
  
Wednesday September 17th 

ANTIPASTI 
Jersey Tomatoes     15.00 
pickled red onions, jalapeno peppers, feta cheese 
 
Raw Brussels Sprouts Salad    15.00 
endive, radicchio, tuscan kale, apricots, walnuts, 
pecorino, cumin-citrus vinaigrette 
 
Panzanella      16.00 
tomatoes, cucumbers, sweet peppers, red onions,  
fresh mozzarella, rustic bread, sherry vinaigrette  
 
Prosciutto di Parma     18.00 
mascarpone filled figs, balsamic honey 
 
Imported Burrata     20.00 
broccoli rabe salad, calabrian chili 
 
Crabmeat Salad     22.00 
julienned vegetables, jalapeno pepper, dijon 
 
Ricotta Filled Fried Zucchini Blossoms   20.00 
plum tomato sauce 
 
 
PASTA 
Spaghetti Cacio e Pepe    27.00 
 
Garganelli      27.00 
basil pesto, asparagus, pecorino 
 
 
ENTREE 
Corn and Scallops Risotto    32.00 
 
Sautéed Chicken Breast    30.00 
sautéed onions, crispy speck, balsamic sauce 
 
Slow Roasted Lamb Shank    42.00 
roasted potatoes, sautéed spinach, natural jus 
 
Calves Liver Veneziana    30.00 
caramelized onions, balsamic 
 
Branzino Almondine     35.00 
roasted almonds, browned butter, white wine 
 
Sautéed Halibut     42.00 
mushrooms, asparagus, madeira crema 
 
 
 


