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Flushing l L P U N TO Flushing

RISTORANTE

Soup/Velvety of the day - Ask your server

Calamari Fritti @
Deep fried "Prime" calamari - served with spicy mayo and tomato sauce

Carpaccio di Manzo
Paper thin slices of pepper crusted filet mignon*- arugula
shaved Parmigiano cheese - lemon vinaigrette

Salmon Tartare
Hand-cut New Zealand salmon-burrata cheese-avocado
lemon zest-sicilian EVOO

Insalata Gelato

Homemade red onion gelato - grilled shrimp - mixed greens- shaved
parmigiano

balsamic dressing-caramelized onions- blackberries

Insalata Caesar

Romaine heart - caesar dressing- parmigiano cheese- garlic croutons

Insalata di Pera e Gorgonzola ®
Arugola - Bosc pear poached in red wine- crispy bacon
gorgonzola cheese- walnuts- lemon dressing

Insalata verde # @ V

Romain heart -spinach- arugola- grape tomatoes- carrots- asparagus- lemon
vinagrette

Caprese [
Buffalo mozzarella cheese (from Salerno- Italy)- beefsteak tomato - basil EVOO

Caponata siciliana QY

Sicilian cooked vegetable mix made with chopped eggplant, celery, capers
green olives, seasoned with vinegar in a sweet and sour sauce.

Arancino (1 piece)

Arancino is the most famous rice ball stuffed with bolognese sauce and
mozzarella cheese.

Parmigiana di Melanzane 4

Fried Eggplant layers - tomato sauce - basil- Parmigiano cheese

Insalata di Mare @
Arugula- red onions- orange- grape tomatoes- grilled scallops, calamari,
shrimp lemon dressing

Tagliere di Salumi e Formaggi (x 2 pp)
Prosciutto di Parma- Salame- Capocollo- Provolone- Parmigiano- calabrian
Pecorino black truffle pecorino- Gaeta black olives- green Cerignola olives-

figs jam

@ Dairy free Gluten-free ﬂ Vegetarian \C Vegan

Please let your server know if you have any food allergy

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness.

**20% gratuity will be added to parties of 5 or more
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(Pasta)

(Gluten-free pasta

available + 2$)

Flushing l L P U N TO Flushing

RISTORANTE

It looks like Pasta !!!
Spaghetti shaped green zucchini with a sauce of your choice: Bolognese, tomato
sauce,norma sauce, gorgonzola sauce, italian sausage and broccoli rabe or
garlic olive oil

Tagliolini neri ai Frutti di Mare @

Homemade fresh squid ink tagliolini- garlic - shrimp - sea scallops - clams
mussels - calamari- touch of tomato sauce

Ravioli di Formaggio "Il Punto"

Homemade cheese ravioli (stuffed with parmigiano, ricotta and mascarpone cheese)- shallots
pink vodka sauce(tomato sauce and burrata cheese) - lobster meat

Spaghetti alle Vongole @
"spaghetti with clams"- garlic- paisley- white wine sauce

Penne al pesto di rucola con salmone
Penne pasta- arugola pesto- atlantic salmon- sundried tomatoes

Pappardelle alla Bolognese @
Homemade fresh pappardelle-Traditional Mediterranean beef tomato sauce-
parsley

Paccheri al pomodoro con nduja e burrata
Paccheri pasta - grape tomato sauce - spicy calabrian nduja - burrata cheese

Orecchiette salsiccia e cime di rapa G
Homemade orecchiette pasta - garlic- sweet Italian sausage - broccoli rabe

Il Timballo
Homemade layers of wide ribbons pasta — béchamel - beef tomato sauce
Parmigiano Reggiano cheese - basil reduction

Cavatelli alla Norma #*
Homemade cavatelli pasta - eggplant tomato sauce - basil- shaved ricotta
salata cheese

Gnocchi al gorgonzola, pere e noci &
Handmade potato gnocchi - sweet pear- walnuts- gorgonzola sauce

Risotto ai Funghi Porcini [
Acquarello rice - porcini mushrooms -truffle olive oil

&) Dairy free Q@Gluten-free - Vegetarian A Vegan
Please let your server know if you have any food allergy

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness.

**20% gratuity will be added to parties of 5 or more

28

28

26

26

24

24

24

25

23

23

26

7 \



Secondi’"'000000000'0000000
(Main Course)
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(Sides)
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Fresh fish of the day - Ask your server Market Price

Salmone alla griglia in salsa di arancia
Grilled Atlantic salmon filet*- orange sauce- grilled asparagus
served with creamy mashed potatoes

Cioppino @ 31
Italian Fish Soup with fresh fish of the day - calamari - mussels - clams -
shrimp scallops - onions - tomatoes - light fish broth

Milanese di pollo @ 26

Pan fried Breaded pounded chicken breast- served with mixed greens salad in
lemon dr.

Pollo alla Parmigiana 26
Oven roasted breaded chicken breast topped with tomato sauce and mozzarella
cheese served with spaghetti in tomato sauce

Scaloppine di Vitello al Marsala 30
Pan seared veal scaloppini in marsala sauce- white mushrooms- served with
roasted potatoes

Tagliata di Manzo Market Price

Grilled Prime beef sirloin™ - Arugula salad - shaved Parmigiano Reggiano
cheese

Broccoli Rabe # @ V 9

Broccoli rabe sautéed with garlic and extra virgin olive oil and crush red
pepper
Pure’ di Patate # 7

Creamy mashed Potatoes

Patate Arrostite al rosmarino # @ Y 8
Rosemary oven roasted potatoes

Half portion of pasta (4 @ Y 14

Pick one kind of pasta: Penne or Spaghetti with your favorite sauce:
Tomato Sauce or Bolognese Sauce or Crush red pepper and Garlic Olive Oil

@ Dairy free Gluten-free rd Vegetarian v Vegan

Please let your server know if you have any food allergy

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness.

**20% gratuity will be added to parties of 5 or more
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Pizza ‘Menu ........

(Personal size- 12 inches)

Flushing l L P U N TO Flushing

RISTORANTE

Margherita (Sub D.O.P. Bufalo mozzarella + $3)
San Marzano tomato sauce, fresh mozzarella, extra-virgin olive oil, and basil.

Fuoco Italiano

San Marzano tomato sauce, mozzarella, spicy pepperoni, extra-virgin olive 0il,
and fresh basil.

Pizza alla Norma
San Marzano tomato sauce, mozzarella, roasted eggplant, ricotta salata, fresh
basil, and extra-virgin olive oil.

Pizza Puttanesca
San Marzano tomato sauce, mozzarella, anchovies, olives, capers, oregano, and
extra-virgin olive oil.

Pizza Tubero
San Marzano tomato sauce, mozzarella, french fries, hot dog sausage and extra-
virgin olive oil.

’Nduja e Burrata
San Marzano tomato sauce, mozzarella, spicy Calabrian 'nduja, burrata added
after baking, and extra-virgin olive oil.

Prosciutto Crudo, Rucola e Parmigiano
San Marzano tomato sauce, mozzarella, prosciutto crudo, fresh arugula, shaved
Parmigiano Reggiano, and extra-virgin olive oil.

Burrata, Mortadella e Pesto di Pistacchio
Mozzarella, burrata added after baking, Italian mortadella, pistachio pesto, and
extra-virgin olive oil.

Salsiccia e Friarielli
Mozzarella, Italian sausage, sautéed broccoli rabe, garlic, chili flakes, and
extra-virgin olive oil.

Tonno e Cipolla
San Marzano tomato sauce, mozzarella, imported Italian tuna, caramelized
onions, oregano, and extra-virgin olive oil.

Patate e Salsiccia
Mozzarella, Italian sausage, roasted potatoes, rosemary, and extra-virgin olive
oil.

Gorgonzola, Pere e Noci
Mozzarella, gorgonzola cheese, sliced pears, toasted walnuts, and extra-virgin
olive oil.

@ Dairy free Gluten-free rd Vegetarian v Vegan

Please let your server know if you have any food allergy

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness.

**20% gratuity will be added to parties of 5 or more
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