102 W. Post Road ~ White Plains, NY 10606 ~
(914) 752-4611

■ WEDDING SOUP

|mini sweet italian sausage polpetini, spinach, egg drop, veggies in brodo|.....8

■ EGGPLANT FIORENTINA
|eggplant stuffed with fresh mozzarella, ricotta, parmigiano cheese & spinach
served in a light plum tomato cream herb sauce|...... 12
■ ARINCINi di CARNE |sicilian rice balls stuffed with ground angus beef ragu, mozzarella, peas
& herbs: rested in a homemade tomato ragu|......11

■ HOMEMADE CHITARRA con SUGO di AGNELLO
|homemade guitar string pasta with a shredded roasted lamb basil tomato herb ragu|......22

■ ALASKAN SALMON con SUNDRIED TOMATO PESTO & FARRO
|broiled herb alaskan salmon over a farro vegetable pilaf in a
cream smoked sundried tomato pesto|.....28
■ BERKSHIRE INVOLTINI di MAIALE con FUNGI e CAVATELLI
|tender pork tenderloin stuffed with prosciutto di parma, mozzarella & herbs stewed in a
san marzano tomato sauce laced with portabella mushrooms; served over ricotta cavatelli|.....27
■ VERMONT WHOLE CORNISH HEN HERB LEMON ZEST ROASTED
|topped w. sautéed vidalia onions & peppers|.....22

WINE SELECT:
- PILUNA - Monaci, Italy - PRIMITIVO - 9 gl., 29 btl.
Piluna is a primitive wine produced at the Castello Monaci winery. It is produced with Primitivo
grapes harvested from vineyards cultivated with Apulian sapling and Guyot on deep and dry clay
soils with the presence of tuffaceous limestone, in the Salice Salentino area in the province of
Lecce. Harvesting is done by hand only from dawn to nine in the morning, when the temperature is
cooler.Piluna is a wine characterized by a dark purple red color. It has a wide scent of ripe grapes,
with hints of pepper and vanilla and flavors of Mediterranean scrub. On the palate it expresses a
robust, concentrated, soft but firm taste with a graceful bottom of jam of small black fruits and long-lasting
liquorice. To be served at a temperature of 16 ° C.

- OXFORD LANDING - South Australia - SAUVIGNON BLANC- 9 gl., 28 btl.
Pale straw with a tinge of green. Fresh and zesty aromas of green nettles, passion fruit,
lemongrass and mango. Light bodied showing layers of fresh lemongrass and papaya
flavours. Fine, crunchy acidity helps to focus the taste buds on the finish which is
persistent, clean and utterly delicious.
Everything on Ernesto's Pizza Cucina menu will be freshly prepared at the time you place your order,
virtually nothing is prepared ahead of time. So relax, order a refreshing
cocktail, if you so desire, and get ready for our fine cuisine.

We cater the best parties; any size, in or out.
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