
                                                     
ANTIPASTI 
Vellutata di Asparagi     14.00 
puree of asparagus soup, shaved parmigiano 
 

Zucchini Carpaccio     16.00 
arugula, fennel, lemon, pecorino 
 

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 
 
 

PASTA 
Bufala Ricotta Ravioli     28.00 
cherry tomato sauce, garlic, fresh basil  
 

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

ENTRÉE   
Lobster Risotto      39.00 
tarragon oil 
 

Chicken alla Sorrentino    35.00 
chicken breast topped with eggplant, roasted peppers,  
prosciutto, fontina cheese, tomato, sautéed spinach 
 

24oz Prime Dry Aged Bone-In NY Strip Steak  99.00 
roasted potatoes, sautéed spinach 
 

Steak Pizzaiola     36.00 
sliced filet mignon, mushrooms, sweet peppers,  
onions, tomatoes, garlic, oregano, roasted potatoes 
 

Veal Piccata      36.00 
lemon, white wine, capers 
 

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

Calf’s Liver Veneziana    30.00 
caramelized onions, balsamic 
 

Soft Shell Crabs Meunière    46.00 
browned butter, lemon, and white wine  
 

Oven Roasted Grouper    36.00 
clams, broccoli rabe, cannellini beans, white wine 
 
 
 


