
                                                     
ANTIPASTI 
Chilled Cucumber Gazpacho    16.00 
jumbo lump crabmeat, roasted marcona almonds 
 

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

Shaved Asparagus Salad    15.00 
frisée, lemon, pecorino 
 

Raw Brussels Sprouts Salad    16.00 
tuscan kale, roasted walnuts, golden raisins,  
robiolina cheese dressing 
 

Roasted Red Beets     16.00 
green beans, pistachios, goat cheese, reduced 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   
Roasted Half Chicken     36.00 
salsa verde, roasted potatoes 
 

Filet Mignon au Poivre     56.00 
peppercorn-cognac sauce, sauteed spinach 
 

Agnello alla Scottadito     56.00 
grilled lamb lollipops, arugula salad, rosemary 
 

Pork Chop Giambotta     48.00 
sweet and cherry peppers, onions, potatoes, garlic, white wine 
 

Calf’s Liver Veneziana     30.00 
caramelized onions, balsamic 
 

Sweetbreads Francese     30.00 
 

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

Sautéed Branzino     36.00 
relish of cherry tomatoes, olives, capers, red onions, lemon 
 
 
 
 


	caramelized onions, balsamic
	browned butter, lemon, white wine
	relish of cherry tomatoes, olives, capers, red onions, lemon

