
                                                     
ANTIPASTI 
Mystic Oysters Cocktail    3.50 each 
 

Chilled Cucumber Gazpacho    16.00 
jumbo lump crab meat, toasted almonds 
 

Tuscan Kale and Brussels Sprouts Salad  16.00 
red onions, marcona almonds, pecorino, lemon vinaigrette 
 

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

Imported Bufala Mozzarella    20.00 
heirloom tomatoes, basil, extra virgin olive oil 
 

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

Cacio e Pepe Fried Zucchini Flowers   16.00 
 

Roasted Lamb Sausage    20.00 
sautéed broccoli rabe, cannellini beans 
 
 

PASTA 
House Made Fettuccine    32.00 
sea scallops, calabrian chili, spring onions,  
garlic, extra virgin olive oil 
 

Paccheri all ‘Amatriciana    28.00 
plum tomatoes, guanciale, onions, pecorino 
 
 

ENTRÉE   
Sweet Corn and Rock Shrimp Risotto   30.00 
 

Chicken Giambotta     36.00 
sweet and cherry peppers, onions, potatoes, garlic, white wine 
 

Pan Seared Duck Breast    36.00 
blueberry-port wine sauce 
 

Tagliata di Manzo     36.00 
sliced filet mignon, arugula salad, rosemary infused olive oil 
 

Cotoletta Emiliana     48.00 
pork chop cutlet, prosciutto, parmigiano, marsala wine 

 

Calf’s Liver Veneziana     30.00 
caramelized onions, balsamic 
 

Pan Roasted Whole Branzino    48.00 
roasted zucchini, salsa verde, white wine jus 
 

Sauteed Halibut     42.00 
cherry tomatoes, olives, capers, spring onions 
 
 
 

 
 
 
 


	caramelized onions, balsamic
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	cherry tomatoes, olives, capers, spring onions

