5901 Old Shell Road
Mobile, Alabama

(across from Mitchell Center)

95193423677



What's In A Name? 1_1

Via Emilia ~ %
is the name of "W
a very old trade g
route through northern %
Italy — allowing commerce
from the Tyrinian to the
Adriatic Sea. On this _ e85
Route lie Parma, i S g
Modena, Bologna "

and other notable
regions. Our passion for cuokmg takes
us along this route — gathering what each
region has developed and offering it to

you.




e Cé}w-gﬂm (&fa’mﬁmw
o mup taste— this is & most succulent fish,  Sorlnvils D simaly
Mamﬁﬁm&uﬂuaﬁm 'ﬂhﬂa&%aﬁfwﬂd%qﬁ
Fomas and Fod Peppars and of White Wine and
Leoman st add o uondarful perfume

CE’;"H-M Buck Freast Pissolio
Grilled Duck Freast and W‘ﬁpuﬁamwm
Havor vespactivelip This is o signatns dish.

ﬁa&zﬂé rm&w
aninad is inpped: with Sheimp ino Bomata-Vodke Bream Sauce and finithed
with “Graan Brions, A loyal contingantof patrons smbrace this dish— o the
wetant theg ve damned me when use seld ol

Tt withe Parcine Weshroam Sawce
A9 wﬂ@mmwmmm%wmm
Wacon then cooked as dosined. We tap the Filet uith
MHM sedustion including Spices and Porcin Mushrooms: Siweet;
MM{" Tandoy— ﬂm:mwwmwmbw
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§ Cirami-sié

Tolding, wiling, tudsting ov layeting— Malians seam o Rave lov
do one v mose i angthing thay This dessort is the
PMascarpons and Focoa, tulowover. D lace the Mazearpans
with Trangeblica— D think iv's bast this way:

§ %hﬂ&a‘&? Eaitam Crdme T reeled
top therebey shattering ib to- bo incorporaled with the custard
hfau %WMW%#MW
— then it's adl ouss— %ﬂpqnuﬂmymiﬁadamﬁh
§ Eff‘{?‘“‘@fﬁrﬁm&&
%MMEWMWM mmu}
miptoll This, in miy humble opinion, s battev than anything
Mhﬂcﬁnmﬂ—mm Topped with o pure
FHasphorup pured:
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Vel (Sienner Stple)
i ouences of: scallopineid Veal ave dusted with Mloav and touched with kot alive oil
An inteqeal sauce includes: toasted Barlic, Tream Hoasted Fed Peppeas and.
*E;;m'.c.ﬁmm = wm Hadlenrarb D wmm!ﬁ&nﬁsﬁ— thora s ar Tegson il s
bl asond.

Sl Hatentine
Pfi‘uﬁﬁa#-msﬁnffm mewﬁﬁwﬂm& Tooasted
Cﬁoumy» and: wasted fﬂgmfbmﬁﬁ&w.ﬁ@m&m
%uﬁimma?smcﬂ nm‘cﬁ'm»ﬁ—mm dﬂﬂfﬁ&ﬂfuv wpwmm mdiwduﬂﬂdr =
thern tapped: with-a shilfet vedietion ol Stock and “White Wene.

rjx:arlwfz- gﬂﬂm:rd&tﬁ?
st ofy SHApplovioad Facon, FBlack Tiger Shaimp, sluichobe Heatte and
mmrm%mk' peceed: Loitd foca JM§mﬁnutdgﬂwfm?ﬂm-mmg.ﬁf9—j
timas as shott as and 3 times as wide os Pettuccini). The slight addition of
Prean and: “Vodla to e “Howkern Bamato Sauce #{m&s&ﬂiﬂm&nﬁ
alletnale hexi:

%M% Prrsal il Fatonta
A scalloppini of Tukey Fieast is dusted with flowy and flashed in hot Blive
Wil: Weinns and Partalelle TMushrooms, Jresh Farsloy and spices: ok Stoak
artd Marsals Wine — all cantaifite b this elassie sonce. Tohe wastod SPoaleria
qogs w@wmﬂ auithy this dizh. Eﬁﬂm iz wsm'- dink, Bect: zimee: itz ity
M;amm — o mia}ﬁdr brage ide

Bachin Loangs Cral Cakas
Sppices aecent this pogfar enties. Egg, Traam and Futter offer an approprinte
Janm'.tp. cq'b;\m-mp ﬁmmnd-muﬂ- nm—l‘n&n&-iﬂ- E‘wl‘a&&mﬁuﬂ?nﬂ!ﬁnﬂ- En-my-
apinion; Snciel says they are Setiov thae hev mothess” cral-cakes — she hails
Vsomy Mangland! 11

Polagnose Fenncal Fowmo
Hfmast all Trabtorias in Worthewn MNaly offor o Fage that is wniges to theiv
familiy lineage. Each tuiliy belisves “theiss” to fest. Kind-of -like Thils ov
Fumio-oe Farheewn — “Whatevee mine’s fettor” altitude;. Ponne FPasta and
Parmesar Feggiano: (the: Fing of Cheeses) are tossed and baked with ouwv

candinied



) Foed Ronds g it s
MMazzarella. Truiew aze -mmﬂﬁmmf?m@mm
#me é v Tomatoos and o fresh

asil Posto:

£ Frind ‘E}J e Tamadons
S%mm- tapped with fullioned roasted
Fed ;

and our Favsar Bhressing:

Filded with: Spinach SPinenits, Sundeivd Tomatocs and
Finling Cheese, Fried and: sesved welth ouwe “Harthean
Tamala casse:

§ Honasted Astichole Ploats:
Wmﬁimm%ummd}huﬁpfﬁm - fﬂpﬂm’ﬂwﬂﬁr
zoat of SFemon.

§ I/f' r&my %{a‘h&?
Momemade — We e Smobad Eouda, Fontina, and
?Hmwna-{&‘em Trozsed wiith owr Florthein
Tantats Saues and finished with Flavmasan Foggianmy

L]

¥ Foasted Folents
FHaasted Polenta points topged with w Foseini
THushoam glase.

§ ‘?’fﬂy&rx& Fhmra
SHMameniade: Nasthern Tomato: Smmfuﬂpud iy
azcaralla, Parmezan and Smaked Eouda: caiddes

Wrlons: Buizeled with SEonisiana Mot Savce. I

Secandis

i%mﬂ': Flhiekon " Fambastica
*“Santastica” wfors oo dish imagined. We wse o combiration of: Spinach,
Sundiicd Tomaloes, Carvmelized Wnions and Pironuis— bocnd with Fontina
and: mﬂwﬂm FEhe brend-cumb-caated .dn#mf- Whickor is panadd
Lﬁqu«sﬁs&m&'ﬁ- a- eman-"Wine deglaze.

Seafood Crapé
Flippod “in-houne”. ouv Trept is filled with pan-seared. Scallops, fresh Hlonndes and
Shaimp. Translucent Wnions combine nicelpwith o Tanting-"MWine—Tream Sauce
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§ Gule < Sabiact. :
e Told G reens with Toasted Pecans, Purple
WBnions and Fete Theese: "_[;dppm!- oty mw%m&y—
eﬂfﬁaﬂa "ie'bmf-_m#a Ghis iz o m&&ﬂiﬁ*&w Salad.

§ Chosar Sabadd
Foww feaf oft Fomaine tazsed weith oy Taesor
gmbtg’and- rim's.famﬂ wilth Aomentade Trnitons, -
d:z.i.md- T f, f?‘ "?? Fip 7 wn{-fm.ﬁ-mnénu;-
Feppercorn

§ Frech Bomata b Wascarell Salod
5&&&%-1&3&"&4%;%&“%;«5&
Mozzaralln. W finich the salad with ows frech Fiasil
FPosta f&mwm;&uﬂfﬁ !-uﬁi&maﬁ-mimguﬂdu
it getsf

§ f’wzmmm:» Satloat
<A wlimsical salad — i&J&mw&}-mﬁ#wuwim
"cumupm-&t&" 'ﬂﬁ-mdﬂ»l&nﬂw-mﬂ&b@moﬁw
Lo AR — daia-mfgﬁﬁ ‘wlpmfm

Ruppe 1'—-,
§ %_(-E.'S'l' T I:,L{‘L o 'l.g i's?.-'

= el uF- mkqn@gﬂiﬂ&mnﬂ.ﬂ Fannellini Means.
?mnﬁ,- ?.I!.m&mu ?auf.qy.- r1.r|.r£- Q;in.ﬂt- ATl ffu&- asndq-:«.
WBoar Stock i alusays: b des— Tohés makes forvall

the difference:

5 Crud & Cam
%}f, Tericser arid Farlic Fiua.rﬁ.c'a- ot ite depth
Tiese: &Mﬁaﬂwaﬂmm mﬁ%ﬁmiﬁ ﬁmfg«
Frech shucked Corr and Prabmeat create o fabastic
Hlavos jand this Smpdymmaa;.}.

§ Dt and Frath
Fieor hamemade Trouelling m#fﬁm’« el seasorad
Chickon and Mostadella then sleopod in o homenuade
Chickon Stoek. WMuanees of Lomon and Fasil make
fosa light, fresh: Soep
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