
                                                     
ANTIPASTI 
Vellutata di Finocchio     14.00 
puree of fennel soup with shaved parmigiano 
 

Roasted Lamb Sausage    20.00 
broccoli rabe, cannellini beans 
 

Baby Kale Salad     15.00 
granny smith apples, pancetta, cranberries,  
shaved parmigiano, walnut vinaigrette  
 

Shaved Raw Asparagus Salad   16.00 
tuscan kale, fresh artichokes, raw fennel, pecorino, lemon  
 

Roasted Butternut Squash Salad   16.00 
baby arugula, roasted pecans, aged bleu cheese, balsamic 
 

Blood Orange Salad     17.00 
trevisano radicchio, fennel, red onions, olives, 
pistachios, parmigiano, citrus vinaigrette  
 

Antipasto Fiorino     22.00 
imported bufala mozzarella, mortadella,  
asparagus, roasted pepper, dijon vinaigrette   
 
 

PASTA 
Paccheri Bolognese     28.00 
 

House Made Fettuccine    32.00 
scallops, calabrian chilies, scallions, saffron sauce 
 
 

ENTRÉE 
Marinated Roasted Half Chicken   38.00 
with fresh polenta 
 

Pan Seared Duck Breast    38.00 
port wine cranberry reduction, sweet potato mash 
 

Tagliata di Manzo     36.00 
sliced filet mignon, arugula salad, fresh herbs 
 

46oz Tomahawk Steak for 2    168.00 
roasted potatoes, sauteed spinach 
 

Pork Chop Martini     46.00 
pork chop cutlet, hot cherry peppers, parmigiano, white wine 
 

Calf’s Liver Veneziana     30.00 
caramelized onions, balsamic 
 

Filet of Sole Francese    32.00 
 

Pan Roasted Halibut     42.00 
cherry tomatoes, olives, capers, onions, lemon 

 
 


