
                                                     
ANTIPASTI 
Minestrone Soup     14.00 
 

Roasted Lamb Sausage    20.00 
broccoli rabe, cannellini beans 
 

Baby Kale Salad     16.00 
red cabbage, apples, dried cranberries, pancetta,  
roasted walnuts, parmigiano, walnut 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 Burrata     22.00 
tomato and eggplant caponata, basil pesto, toasted pine nuts 
 

Tuna Tartare      24.00 
avocado, cucumber, roasted pepper crostini 
 
 
PASTA 
Garganelli alla Papalina    27.00 
prosciutto, sweet peas, parmigiano crema  
 

House Made Fettuccine    32.00 
crabmeat, calabrian chilies, scallions, saffron sauce 
 
 
ENTRÉE 
Chicken Milanese     34.00 
arugula, red onions, cherry tomatoes, parmigiano 
 

Pan Seared Duck Breast    36.00 
port wine – cranberry reduction 
 
Corned Beef and Cabbage    26.00 
 
Grilled Rack of Lamb     54.00 
roasted potatoes, sautéed spinach, rosemary jus 
 

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

Calf’s Liver Veneziana     30.00 
caramelized onions, balsamic 
 

Sautéed Branzino     36.00 
morel mushrooms, fresh herbs, browned butter, white wine 

 

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

 


