
lemon, croutons

fritto misto con salsa piccante
fried calamari, baby shrimp, scallops,
salsa piccante

insalata scalo

romaine, baby lettuce, cucumber, tomato,
grilled eggplant, white beans, roasted peppers,
olives, gorgonzola, balsamic vinaigrette

insalata di caldi spinachi con
pancetta e pomodoro

spinach, pine nuts, pancetta, tomatoes,
grilled tomato vinaigrette

nicoise

oven roasted tuna, green beans, calamata
olives, yukon potatoes, tomatoes, poached
egg, lemon vinaigrette

insalata con pollo

grilled chicken breast, walnuts, currants, fennel,
yukon potatoes, red onion, celery leaf, house
made chips, lime herb dressing

bruschetta di mozzarella fresca
pan fried, house made mozzarella,
bruschetta, basil pesto, truffle oil

carpaccio
thinly sliced beef, capers, lemons,
parmesan, grissini

antipasto misto

thin-sliced fennel cured salmon, fresh
mozzarella, roasted mushrooms, sliced
bresaola, duck rillettes, marinated olives, crostini
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lunc

WOOQOD FIRED PIZZE

pizza con salsiccia
hot sausage, caramelized onion, roasted
peppers, mozzarella, tomato sauce

pizza senza formaggi
roasted garlic puree, spinach, roasted
peppers, mushrooms, sun dried tomatoes

pizza con funghi e arugula
sautéed wild mushrooms, truffle oil,
parmesan, arugula

pizza con pollo affumicato
basil pesto, smoked chicken, roasted
peppers, roma tfomatoes, mozzarella

PANINI, CARNE E PESCE

panini con pollo

grilled chicken sandwich with eggplant, zucchini,
roasted peppers, onion, rouille, provolone,
pasta salad

panini con verdures

vegetable panini with grilled portabello
mushroom, fresh mozzarella, roasted peppers,
tomato, onion, aioli, house salad

panini con bistecca
grilled sirloin, rosemary, olive oil, black pepper,
mustard aioli, foccacia bread, house salad

salmone al forno
crispy skin wild salmon, wild mushrooms,
cous cous, sage gorgonzola cream sauce

bistecca
grilled petite filet, sautéed spinach, roasted
potatoes, ruby port demi
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lunch hours: monday thru friday 11:30am to 2:30pm



FRESH PASTA

ravioli di ricotta e spinaci
house made spinach and ricotta ravioli,
sage cream sauce

penne con salsiccia
hot sausage, roasted peppers, basil,
tomato sauce, penne

spaghettini olio e aglio con gamberoni
baby shrimp, olive oil, garlic, crushed red
pepper, sun dried fomatoes, peas, aged
provolone, house made spaghettini

aniolotti di anatra e funghi
house made duck & wild mushroom aniolotti,
spicy tomato sauce

fettuccine al pollo
grilled chicken, sun dried tomato, pine nuts,
tomato sauce, house made spinach fettuccini

bianchi e neri al capesante
house made black & white linguini, scallops,
peas, seafood cream sauce

linguini alla amatriciana
proscuitto, caramelized onions, spicy vodka
tomato sauce, house made linguini

tortelloni zucca con quaglia
house made winter squash tortelloni, brown
butter oregano sauce, grilled quail

Scalo treasures our relationships
with local vendors and serves
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the finest organic produce and

naturally raised meats
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DOLCE

tiramisu
ladyfingers, mascarpone, coffee liqueur
cream sherry, barbadillo, spain 7

panna cotta

seasonal fruit, walnut shortbread,
candied walnuts

moscato d’asto 06, lo morandina, piemonte 6

budino di pane

bread pudding, dried cherries, almonds,
caramel sauce, served with vanilla gelato
5 yr malmsey madeira, cossart gordon, porfugal 8

torta di pinolo

pine nut crumble cake with
peppered marscapone

vin santo di montepulciano 98, lombardo, toscana 12

torta di cioccolata amaretti
amaretti cookie crust dark chocolate
ganache, and fresh whipped cream
recioto della valpolicella 04, bussola, veneto 12

gelato

please inquire with your server for today’s selection

WE ARE PLEASED TO HAVE
ACQUA PANNA AND
SAN PELLEGRINO WATER.

PLEASE ASK YOUR SERVER ABOUT
OUR $15 WINE BOTTLE SPECIAL.

suggested dessert wine pairings are listed in by-the glass portions with each dolce



