
                                                     
ANTIPASTI 
Mystic Oysters Cocktail    3.50each 
 

Chilled Cucumber Gazpacho    16.00 
jumbo lump crabmeat, roasted marcona almonds 
 

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

Raw Brussels Sprouts Salad    16.00 
tuscan kale, roasted walnuts, golden raisins,  
goat cheese, balsamic-honey vinaigrette  
 

Imported Bufala Mozzarella    18.00 
cherry tomatoes, fresh basil, balsamic 
 

Dill Marinated Salmon Carpaccio   22.00 
goat cheese crostini, lemon, extra virgin olive oil 
 
 
PASTA 
Paglia e Fieno alla Papalina    28.00 
house made “straw and hay” tagliarini  
prosciutto, sweet peas, parmigiano crema 
 

House Made Squid Ink Fettuccine   30.00 
stewed calamari, plum tomatoes, sweet peppers, garlic  
 
 
ENTRÉE   
Chicken Milanese     36.00 
imported burrata, cherry tomatoes, basil 
 

Tagliata di Manzo     36.00 
sliced filet mignon, arugula salad, fresh herbs 
 

24oz Dry Aged Prime Bone-In NY Strip  96.00 
roasted potatoes, sautéed spinach 
 

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

Calf’s Liver Veneziana     30.00 
caramelized onions, balsamic 
 

Sweetbreads Francese     30.00 
 

Pan Roasted Halibut     44.00 
baby clams, broccoli rabe, cannellini beans,  
garlic, white wine brodetto 
 

Soft Shell Crabs à la Meunière    48.00 
lemon, brown butter, white wine  
 
 
 
 


	caramelized onions, balsamic
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	garlic, white wine brodetto
	lemon, brown butter, white wine

