
                                                     
ANTIPASTI 
Mystic Oysters Cocktail    3.50each 
 

Tuscan Kale Caesar Salad    15.00 
 

Heirloom Tomatoes     14.00 
pickled red onions, aged bleu cheese, extra virgin olive oil 
 

Endive and Radicchio Salad    15.00 
grilled pear, gorgonzola dressing 
 

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

Panzanella      16.00 
tomatoes, cucumbers, red onions, sweet peppers,  
rustic bread, mozzarella, sherry vinaigrette 
 

Ricotta Filled Fried Zucchini Flowers   16.00 
plum tomato sauce 
 

Roasted Lamb Sausage    20.00 
sautéed escarole, cannellini beans 
 
 

PASTA 
Paccheri      28.00 
roasted cauliflower, cacio e pepe 
 

Roasted Corn Ravioli     27.00 
plum tomatoes, fresh basil 
 
 

ENTRÉE   
Chicken Giambotta     38.00 
pan roasted half chicken, sweet peppers, onions,  
hot sausage, potatoes, garlic, white wine 
 

Pan Seared Duck Breast    36.00 
peach brandy reduction 
 

46oz Prime Tomahawk Steak for 2   172.00 
roasted potatoes, sauteed spinach 
 

Agnello alla Scottadito     54.00 
grilled lamb lollipops, house-made potato chips 
 

Pork Chop Martini     48.00 
pork chop cutlet, cherry peppers, parmigiano, white wine 
 

Soft Shell Crabs à la Meunière    48.00 

lemon, brown butter, white wine 

 

Pan Roasted Swordfish    42.00 
sicilian green olive salsa verde, roasted zucchini 
 


	sicilian green olive salsa verde, roasted zucchini

