
                                                     
ANTIPASTI 
Raw Brussels Sprouts Salad    16.00 
tuscan kale, golden raisins, marconia almonds,  
pecorino, rosato vinaigrette 
 
Watermelon Salad     16.00 
shaved fennel, tarragon, jalapeno pepper, feta cheese, lemon 
 
Imported Burrata     18.00 
plum tomatoes, basil pesto, pine nuts 
 
Jumbo Lump Crabmeat Salad   24.00 
julienned vegetables, jalapeno pepper, dijon vinaigrette  
 
Steak Tartare      28.00 
hand-cut filet mignon, capers, horseradish, dijon,  
egg yolk, house-made potato chips 
 
Marinated Grilled Calamari    20.00 
roasted zucchini, lemon, extra virgin olive oil 
 
 
PASTA 
House Made Potato and Ricotta Ravioli   28.00 
asparagus puree, shaved parmigiano 
 
Orecchiette Bolognese     28.00 
 
 
ENTRÉE   
Jumbo Tiger Shrimp Risotto    34.00 
 
Chicken Milanese     36.00 
imported bufala mozzarella, tomatoes, fresh basil 
 
32oz Dry-Aged Prime Bone-In Ribeye Steak for 2 146.00 
roasted potatoes, sautéed spinach 
 
Pork Chop Martini     46.00 
pork chop cutlet, cherry peppers, parmigiano, white wine 
 
Agnello alla Scottadito    52.00 
grilled lamb lollipops, arugula salad, fresh herbs 
 
Oven Roasted Grouper    40.00 
with clams, broccoli rabe, cannellini beans, white wine,  
 
Pan Seared Tuna      42.00 
roasted long hot peppers, balsamic-honey reduction 

 


	roasted long hot peppers, balsamic-honey reduction

