
  
Saturday October 4th 

ANTIPASTI 
Pappa al Pomodoro     14.00 
tuscan plum tomato and bread soup 
 
Raw Brussels Sprouts Salad    15.00 
endive, radicchio, golden raisins, walnuts,  
pecorino, rosato vinaigrette 
 
Roasted Golden Beets      16.00 
italian blue plums, goat cheese, pistachios,  
citrus-cumin vinaigrette  
 
Roasted Sweet Potato Salad    16.00 
mesclun greens, roasted pecans,  
aged bleu cheese, balsamic 
 
Chilled Shrimp Salad     21.00 
tossed with sweet peppers, celery, olives, lemon 
 
 
PASTA 
Squid Ink Tagliarini     29.00 
jumbo lump crabmeat, calabrian chilies,  
scallions, garlic, saffron sauce 
 
Garganelli      27.00 
basil pesto, asparagus, pecoriino 
 
 
ENTREE 
Chicken Milanese     34.00 
arugula, imported burrata, tomatoes 
 
Grilled Filet Mignon     58.00 
porcini crema, rosemary 
 
Grilled Rack of Lamb     48.00 
roasted potatoes, sautéed spinach, rosemary 
 
Calves Liver Veneziana    30.00 
caramelized onions, balsamic 
 
Halibut Piccata     42.00 
lemon, white wine, capers 
 
Pan Roasted Swordfish    42.00 
dijon mustard sauce, caper-berries 
 

 

 


