
                                                     
ANTIPASTI 
Porcini Mushroom Crostini    18.00 
 
Panzanella Salad     17.00 
tomatoes, cucumbers, red onions, sweet peppers,  
rustic bread, mozzarella, sherry vinaigrette 
 
Blood Orange, Roasted Beets and Fennel Salad 17.00 
red onions, pistachios, goat cheese, citrus vinaigrette 
 
Imported Bufala Mozzarella    18.00 
roasted cherry tomatoes, basil pesto 
 
Vitello Tonnato     22.00 
thinly sliced chilled veal, tuna caper sauce 
 
Jumbo Crab Meat Salad    22.00 
avocado, julienned vegetables, jalapeno pepper, dijon 
 
 
PASTA 
Orecchiette Bolognese     28.00 
fresh ricotta 
 

House Made Fettuccine    32.00 
jumbo tiger shrimp, cherry tomatoes,  
spring scallions, garlic, extra virgin olive oil 
 
 
ENTRÉE 
Saffron and Sea Scallops Risotto   32.00 
 
Pan Roasted Half Chicken    36.00 
lemon, white wine, capers, fresh herbs 
 

32oz Prime Dry-Aged Bone-In Ribeye Steak for 2 146.00 
roasted potatoes, sautéed spinach 
 

Agnello alla Scottadito     52.00 
grilled lamb lollipops, arugula salad, fresh herbs 
 
Pork Chop Martini     46.00 
pork chop cutlet with cherry peppers, parmigiano, white wine 
 
Calf’s Liver Veneziana     30.00 
caramelized onions, balsamic 
 
Pan Roasted Halibut     42.00 
mushrooms, asparagus, champagne crema  
 

Soft Shell Crabs Meunière    48.00 
browned butter, lemon, white wine 

 


	Soft Shell Crabs Meunière    48.00

