
                                                     
ANTIPASTI 
Vellutata di Funghi     14.00 
puree of mushroom soup, shaved parmigiano 
 

Jumbo Tiger Shrimp Oreganata   18.00 
 

Raw Brussels Sprouts Salad    16.00 
tuscan kale, apples, golden raisins,  
candied walnuts, pecorino, rosato vinaigrette  
 
Citrus and Fennel Salad    17.00 
blood orange, cara cara orange, grapefruit, red onion,  
olives, pistachios, parmigiano, citrus vinaigrette  
 

Roasted Golden Beets     17.00 
green beans, roasted almonds, goat cheese, balsamic reduction 
 
Tuna Tartare      24.00 
avocado, cucumbers, roasted pepper crostini, dijon 
 
 
PASTA 
House Made Gnocchi     27.00 
browned butter, sage, parmigiano 
 

Paccheri      27.00 
basil pesto, cherry tomatoes, pine nuts, pecorino 
 
 
ENTRÉE 
Radicchio and Sea Scallops Risotto   32.00 
 
Chicken Milanese     35.00 
imported burrata, cherry tomatoes, arugula 
 
Pan Seared Duck Breast    36.00 
grapefruit-brandy sauce, sweet potato mash 
 
24oz Prime Dry-Aged Bone-In NY Strip  110.00 
roasted potatoes, sautéed spinach 
 
Pork Chop Martini     46.00 
cherry peppers, parmigiano, white wine 
 
Calf’s Liver Veneziana     30.00 
caramelized onions, balsamic 
 
Pan Roasted Branzino    35.00 
cherry tomatoes, olives, capers, onions, lemon 

 
Filet of Sole Francese    32.00 

 


