
                                                     
ANTIPASTI 
Roasted Lamb Sausage    18.00 
broccoli rabe, garlic, cannellini beans 
 
Endive and Radicchio Salad    16.00 
grilled pears, gorgonzola dressing 
 
Raw Brussels Sprouts Salad    16.00 
tuscan kale, golden raisins, toasted walnuts,  
goat cheese, balsamic-honey vinaigrette 
 
Baby Spinach Salad     16.00 
apples, dried cranberries, pancetta,  
roasted almonds, parmigiano, walnut vinaigrette 
 
Vitello Tonnato     22.00 
thinly sliced chilled veal, tuna-caper sauce 
 
 
PASTA 
House Made Gnocchi     27.00 
plum tomatoes, basil pesto, parmigiano 
 
Spaghetti Cacio e Pepe    27.00 
 
 
ENTRÉE   
Chicken Marsala     32.00 
mushrooms, marsala wine, 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 Grouper     36.00 
relish of cherry tomatoes, olives,  
capers, onions, and lemon 
 

Jumbo Soft-Shell Crabs Meunière    46.00 
browned butter, lemon, white wine 
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