
                                                     
ANTIPASTI 
Endive and Radicchio Salad    15.00 
granny smith apples, pecans, gorgonzola dressing 
 

Watermelon Salad     16.00 
shaved fennel, tarragon, jalapeno pepper, feta cheese, lemon 
 

Raw Brussels Sprouts Salad    16.00 
tuscan kale, golden raisins, marcona almonds,  
shaved pecorino, rosato vinaigrette 
 

Blood Orange and Golden Beet Salad  18.00 
arugula, red onions, pistachios, goat cheese, citrus vinaigrette 
 

Vitello Tonnato     20.00 
thinly sliced chilled veal, tuna-caper sauce 
 

Tuna Tartare      24.00 
avocado, cucumber, roasted pepper crostini, dijon 
 

Jumbo Tiger Shrimp Oreganata   18.00 
 
 
PASTA 
Paccheri alla Gricia     28.00 
guanciale, pecorino, black pepper 
 

Garganelli       27.00 
basil pesto, cherry tomatoes, pine nuts, parmigiano 
 
 
ENTRÉE   
Pan Roasted Half Chicken    36.00 
mushrooms, peppers, onions, garlic, crispy speck 
 

32oz Dry-Aged Prime Bone-In Ribeye Steak for 2 146.00 
roasted potatoes, sautéed spinach 
 
Veal Marsala      36.00 
mushrooms, fresh herbs, marsala wine 
 
Agnello alla Scottadito    52.00 
grilled lamb lollipops, arugula salad, fresh herbs 
 
Pork Chop Martini     46.00 
pork chop cutlet, cherry peppers, parmigiano, white wine 
 

Calf’s Liver Veneziana     30.00 
caramelized onions, balsamic 
 

Oven Roasted Halibut     44.00 
with clams, broccoli rabe, cannellini beans, white wine  
 

Soft Shell Crabs Meunière    48.00 
lemon, browned butter, white wine 

 


	lemon, browned butter, white wine

