
                                                     
ANTIPASTI 
Chilled Gazpacho Soup    16.00 
jumbo lump crabmeat, avocado, fresh mint 
 
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 
 
Antipasto Fiorino     22.00 
imported bufala mozzarella, mortadella, asparagus,  
roasted peppers, dijon vinaigrette  
 
Seafood Salad     24.00 
calamari, shrimp, scallops, octopus,  
sweet peppers, celery, olives, lemon 
 
 
PASTA 
House Made Pappardelle    32.00 
soft shell crab, calabrian peppers, scallions, garlic, olive oil 
 

House Made Ricotta and Potato Gnocchi  27.00 
browned butter, sage, pecorino 
 
 
ENTRÉE   
Chicken Petroniana     35.00 
chicken cutlet, prosciutto, asparagus, mozzarella, truffle crema  
 
Tagliata di Manzo     36.00 
sliced filet mignon, arugula salad, fresh herbs 
 
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 
 
Sautéed Branzino     35.00 
mushrooms, browned butter, fresh herbs 
 
Oven Roasted Halibut    42.00 
braised red cabbage, golden raisins, white wine 

 


	braised red cabbage, golden raisins, white wine

