
  
Tuesday December 16, 2025 

ANTIPASTI 
Ribollita      14.00 
tuscan vegetable stew 
 
Shaved Raw Brussels Sprouts Salad   15.00 
tuscan kale, grannysmith apples, walnuts,  
golden raisins, shaved parmigiano citrus-cumin vinaigrette 
 
Roasted Red Beets     16.00 
french beans, pistachios, goat cheese, balsamic 
 
Roasted Sweet Potato Salad    16.00 
arugula salad, roasted pecans, aged bleu cheese, balsamic 
 
Crabmeat Salad     22.00 
avocado, julienned vegetables, jalapeno pepper, dijon 
 
 
PASTA 
Butternut Squash Gnocchi    27.00 
browned butter, sage 
 
Garganelli Bolognese     30.00 
with ricotta 
 
House Made Tagliarini    125.00 
shaved white truffles, egg yolk 
 
 
ENTREE 
Chicken Petroniana     35.00 
chicken cutlet topped with prosciutto,  
asparagus, melted mozzarella, truffle crema 
 
Steak Pizzaiola     36.00 
sliced steak with mushrooms, sweet peppers,  
onions, tomatoes, garlic, oregano, roasted potatoes 
 
Slow Roasted Lamb Shank    46.00 
roasted potatoes, sautéed spinach, rosemary 
 
Pork Chop Martini     46.00 
pork chop cutlet, cherry peppers, parmigiano 
 
Calves Liver Veneziana    30.00 
caramelized onions, balsamic 
 
Sauteed Halibut     42.00 
mushrooms, fresh herbs, browned butter, white wine 
 
Filet of Sole Francese     34.00 

 


