
                                                     
ANTIPASTI 
Mystic Oysters Cocktail    3.50each 
 

Chilled Cucumber Gazpacho    14.00 
jumbo lump crabmeat, marcona almonds, extra virgin olive oil 
 

Escarole Salad     16.00 
red onions, walnuts, pecorino, lemon vinaigrette 
 

Heirloom Tomatoes     14.00 
pickled red onions, feta cheese, 
jalapeno peppers, extra virgin olive oil 
 

Blood Orange and Fennel Salad   17.00 
red onions, olives, pistachios, parmigiano, citrus vinaigrette 
 

Dill Marinated Salmon Carpaccio   20.00 
goat cheese crostini, lemon, extra virgin olive oil 
 

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

PASTA 
Vegetable Lasagna     28.00 
truffle béchamel  
 

Radiatori Bolognese     28.00 
herbed ricotta 
 
 

ENTRÉE   
Sweet Corn and Sea Scallop Risotto   32.00 
 

Chicken Petroniana     36.00 
chicken cutlet, asparagus, prosciutto, mozzarella, truffle crema 
 

Veal Marsala      36.00  
roasted potatoes, sauteed spinach 
 

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

Pork Chop Milanese     44.00 
tre colore salad, shaved parmigiano 
 

Calf’s Liver Veneziana     30.00 
caramelized onions, balsamic 

 

Pan Roasted Halibut     42.00 
cherry tomatoes, olives, roasted corn, spring onions 
 

Salmon Piccata     35.00 
 

Pan Seared Tuna     42.00 
balsamic-honey reduction, long hot peppers 
 


	cherry tomatoes, olives, roasted corn, spring onions

