ENTE

Ciae! Welcome ta Ul Dente. s you may av may rat le aware,
U Derte in Jtaliarn mears “lea the toathh” wibich refers la the way mast
Jtalians Ufee theiv pasta, ceofted ta perfection.

Jtalian cuisine i3 a vevy passiernale cuisine that prides itself orn cullivaling
the frestiest ingrediernts that ave prepaved sanply, enaliling the quality of
the ingredients ta stine thrwugh. Cur goal at (U Derte i ta provide you
with that passion and freshiness along with excellernt, frawledgealite
service, from a mern that lbungs awy awn unigue prepavations te soame aof
Jtaly’s classic disties.

Clief de Cuisine David Prai joined the tearn at Ul Dente # years age and
strece then fas elevaled the cuisine to a new level with the fielp of the entive
staff. Clef David laaks forvavd la the opparturnity te pravide you with
whtal fe calls “a vevy intimate connection between the staff and auy guest”.
We tuly war awy guests te feel as if wee fawe invited them inte oy forme
te dine with ws. We ave camnmitted ta praviding ewr guests with the
thvough oy foad and sevwice.

THE MASHANTUCKET PEQUOTS

The tribal symbol is both a reflection of Mashantucket Pequot past and a symbol of hope for the
future. Framed against the sky, the lone tree on a knoll represents Mashantucket, the “much
wooded land” where the Peqguots hunted and kept alive their identity as an independent people.
Displayed on the knoll is the sign of Robin Cassasinnamon, the Pequot’s tirst leader following the
16357 massacre at Mystic Fort. The fox stands as a reminder that the Pequots are known as “The
Fox People.”



Appetizers

Fued Calamai
Pepperoncini Peppers, Spicg Marinara, Lemon Aioli $l4

Caprese
Vine-Ripened Tomato, Homemade Mozzarella, Marinated Red Onion,
Fresh Basil, Agecl Balsamic, Extra Virgin Olive Oil $1?

Cald Antipasta

A Selection of Imported Sliced Meats, Domestic and Impoyted Cheeses,
Avrtichokes, Marinated Olives, Eggplant Caponata,

House Cured Tomatoes, Peppers $16

Datted Eggplart
Battered Eggplant Cutlet Baked with Parmesan & Pomodoro,
Topped with Herbed Ricotta $9

PBusclelta
A Classic Tomato ¢ Basil Salad Atop Toasted Italian Bread $7

Soups/Salads

Fasta Fagicli
Cannellini Bean Soup
Prosciutto, Tul)e~Shapec1 Pasta, Extra Virgin Olive Oil $7

Spinachh A Meattiall Sewp
With Cheese Tortellini $7

Caesar Salad
Traditional with Garlic Croutons $9

(Cuegelin Salud

Marsala Vinaigrette, Sweet Roasted Peppers, Olives, Goat Cheese Crostini $9

T Calove Satad
Traditional Arugula, Radicchio and Endive with Lemon &~ Olive Oil $9

Salad Accompaniments

Homemade Mozzavella $4 Gritled Vegetalites $4

Gorgonzata Cheese $2 Gritled Mavinated Chickers $D

Geat Cheese $5 Gritled Mavinated Sthvimp 56

Ttem Cooked To Order. “Item Served Raw. Consuming Raw, Undercooked Meat, Poultrg, Seafoocl, Shellfish or

Eggs Mag Increase Your Risk of Food Borne Illness, Especialh] If You Have Certain Medical Conditions.
Gratuity of 18% added to all parties of 8 or more.



Pasta

Zuppa di Fesce
Chef’s Specialty
Lobster, Shrimp, Scallops, Clams, Spicy Tomato Broth, Imported Linguine $37

Littleneck Clams, White Wine, Parsleg $Ql

Fawr Cheese Lasagra
Baked with Pomodoro Sauce $17

Uoaricatti
Fresh Pasta Sheets Rolled and Filled with Herbed Ricotta & Mozzarella,
Baked with Pomodoro $17

Datted Senne Balogrese
Imported Penne Baked with our Classic Bolognese Sauce, Homemade Mozzarella, Parmesan

$17

Favfalle with Chicken L Praccali
Grilled Chicken, Broccoli, Oven-Dried Tomatoes, Reggiano Garlic Cream $Ql

Spagtietti with Weatlialts
Al Dente'’s Classic Pork Ragil, Meatballs, Fresh Basil, Locatelli Cheese $19

Fusilli Boscaiola
Importecl Fusilli, Wild Mushrooms, Asparagus, Marsala,
Oven-Dried Tomatoes, Truffle Oil $19

Pasta Pairings

Meatbalts $3Each Stearmed Broeccali $4
Sweet Ttatian Sawsage $4 Sautéed Spinacth $D
Foasted Wtichale $4 Cuern-Diied Tamatees $4

Ttem Cooked To Order. “Item Served Raw. Consuming Raw, Undercooked Meat, Poultrg, Sea{ood, Shellfish or
Eggs Mag Increase Your Risk of Food Borne lllness, Especiallq If You Have Certain Medical Conditions.
Gratuity of 18% added to all parties of 8 or more.



E.ntrées
Guitled Swerdfish *

Grilled Marinated Swordfish, Artichoke Ripieno, Garlic Parmesan Mashed Potatoes,
Lemon Aioli $99

Risotte with Shimp
Shrimp Scampi, Arugula, House Cured Tomatoes, Lemon Risotto $20

Veal Saltimbiocca
Sautéed Veal Scaloppine, Prosciutto, Marsala Sage Mushroom Sauce $98

Veal Rit Ghap *
Porcini-Crusted Veal Chop, Barolo Sauce, Grilled Asparagus, Sweet Peppers $39

;5‘ :zz , 9%;02 (7: 5: a‘
16 0z Herbed Ril)ege Steak, Grilled Vegetal)les, Roasted Garlic, Aged Balsamic $39

Surf-V-Turf *

Chef's Specialty

Grilled 0 oz Filet Mignon with Candied Garlic Sauce &~ Roasted Portabella,

2 Prosciutto-Wrapped Sln'imp, Sautéed Spinach and Garlic Parmesan Mashed Potatoes $39

Cicktern Savmesarn
Breaded Chicken Cutlet with Pomodoro & Shredded Parmesan Cheese $Ql

Rasemavy Chicker
Roasted Statler Chicken Breast, Rosemarg, Dijon, Garlic, Lemon, Sweet Corn Polenta $19

Cliclerr Frarncese
Sautéed Chicken Breast, White Wine, Lemon, Cream, Capellini $19

Sides

Fettuccine Urede $6 Sauted Braccali Ralre ST
Sweet Carvn Solerta $1 Grilled hparagus $T
Risotte of the Day $1 Garlic Savnesan Mastled Tatatees $1

Ttem Cooked To Order. “Item Served Raw. Consuming Raw or Undercooked Meat, Poultry, Seafood, Shellfish
or Eggs Maq Increase Your Risk of Food Borne lllness, Especiallg If You Have Certain Medical Conditions.

Gratuity of 18% added to all parties of 8 or more.
2021



Dessert

Ceérme PBrilee
Seasonal Fruits, Whipped Cream $7

Gelate ay Serliette
ASk YOLIY Server a]aout Toclag ’S Seasonal Oﬁerings $5

Tulti Futti Ricatta Cheesecalte
Mixed Berry Compote, Graham Cracker Shortbread $8

Tevamisu
Espresso Soaked Laclg Fingers Lag ered with
Creamg Mascarpone Cheese $8

Lermorn Jat
[talian Meringue, Rasp]oerrg Sauce, Candied Pine Nuts $8

Zuccolte
Frangelico Sauce, Assorted Berries $9

Cannali
Orange Ricotta Filling, Vanilla Whipped Cream,
Chocolate Pop Rocks $7

Crearnry Varilla Fisatta
Balsamic Strawberries, Pistachio Cream,

Sweet Nougat Shell $7



Cognac

VSOP
Courvoisier $IQ
Hennessg $1Q
Rémy Martin $12
Martell $IQ
XO

Courvoisier $98
Hennessu $34

Rémq Martin $59
Martell Cordon Bleu $c29

EXCEPTIONAL
Kelt Petra $c2c20
Rému Martin Louis XIII $175

Port

WOOD-AGED
Sandeman Rich Ruby Port $750
Warre's Optima $8
Taylor Fladgate Tawny Port $750
Taylor Fladgate Special Reserve Taylor 20 Year Old $12
Taylor Fladgate Special Reserve Taylor 30 Year Old $22

Grappa

Carpené Malvoti Grappa Vecchia, Veneto $8

Liqueurs

Grand Marnier Centcinquantenaire $50
Pallini Limoncello Liqueur $7





