
                                                     
ANTIPASTI 
Ribollita      14.00 
tuscan vegetable stew 
 

Insalata Verza     15.00 
shaved cabbage salad, roasted walnuts, golden raisins,  
goat cheese, honey-balsamic vinaigrette 
 

Asparagus Salad     15.00 
shaved asparagus, artichokes, frisée, pecorino, lemon vinaigrette 
 

Roasted Sweet Potato Salad    16.00 
mesclun greens, pecans, aged bleu cheese, balsamic 
 

Blood Orange and Fennel Salad   17.00 
red onion, olives, pistachios, parmigiano, citrus vinaigrette 
 

Imported Bufala Mozzarella    20.00 
tomato and eggplant caponata, basil pesto, toasted pine nuts 
 

Tuna Tartare      24.00 
avocado, cucumber, roasted pepper crostini 
 
 

PASTA 
Spinach and Ricotta Malfatti    27.00 
fresh tomatoes and basil 
 

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

ENTRÉE 
Roasted Half Chicken    36.00 
marinated with fresh herbs, served with polenta 
 

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

Grilled Rack of Lamb     54.00 
roasted potatoes, sautéed spinach. rosemary jus 
 

Veal Osso Buco     54.00 
saffron rice 
 

Pork Chop Martini     46.00 
bone-in pork chop cutlet, cherry peppers, parmigiano, white wine 
 

Calf’s Liver Veneziana     30.00 
caramelized onions, balsamic 
 

Striped Bass Oreganata    32.00 
 

Pan Roasted Halibut     45.00 
morel mushrooms, asparagus, madeira crema  

 


