
                                                     
ANTIPASTI 
Ribollita      14.00 
tuscan vegetable stew 
 

Jumbo Tiger Shrimp Oreganata   18.00 
roasted zucchini, lemon, white wine 
 

Raw Brussels Sprouts Salad    15.00 
tuscan kale, walnuts, golden raisins, honey dijon vinaigrette  
 

Endive and Radicchio Salad    16.00 
grilled pears, roasted pecans, gorgonzola 

 

Shaved Asparagus Salad    16.00 
raw artichokes, fennel, frisée, pecorino, lemon 
 

Roasted Red Beets     16.00 
green beans, roasted almonds, goat cheese, balsamic 
 

Tuna Tartare      24.00 
avocado, cucumber, roasted pepper crostini, dijon 
 
 
PASTA 
Orecchiette      27.00 
stewed cherry tomatoes, eggplant, hot nduja, ricotta  
 

Paccheri alla Gricia     27.00 
guanciale, garlic, pecorino, black pepper 
 
 
ENTRÉE 
Saffron and Sea Scallops Risotto   32.00 
 
Sautéed Chicken Breast    34.00 
calabrian chilies, mushrooms, onions, crispy speck, marsala 
 
Pork Chop Martini     46.00 
breaded pork chop cutlet, cherry peppers, parmigiano 
 
Slow Roasted Lamb Shank    46.00 
roasted potatoes, sauteed spinach, natural jus 

 

Calf’s Liver Veneziana     30.00 
caramelized onions, balsamic 
 
Oven Roasted Branzino    35.00 
mushrooms, asparagus, browned butter, white wine 

 
Sautéed Swordfish     42.00 
cherry tomatoes, olives, capers, onion, lemon 
 
 

 


