
  
ANTIPASTI 
Vellutatta di Funghi     12.00 
puree of mushroom soup, shaved parmigiano 
 

Endive and Radicchio Salad    14.00 
grilled pears, pecans, gorgonzola dressing 
 

Raw Artichoke Salad     14.00 
frisée, shaved parmigiano, lemon, extra virgin olive oil 
 

Roasted Red Beets     16.00 
french beans, goat cheese, pistachios, balsamic 
 

Imported Burrata     20.00 
marinated eggplant, cherry tomatoes,  
roasted pepper, basil pesto, pine nuts 
 

Roasted Butternut Squash Salad   16.00 
arugula, roasted almonds, gorgonzola, reduced balsamic 
 

Crabmeat Salad     22.00 
avocado, julienned vegetables, jalapenos, dijon  
 
 
PASTA 
House Made Fettuccine    32.00 
sea scallops, calabrian chilies, scallions, saffron sauce 
 

Paccheri alla Gricia     27.00 
guanciale, black pepper, pecorino 
 
 
ENTREE 
Chicken Petroniana     35.00 
chicken cutlet topped with asparagus,  
prosciutto, melted mozzarella, truffle crema 
 
Steak Pizzaiola     36.00 
sliced steak, with mushrooms, sweet peppers,  
onions, tomatoes, garlic, oregano, roasted potatoes 
 

Pork Chop Milanese     42.00 
arugula, cherry tomatoes, red onions 
 

Grilled Venison Rack     54.00 
port wine-cranberry reduction, fresh polenta 

 

Slow Roasted Lamb Shank    42.00 
roasted potatoes, sautéed spinach, natural jus 
 

Calves Liver Veneziana    30.00 
caramelized onions, balsamic 
 

Filet of Sole Francese     34.00 
 

Sauteed Branzino     36.00 
mushrooms, fresh herbs, browned butter, white wine 

 


