
                                                     
ANTIPASTI 
Mystic Oysters Cocktail    3.50each 
 

Chilled Cucumber Gazpacho    14.00 
marcona almonds  
 

Tuscan Kale Caesar Salad    15.00 
 

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

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

Imported Burrata     20.00 
eggplant, roasted pepper caponata, basil pesto, pine nuts 
 

Jumbo Lump Crabmeat Salad   22.00 
julienned vegetables, jalapenos, dijon vinaigrette 
 

Roasted Lamb Sausage    20.00 
sautéed escarole, cannellini beans 
 
 

PASTA 
House Made Radiatori     28.00 
roasted cauliflower, cacio e pepe 
 

Roasted Corn Ravioli     27.00 
plum tomatoes, fresh basil 
 
 

ENTRÉE   
Chicken Milanese     35.00 
imported bufala mozzarella, heirloom tomatoes 
 

Pan Seared Duck Breast    36.00 
peach brandy reduction 
 

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

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

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

Calf’s Liver Veneziana     30.00 

caramelized onions, balsamic 

 

Halibut Piccata     42.00 
 

Pan Roasted Grouper     36.00 
cherry tomatoes, olives, roasted corn, spring onions 
 


	cherry tomatoes, olives, roasted corn, spring onions

