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

Roasted Red Beets     16.00 
green beans, roasted almonds, goat cheese, balsamic 
 

Citrus and Fennel Salad    17.00 
blood orange, cara cara orange, grapefruit, red onions,  
olives, pistachios, parmigiano, citrus vinaigrette  
 

Imported Burrata     20.00 
plum tomatoes, basil pesto, pine nuts 
 
Seafood Salad     24.00 
calamari, shrimp, scallops, sweet peppers, olives,  
lemon, extra virgin olive oil 
 
 
PASTA 
Creste di Gallo all‘Amatriciana   27.00 
guanciale, onions, plum tomatoes, pecorino 
 

Bufala Ricotta Filled Ravioli    27.00 
browned butter, lemon zest, poppy seeds, parmigiano 
 
 
ENTRÉE 
Saffron and Scallops Risotto    32.00 
 

Chicken Milanese     36.00 
imported bufala mozzarella, cherry tomatoes, fresh basil 
 

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

Braised Beef Short Ribs    48.00 
fresh polenta, natural jus, rosemary 
 

Pork Chop Martini     46.00 
pork chop cutlet, hot 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 
 

Sautéed Black Bass     34.00 
julienned vegetables, mushrooms, madeira crème  
 
Filet of Sole Francese     32.00 
 

 
 
 

 


