_”

IL PUNTO

RISTORANTE

GLUTEN FREE MENU

We are dedicated to providing the best possible experience for our guests with gluten allergies or celiac disease.
As we are not a 100% gluten-free kitchen, there is a possibility of cross-contamination.
Please remind your server when placing your order that you are ordering from the gluten-free menu.

ANLIPastic.....ee....
(Qzljo}aetizers)

Insalata Caesar $19
Romaine heart - caesar dressing - parmigiano cheese (served without croutons)

Carpaccio di Manzo $19
Paper thin slices of pepper crusted filet mignon - arugula - shaved Parmigiano
cheese - lemon vinaigrette

Insalata di Pera e Gorgonzola $22
Arugula - Bosc pear poached in red wine - crispy bacon - gorgonzola cheese -
walnuts - lemon dressing

Insalata Gelato $24

Homemade red onion gelato - grilled shrimp - mixed greens - shaved parmigiano -
balsamic dressing - caramelized onions - blackberries

Insalata verde $19
Romaine heart - spinach - arugula - grape tomatoes - carrots - asparagus - lemon
vinaigrette

Caprese $22

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

Parmigiana di Melanzane $22
Fried eggplant layers - tomato sauce - basil - Parmigiano cheese

Insalata di Mare $28

Arugula - red onions - orange - grape tomatoes - grilled scallops - calamari - shrimp
- lemon dressing

Tagliere di Salumi e Formaggi $40

Per 2 persons - Prosciutto di Parma - Salame - Capocollo - Provolone - Parmigiano
- Calabrian Pecorino - black truffle pecorino - Gaeta black olives - green Cerignola
olives - figs jam

*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........ It Looks Like Pasta - Price varies by sauce selection
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

Fettuccine ai Frutti di Mare $35
Homemade gluten-free fettuccine - garlic - shrimp - sea scallops - clams - mussels -
calamari - touch of tomato sauce

Ravioli di Formaggio "Il Punto” $35
Homemade cheese ravioli stuffed with parmigiano, ricotta and mascarpone -
shallots - pink vodka sauce - lobster meat

Fettuccine alle Vongole $33
Homemade gluten-free fettuccine - garlic - parsley - white wine sauce - clams

Penne Pesto di Arugola e Salmone $31
Gluten-free penne - arugula pesto - atlantic salmon - sundried tomatoes

Fettuccine alla Bolognese $31
Homemade gluten-free fettuccine - traditional Mediterranean beef tomato sauce -
parsley

Penne al Pomodoro e Nduja $30
Gluten-free penne - grape tomato sauce - spicy Calabrian nduja - burrata

Penne Salsiccia e Cime di Rapa $30
Gluten-free penne - garlic - sweet Italian sausage - broccoli rabe

Penne alla Norma $29
Gluten-free penne - eggplant tomato sauce - basil - shaved ricotta salata

Gnocchi al Gorgonzola, Pere e Noci $30
Handmade potato gnocchi - sweet pear - walnuts - gorgonzola sauce

Risotto ai Funghi Porcini $29

Acquarello rice - porcini mushrooms - truffle olive oil

*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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‘Main Course......

Contorni -Sides...

Dolci -Dessert. ...
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Salmone alla griglia in salsa di arancia $37
Grilled Atlantic salmon filet - orange sauce - grilled asparagus - creamy mashed
potatoes

Cioppino $39
Italian fish soup with fresh fish of the day - calamari - mussels - clams - shrimp - scallops
- onions - tomatoes - light fish broth

Pollo Grigliato Parmigiana $39
Grilled chicken breast topped with tomato sauce and mozzarella cheese served with
Gluten Free homemade fettuccine pasta in tomato sauce.

Tagliata di Manzo Market Price
Grilled Prime beef sirloin - arugula salad - shaved Parmigiano Reggiano cheese

Broccoli Rabe $15

Sautéed with garlic - extra virgin olive oil - crushed red pepper

Puré di Patate $14

Creamy mashed potatoes

Tiramisu al Caffé $17

Lady finger dipped in espresso - mascarpone cream - cacao powder

Tiramisu al Pistacchio di Bronte $17
Pistachio flavored tiramisu - 100% pistachio paste from Bronte, Sicily

Tortino al Cioccolato  $17
Chocolate cake with a melting heart - served with vanilla gelato

Gelati and Sorbetti $16
Homemade artisanal Gelato: Fior di latte — Pistachio - Nutella
Homemade artisanal Sorbetto: Peach — Lemon — Amarena cherry

Piatto di Formaggi $26

Mixed cheese plate - served with homemade jam

Affogato $17

Vanilla Gelato immerged in espresso coffee
Aperol sorbet (it contains alcohol) immerged in Prosecco

*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



