
                                                     
ANTIPASTI 
Trippa Fiorentina     14.00 
 

Endive and Trevisano Radicchio Salad  16.00 
grilled pears, candied pecans, gorgonzola dressing 
 
Wild Arugula and Strawberry Salad   16.00 
farro, pickled red onions, feta, rosato vinaigrette  
 
Citrus and Fennel Salad    17.00 
blood orange, cara cara, grapefruit, red onion,  
olives, pistachios, parmigiano, citrus vinaigrette  
 

Roasted Golden Beets     17.00 
green beans, roasted almonds, goat cheese, balsamic reduction 
 
Jumbo Lump Crabmeat Salad   22.00 
avocado, julienned vegetables, jalapeno, dijon 
 
 
PASTA 
Paccheri      28.00 
basil pesto, cherry tomatoes, pine nuts, parmigiano 
 

House Made Fettuccine    32.00 
sea scallops, calabrian chilies, scallions, saffron sauce 
 
 
ENTRÉE 
Chicken Cacciatore     35.00 
roasted bone-in chicken thighs, mushrooms, sweet peppers,  
onions, garlic, tomatoes, and broccoli rabe 
 
Tagliata di Manzo     36.00 
sliced filet mignon, arugula salad, fresh herbs, extra virgin olive oil 
 
Slow Roasted Lamb Shank    42.00 
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 
 
Pan Seared Tuna     42.00 
honey mustard, scallions 

 
Pan Roasted Monkfish    38.00 
julienned vegetables, morel mushrooms, white wine 

 


