
  
ANTIPASTI 
Jersey Tomatoes     15.00 
pickled red onions, jalapeno peppers, feta cheese 
 

Raw Brussels Sprouts Salad    15.00 
endive, radicchio, tuscan kale, golden raisins, walnuts, 
pecorino, cumin-citrus vinaigrette 
 

Roasted Red Beets     16.00 
arugula, pistachios, goat cheese, reduced balsamic 
 

Panzanella      15.00 
tomatoes, cucumbers, onions, sweet peppers, 
fresh mozzarella, rustic bread, sherry vinaigrette 
 

Prosciutto di Parma     18.00 
mascarpone filled figs, balsamic honey 
 

Seafood Salad     24.00 
calamari, shrimp mussels, scallops 
tossed with lemon, extra virgin olive oil 
 
 
 

PASTA 
Tagliatelle      30.00 
jumbo lump crabmeat, golden zucchini, 
cherry tomatoes, scallions, garlic, extra virgin olive oil 
 
Garganelli      27.00 
basil pesto, asparagus, pecorino 
 
 
 

ENTREE 
Sautéed Chicken Breast    34.00 
shrimp, avocado, white wine 
 

Pan Seared Duck Breast    36.00 
pear-brandy sauce 
 

Tagliata di Manzo     36.00 
sliced filet mignon, arugula salad, fresh herbs 
 

Braised Beef Short Ribs    46.00 
fresh polenta, natural jus 
 

Grilled Rack of Lamb     48.00 
roasted potatoes, sautéed spinach, rosemary 
 

Calves Liver Veneziana    30.00 
caramelized onions, balsamic 
 

Pan Roasted Branzino     35.00 
cherry tomatoes, olives, capers, onions, lemon 
 

Sautéed Halibut     42.00 
mushrooms, asparagus, madeira crema 
 

 
 


