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+ CUCINA
Mark McManus Chef Eric Timmons Sous Chef

+SERVICE ¢
William Kohl General Manager Lisa Ettore Director of Operations

Robert Piatek Wine Director Mai Jeans Chief Mixologist

CONSUMING RAW OR UNDERCOOKED FOODS MAY INCREASE YOUR RISK FOR FOODBORNE ILLNESS
Cento Anni Alla Famiglia

804 east warrington avenue Pittsburgh, Pennsylvania 15210 Phone: 412-488-1440
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WAGYU CARPACCIO shallots, lemon, sea salt, black truffles, red cow reggiano 18
INSALATA CAPRESE heirlooms, bufala di campania, AF evoo, olives, 15 year balsamic 16
CURED MEAT BOARD prosciutto di parma, soppressata, spicy salumi, cab wagyu 16
CHEESE PLATE bosca tartufo, beemster xx, quadrello di bufala, alta badia 17
ANTIPASTI MISTO combination of imported meats and cheeses, honey, fig preserves 30
RAW OYSTERS east and west coast, horseradish, French mignonette, scorched cocktail 18
OLIVE BOWL castelvetrano, north African oil cured, Sicilian green cracked, kalamata 7
CRUDO thinly sliced fluke, watercress, scorched orange vin, barbecued baby octopus 16
UNDER THE SEA west coast oysters, japanese ponzu, mikimoto akoya 7.5 x Tmm 6125

THE SUBMERSIBLE east coast oysters, luminor pam 1024, presented in a pecan box 6250

MEATBALL GIGANTE stuffed with fresh mozzarella, sea of marinara, two provolones 14

CALAMARI & SHRIMP black tiger shrimp, fresh rings and tentacles, oregano, spinach 18
FRIED CHEESE basil, chervil, parmigiana reggiano, alla marinara 15

LA PIZZA ROMANA roman street focaccia, salumi diavola, spicy chili o1l 13

HOT BANANA PEPPERS house sausage stuffed, alla marinara, sharp provolone 14
OYSTERS ROCKEFELLER daily selection, spinach, pernod, pancetta, swiss mornay 18
MUSSELS DIAVOLO blue mussels, hot peppers, crushed tomatoes, sweet and spicy sauce 15
GREENS & BEANS escarole, house sausage, white beans, chicken stock 13

PROSCUITTO WRAPPED SHRIMP tiger shrimp, parma ham, chervil, aged balsamic 20
SMOKED PROVOLONE Allegheny mountain smoked, black truffles, arugula 15

POMME FRITES twice cooked French fries, mustard and caramelized shallot vinegar mayo 7
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We set our tables with “holy o1l” to go with our hand made breads. An imported cheese ceccini
with a fresh goat cheese caprilini

All of our entrees are served with a first course of cavatappi alla vodka, and a house salad
dressed with a red wine vinaigrette and imported gorgonzola. There will be a fifteen dollar
supplement charge on shared dinners to provide for these items

Sralian @}e&m&e& ...

SEAFOOD DIAVOLA South African lobster tail, day boat scallops, black tiger shrimp, mussels,
crab and clams simmered in a spicy plum tomato sauce 58

DIVER SCALLOPS seared with fois gras, oyster mushrooms, roasted shallots and
madeira wine sauce 55

FLUKE GHIOTTA mild white flat fish, wrapped around a lump blue crab cake mixture,
presented with black tiger shrimp. Finished with a confetti of cherry tomatoes, onions, garlic,
capers, steeped raisins and toasted pignoli 58

MILANESE crumb coated, pan fried, simple with parmigiana reggiano, lemon wedge 38
COTOLETTA DEL MONZU milanese, mozzarella, blue crab, pine nuts, lemon butter 48
MARSALA wild mushrooms, raisins, currants, florio broth 40
PICCATTA wild mushrooms, capers, white wine, and lemon 40
PARMIGIANA prepared with alla famiglia marinara and 3 cheeses 38
MARGHERITA milanese, kitchen petite tomatoes, fresh mozzarella, basil 42
PIZZAIOLA house sausage, hot and sweet peppers, marinara, sharp provolone 39
TARTUFO wild mushrooms, roasted shallots, perigord black truffled demi 46
ROMANA romano cheese egg batter, toasted pignoli, arugula, lemon 40

ESCALOPES wild mushrooms, sage leaves, sautéed spinach, super tuscan demi 46
%ﬁdéﬁm//‘ '

Bronze Die Maccheroni, hand crafted in house with semolina and an imported ‘00’ flour

BUCATINI BOLOGNESE DI UMBRIA house ground veal, lamb, and pork. simmered with mire
poix, white wine, sage, san marzano tomatoes and fresh farm milk 37

CON VONGOLE DeCecco linguini, white sauce with fresh and chopped sea clams, shallots,
garlic, cherry tomatoes and fresh oregano 38

TAGLIETELLE SCOGLIO DEL MARE South African lobster tail, scallops, mussels, clams,
shrimp, and crab in a light sherry lobster cream 48

THE FALLEN ANGEL canestri, roasted bone marrow, glace di viande, grana padano, sea salt,
and fresh shaved truffles. Prepared tableside 45
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only the finest North American calves fed the best levels of protein, vitamins, and minerals

MILANESE paddled, crumb coated, pan fried in clarified butter, served with lemon, pignoli,
and Indonesian blue lump crab 72

PIZZAIOLA lightly braised to a medium temperature in our signature marinara with hot and
sweet peppers, sausage, onions, and fontina 68

GRIGLIA traditional fiorentina with lemon and rosemary jus 68

RIPIENO stuffed with parma ham, sharp provolone and sage leaves with a wild mushroom and

cabernet wine demi glace 72
Trom the blood of the “Earth... 7

Our steaks are hand cut and dry aged to our in house specifications. We use only the finest grass
fed and grain finished USDA PRIME Allen Brothers Angus cattle. All steaks are seasoned and
roasted over our hot coal grills. You may choose your cut with a complimentary signature
preparation listed below

BONE IN RIBEYE (28 days min.) 240z bone in ribeye from a ‘109’ rib 75
NEW YORK STRIP SIRLOIN (28 days min.) 160z New York strip sirloin 68
FILET MIGNON (14 days wet aged) true center cut 120z 60 7oz 48
WAGYU DELMONICO (14 days wet aged) bms 6-8, Mishima farms, cast iron seared 120z 95
GRIGLIA simply with maitre d’ hotel butter and pomme frites
GORGONZOLA cream with roasted peppers and port wine drizzle
PEPPERONI sweet and hot peppers, shallots, roasted garlic cloves, balsamic
PIZZAIOLA house sausage, hot and sweet peppers, onions, marinara
DIANE wild mushrooms, caramelized onions, Worcestershire butter

THE FRENCH wild mushrooms, shallots, cognac flamed veal sauce (+4)
TARTUFO wild mushrooms, black truffles, demi glace (+6)

SUPER TUSCAN wild mushrooms and a red wine demi glace (+4)

We will prepare your steaks and chops to your temperature preference. We want to accommodate you in every
fashion, however, Alla Famiglia will not be held responsible for veal chops under medium rare and any protein
over medium. All medium well and well temperatures will be split. Thank you for choosing Alla Famiglia.
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