
                                                     
ANTIPASTI 
Endive and Radicchio Salad    15.00 
grilled pear, gorgonzola dressing 
 

Insalata Verza     16.00 
shaved raw cabbage salad, candied walnuts,  
golden raisins, goat cheese, balsamic-honey vinaigrette  
 

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

Imported Burrata     20.00 
marinated eggplant-tomato caponata, basil pesto 
 

Jumbo Lump Crab Salad    22.00 
julienned vegetables, jalapeno pepper, dijon vinaigrette 
 
 
PASTA 
Rigatoni ai Quattro Formaggi    27.00 
four cheese sauce, pancetta 
 

Creste di Gallo alla Norma    30.00 
plum tomatoes, eggplant, ricotta salata 
 
 
ENTRÉE 
Chicken Petroniana     36.00 
breaded chicken cutlet, prosciutto, asparagus,  
melted mozzarella, truffle crema  
 

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

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 
 

Oven Roasted Codfish    34.00 
julienned vegetables, mushrooms, madeira crème  
 
Pan Seared Tuna     42.00 
long hot peppers, reduced balsamic 
 

 

 


