
  
Saturday October 11th 

ANTIPASTI 
Vellutata di Zucca     12.00 
puree of acorn squash soup 
 
Tuscan Kale Caesar Salad    16.00 
 
Roasted Red Beets      16.00 
baby arugula, goat cheese, pistachios,  
citrus-cumin vinaigrette  
 
Imported Bufala Mozzarella    18.00 
broccoli rabe salad, calabrian chili 
 
Chilled Shrimp Salad     21.00 
tossed with sweet peppers, celery, olives, lemon 
 
Tuna Tartare      24.00 
avocado, cucumber, horseradish,  
roasted pepper crostini, dijon 
 
 
PASTA 
Spaghetti Cacio e Pepe    27.00 
 
Paccheri alla Norma     27.00 
fresh plum tomatoes, eggplant, ricotta salata 
 
 
ENTREE 
Chicken Marsala     32.00 
mushrooms, fresh herbs, marsala wine 
 
Steak Pizzaiola     36.00 
sliced steak, with mushrooms, sweet peppers,  
onions, tomatoes, garlic, oregano, roasted potatoes 
 
Pork Chop Milanese     42.00 
baby arugula, cherry tomatoes, red onions 
 
Grilled Rack of Lamb     52.00 
roasted potatoes, sautéed spinach, rosemary 
 
Pan Roasted Monkfish     34.00 
braised red cabbage, golden raisins 
 
Sautéed Grouper     34.00 
cherry tomatoes, olives, capers, onions, lemon 

 


