
                                                     
ANTIPASTI 
Vellutata di Asparagi     14.00 
puree of asparagus soup, shaved parmigiano 
 

Insalata Verza     16.00 
shaved raw cabbage salad, candied walnuts,  
golden raisins, robiolina vinaigrette  
 

Roasted Butternut Squash    16.00  
arugula, roasted pecans, aged bleu cheese, balsamic 
 

Citrus Salad      17.00 
blood orange, cara cara orange, grapefruit, trevisano radicchio,  
endive, red onion, olives, pistachios, parmigiano, citrus vinaigrette  
 

Antipasto Fiorino     22.00 
imported bufala mozzarella, mortadella,  
asparagus, roasted pepper, dijon vinaigrette 
 

Jumbo Lump Crab Salad    22.00 
julienned vegetables, jalapeno pepper, dijon vinaigrette  
 
 

PASTA 
Creste di Gallo all‘Amatriciana   27.00 
guanciale, onions, plum tomatoes, pecorino 
 

Spaghetti al Pesto     27.00 
basil pesto, parmigiano 
 
 

ENTRÉE 
Saffron and Scallops Risotto    32.00 
 

Roasted Chicken Thighs    35.00 
with sausage, mushrooms, onions, calabrian chilies, 
marsala wine, roasted potatoes 
 

Tagliata di Manzo     36.00 
sliced filet mignon, arugula salad, fresh herbs, extra virgin olive oil 
 

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

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

Calf’s Liver Veneziana     30.00 
caramelized onions, balsamic 
 

Pan Roasted Monkfish    34.00 
tomato brodetto, cannellini beans 
 

Branzino Almondine     36.00 
roasted almonds, browned butter, white wine 
 

Jumbo Tiger Shrimp Oreganata   34.00 
 
 
 

 


