Dty Ypeciall

ANTIPASTI

Vellutata di Asparagi 14.00
puree of asparagus soup with shaved parmigiano

Shaved Asparagus Salad 15.00

raw fennel, frisée, pecorino, lemon

Panzanella Salad 17.00
tomatoes, cucumbers, red onions, sweet peppers,
rustic bread, mozzarella, sherry vinaigrette

Roasted Red Beets 16.00
arugula, pistachios, goat cheese, reduced balsamic

Imported Burrata 20.00
roasted cherry tomatoes, basil pesto

PASTA

Spaghetti all’ Amatriciana 28.00
guanciale, onions, plum tomatoes, pecorino

Paccheri ai Quattro Formaggi 26.00
four-cheese sauce

ENTREE

Saffron and Sea Scallops Risotto 32.00
Pan Roasted Half Chicken 35.00
fresh porcini mushrooms, swiss chard, fresh herbs, white wine
Pan Seared Duck Breast 36.00
grapefruit brandy reduction

Grilled Filet Mignon 56.00
roasted potatoes, sautéed spinach, red wine sugo

Agnello alla Scottadito 52.00
grilled lamb lollipops, arugula salad, rosemary

Pork Chop Milanese 46.00
arugula salad, cherry tomatoes, red onions

Calf’s Liver Veneziana 30.00
caramelized onions, balsamic

Pan Roasted Branzino 35.00
mushrooms, ramps, asparagus puree

Soft Shell Crabs 48.00

sautéed in lemon, white wine

0= "Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
) your risk of foodborne illness."




