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ANTIPASTI

~ Served with a vin santo poached pear, dolce gorgonzola, spiced a n
warm pancetta vinaigrette
11

The Caesar

Romaine lettuce, shaved pecorino romano cheese, garlic croutons,
and our house made caesar dressing
9

Arugula Fennel Salad

Thinly shaved fennel tossed with arugula, toasted almonds,
ricotta salata and dressed with blood orange vinaigrette
10
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PASTA

D

Rigatoni Bolognese

Our house made beef and pork ragu tossed with cream,
garlic, onions and fresh herbs in the style of Bologna
17

Traditional Lasagna

Classic layered pasta, mozzarella, pecorino romano
and béchamel served with our house made marinara
19

Linguine and Clams

Little neck clams steamed in white wine, garlic,
herbs, chiles and pancetta
29

Grilled Sausage Pappardelle

Wide ribbon pasta tossed with rappini, white beans, fennel and
then enhanced with a light pesto infusion and finished with toasted bread crumbs
17

Crab Macaroni

Maryland crab, spring peas, mushrooms and elbow macaroni delicately folded into
a chevre cream sauce, topped with toasted bread crumbs
29

Classic Spaghetti and Meatballs

Spaghetti served with three house blended meatballs
and our rustic marinara sauce
17

Cavatappi Arrabbiata “Angry Sauce”

Cavatappi pasta tossed with herbs, garlic, and tomatoes in a spicy brodo
and topped with grated ricotta salada
17

Bucatini Carbonara

Pancetta and shallots sautéed and tossed with bucatini pasta in a rich
traditional alla carbonara sauce
18

Sautéed spinach and arugula with lemon and garlic
Anson Mills organic heirloom rosemary polenta
Herb and parmigiano reggiano risotto
Small pasta with tomato sauce

6

Please be advised that the consumption of raw or undercooked meats may increase the possibilities of food-borne illness.
If you have any dietary restrictions or requests, please let your server know.
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ENTREES

ach garni and a

accompanie

Slow ro

th

Andiamo Italian Grille respectfully requests
no separate checks for parties of eight or more.

An eighteen percent service fee is applicable.

Please be advised that the consumption of raw or undercooked meats may increase the possibilities of food-borne illness.
If you have any dietary restrictions or requests, please let your server know.




