
                                                     
ANTIPASTI 
Shrimp Cocktail     21.00 
 

Endive and Radicchio Salad    15.00 
grilled pear, pecans, gorgonzola dressing 
 

Raw Brussels Sprouts Salad    16.00 
tuscan kale, roasted beets, apples, golden raisins,   
toasted walnuts, goat cheese, balsamic-honey vinaigrette 
 

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

Imported Bufala Mozzarella    18.00 
eggplant and cherry tomato caponata, basil pesto, pine nuts 
 

Trippa Fiorentina     15.00 
 

Roasted Lamb Sausage    20.00 
broccoli rabe, cannellini beans 
 
 

PASTA 
Orecchiette al Pesto Genovese    27.00 
basil pesto, green beans, potatoes, pecorino  
 

House Made Fettuccine    34.00 
soft shell crab, scallions, cherry tomato, garlic, extra virgin olive oil 
 
 

ENTRÉE 
Asparagus Risotto     22.00 
shaved parmigiano 
 

Roasted Half Chicken     36.00 
marinated with fresh herbs, served with polenta 
 

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

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

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

Calf’s Liver Veneziana     30.00 
caramelized onions, balsamic 
 

Oven Roasted Codfish    39.00 
wild morel mushrooms, ramp pesto 
 

Sautéed Branzino     36.00 
fresh cherry tomatoes, olives, capers, onions relish, lemon 

 


