
                                                     
ANTIPASTI 
Baby Spinach Salad     16.00 
apples, dried cranberries, pancetta,  
roasted walnuts, parmigiano, walnut vinaigrette 
 
Blood Orange and Fennel Salad   17.00 
red onions, olives, pistachios, parmigiano, citrus vinaigrette 
 
Imported Burrata      20.00 
shaved raw asparagus salad, marcona almonds 
 
Vitello Tonnato     22.00 
thinly sliced chilled veal, tuna-caper sauce 
 
Jumbo Lump Crabmeat Salad   22.00 
avocado, julienned vegetables, jalapeno pepper, dijon vinaigrette  
 
 
PASTA 
Bufala Ricotta Ravioli     28.00 
cherry tomato sauce, garlic, fresh basil  
 
House Made Fettuccine    30.00 
sea scallops, cherry tomatoes, scallions,  
calabrian chilies, saffron sauce 
 
 
ENTRÉE   
Lobster Risotto      32.00 
 
Chicken Milanese     35.00 
imported burrata, cherry tomatoes 
 
Pan Seared Duck Breast     36.00 
blueberry-port wine reduction 
 
Agnello alla Scottadito     52.00 
grilled lamb lollipops, arugula salad, fresh herbs 
 
Slow Roasted Lamb Shank     42.00 
roasted potatoes, sautéed spinach, rosemary 
 
Pork Chop Martini     46.00 
pork chop cutlet with cherry peppers, parmigiano, white wine 
 
Soft Shell Crabs     46.00 
sautéed in lemon and white wine  
 
Pan Roasted Black Bass    34.00 
mushrooms, asparagus, white wine 
 
 

 


