Spiga Restaurant
1 euro = $1
Appetizers
House made Ligurian olive
mozzarella cream, Tomato carpaccio, cherry tomatoes, capers, avocado, basil oil,
balsamic reduction
GF/V 14

Roast butternut squash soup, mushroom raviolo V 11

Mixed lettuces, endive, fennel, radish, beets, gorgonzola dolce,
honey balsamic vinaigrette
GF/V 12

Mixed baby lettuces, Caesar dressing, Parmigiano, croutons V 11

Blue crab and shrimps cake, mustard sauce 14

Tomato basil lobster bisque, lobster and blue crab raviolo 12

Lobster, shrimps, mozzarella cream, avocado, tomatoes,
lemon dressing GF 15

Tuna carpaccio, capers, olives, tomatoes, basil olive oil GF 14

Salmon and mahi tartare, avocado, cucumber, chive oil GF 12

Shrimps and house cured salmon, radish, endive, fennel,
lemon dressing GF 12

Seared Angus beef carpaccio, Parmigiano, arugula,
white truffle oil GF 14

Cured beef “bresaola”, ricotta cheese, basil , Guadeloupe melon, mango, arugula,
lemon dressing GF 14
V=vegetarian

GF= gluten free

Fresh pasta main course
Spinach ricotta gnocchi, mozzarella cream,
sweet grape tomato sauce, arugula, basil oil V 16

Duo of pumpkin and mushroom ravioli, butter, sage,
toasted pine nuts V 17

Potato gnocchi, Taleggio, black truffle cream V 18

Local spiny lobster, blue crab, Japanese eggplant and mascarpone ravioli, saffron
cream sauce 19

Tagliolini, shrimps, blue crab, sweet grape tomatoes,
white wine sauce 19

Tagliolini, shrimp, scallops, capers, olives, sweet grape tomato 19

Tagliolini, clams, shrimp, zucchini, garlic, ginger, white wine 18

Duo of braised Angus beef short rib ravioli and
mushroom ravioli, in its own braising sauce 19

Tagliatelle, traditional bolognese

18

Pappardelle, Italian sausage, leeks, sweet peppers 17

Tagliatelle, braised lamb shoulder ragu, mint 19

V=vegetarian
also available gluten free penne

Fish and meat main course
Roast pork tenderloin, pancetta, mushroom sauce, Brussels sprouts,
butternut squash puree, roast potatoes 25

Chianti braised Angus beef short rib,
mushroom risotto, baby carrots 28

All natural chicken breast, prosciutto, provolone,
sun-dried tomato cream sauce, mixed vegetables, roast potatoes GF 24

Angus beef tenderloin, asparagus, roasted potatoes,
red wine sauce 34

Veal ossobuco, mushroom risotto, gremolata 31

Herb crusted New Zealand lamb chops, roast potatoes,
mixed vegetables, demi glace 32

Cioppino: mahi, snapper, shrimps, clams, brodo di pesce,
tagliolini pasta 24

Local red snapper filet, leeks, sweet peppers,
olives, capers, tomato, baby potatoes GF 27

filet of salmon and shrimps, pesto cream sauce, mixed vegetables
GF 24

Seafood risotto: scallops, shrimps, clams, ginger, garlic GF 28

Filet of mahi mahi stuffed with crab,
creamy lobster sauce, basil risotto GF 25

Mediterranean sea bass, lobster, saffron sauce, mixed vegetables GF 29

GF= gluten free
Prices include 4 % sales tax
TGCA: 162196
Visa, Master card, accepted. NO TRAVELER'S CHEQUES

