
                                                     
ANTIPASTI 
Endive and Radicchio Salad    15.00 
grilled pear, pecans, gorgonzola dressing 
 
Raw Brussels Sprouts Salad    16.00 
tuscan kale, granny smith apples,  
walnuts, golden raisins, rosato vinaigrette 
 
Roasted Red Beets     16.00 
green beans, pistachios, goat cheese, balsamic 
 

Imported Bufala Mozzarella    20.00 
broccoli rabe salad, calabrian chilies 
 
Tuna Tartare      24.00 
cucumber, roasted pepper crostini, dijon 
 
 
PASTA 
Spaghetti Cacio oe Pepe    27.00 
 
Creste di Gallo alla Norma    27.00 
plum tomatoes, eggplant, ricotta salata 
 
 
ENTRÉE 
Sauteed Chicken Breast    32.00 
braised cabbage, hot Italian sausage, white wine jus 
 

Tagliata di Manzo     36.00 
sliced filet mignon, arugula salad,  
fresh herbs, extra virgin olive oil 
 
Veal Piccata      35.00 
lemon, white wine, capers 
 
Grilled Rack of Lamb     54.00 
roasted potatoes, sautéed spinach, rosemary 
 
Pork Chop Martini     46.00 
pork chop cutlet with cherry peppers, parmigiano, white wine 
 
Calf’s Liver Veneziana     30.00 
caramelized onions, balsamic 
 
Oven Roasted Monkfish    34.00 
with clams, garlic, butter, white wine,  
broccoli rabe, cannellini beans 
 
Sautéed Halibut     42.00 
cherry tomatoes, olives, capers, onions, lemon 
 

 

 


