
 

La Collina Ristorante 
Delivery and Pick-up Menu (starting March 30th, Monday - 

Saturday from 4PM to 8PM) Call 248-759-4099 

Our menu items can be ordered Gluten Free, please allow additional time to prepare, ask your server for details. Ask your server 

about menu items that are cooked to order. Consuming undercooked meats or eggs may increase your risk of foodborne illness. 

Please inform your server if a person in your party has a food allergy or special dietary needs (e.g. gluten intolerance). We will do 

our best to accommodate your needs. Please be aware our restaurant uses ingredients that contain all the major FDA allergens 

(Peanuts, tree nuts, eggs, fish, shellfish, milk, soy & wheat). 

 
 

ANTIPASTI  

INVOLTINI DI MELANZANE, EGGPLANT, RICOTTA, TOMATO, FRESH BASIL 13 

SALSICCIA E PEPERONI, ITALIAN SAUSAGE, HOT PEPPERS, POLENTA 13 

ZUPPE E INSALATE 

ZUPPA LA COLLINA, SHRIMP, SEAFOOD POTATO AND ONION BROTH 8 

ZUPPA DI VEGETALI, MIX OF VEGETABLES SOUP 7 

INSALATA MISTA, GREENS, TOMATOES, CUECUMBERS, CARROTS, BALSAMIC, OLIVE OIL 7 

INSALATA DI RUCOLA E POMODORINI, ARUGULA, CHERRY TOMATOES, SHAVED GRANA PADANO 8 

PRIMI PIATTI  

LINGUINE ALLE VONGOLE, MANILLA BABY CLAMS, (RED OR WHITE) 23 

CAVATELLI AI FUNGHI SELVATICI, WILD MUSHROOM RAGOUT 21 

ORECHIETTE CON SALSICCIA, ITALIAN SAUSAGE, RAPINI 21 

SPAGHETTI BOLOGNESE, SLOW COOKED HOUSE MADE MEAT RAGOUT 20 

STROZZAPRETTI NORCINA, SAUSAGE, TRUFFLE OIL, TOMATO CREAM 22 

BUCCATINI AMATRICIANA, PANCETTA, SPICY TOMATO SAUCE, ONION 20 

RISOTTO AL’ARAGOSTA E ASPARAGI, LOBSTER, ASPARAGUS 34 

SECONDI PIATTI (served with a side of Vegetables) 

PARMEGIANA DI MELANZANE, EGGPLANT, RICOTTA, SPINACH, GARLIC, OLIVE OIL 19 

POLLO AL LIMONE, ALL-NATURAL CHICKEN, LEMON, WHITE WINE, BUTTER, GARDEN VEG 22* 

SCALOPINE DI VITELLO AL LIMONE, ROUND VEAL, LEMON, WHITE WINE, BUTTER, VEG 25* 

SALMONE AL ANETO, SALMON, SHRIMP, MUSSELS, CLAMS, DILL, SPINACH 27 

BRANZINO IN PADELLA, MEDITERRANEAN SEABASS, POTATOES, PESTO, LEMON, CAPERS 38 

FILETO DI MANZO ALLA GRIGLIA, 8OZ PRIME FILET MIGNON AGED 30 DAYS, ZIP SAUCE, VEG 38 

COSTOLETTE D’AGNELLO, LAMB CHOPS, RED WINE REDUCTION, VEG 38 

 

*NOTE: Chicken and Veal dishes can be prepared in different ways per your request such as: 

Milanese, Parmigiana or Marsala Style. 


