Dty Speciall

Chilled Gazpacho Soup 16.00

jumbo lump crabmeat, avocado, fresh mint

Zucchini Carpaccio 16.00
arugula, fennel, lemon, pecorino

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

Vitello Tonnato 22.00
thinly sliced chilled veal, tuna — caper sauce
Seafood Salad 24.00

calamari, shrimp, scallops, octopus,
sweet peppers, celery, olives, lemon

Steak Tartare 28.00
hand-cut filet mignon, capers, horseradish, dijon,
egg yolk, served with house-made potato chips

PASTA

House Made Pappardelle 32.00
soft shell crab, calabrian peppers, scallions, garlic, olive oil
Spaghetti Cacio e Pepe 27.00
ENTREE

Chicken Petroniana 35.00
chicken cutlet, prosciutto, asparagus, mozzarella, truffle crema
Agnello alla Scottadito 52.00
grilled lamb lollipops, arugula salad, fresh herbs

Grilled Filet Mignon 58.00
roasted potatoes, sautéed spinach, red wine sugo

Veal Piccata 36.00
lemon, white wine, capers

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

Calf’s Liver Veneziana 30.00
caramelized onions, balsamic

Pan Seared Tuna 42.00
roasted long hot peppers, balsamic-honey reduction

Pan Roasted Grouper 40.00

clams, broccoli rabe, cannellini beans, white wine

"Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness."




	clams, broccoli rabe, cannellini beans, white wine

