
                                                     
ANTIPASTI 
Roasted Corn, Guanciale and Ricotta Crostini 14.00 
 

Chilled Gazpacho     16.00 
jumbo lump crabmeat, almonds, extra virgin olive oil 
 

Raw Brussels Sprouts and Tuscan Kale Salad 16.00 
roasted walnuts, golden raisins, goat cheese, rosato vinaigrette 
 

Prosciutto and Figs     18.00 
prosciutto di parma with mascarpone filled figs, balsamic 
 

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

Seafood Salad     24.00 
shrimp, calamari, octopus, bay scallops, mussels, 
celery, olives, sweet peppers, lemon, extra virgin olive oil 
 

Vitello Tonnato     20.00 
thinly sliced chilled veal, tuna-caper sauce 
 
 
PASTA 
Creste di Gallo     29.00 
traditional bolognese, herbed ricotta 
 

Fettuccine alla Nerano     28.00 
zucchini, fresh basil, garlic, provolone del monaco  
 
 
ENTRÉE   
Sweet Corn and Shrimp Risotto   32.00 
 
Sautéed Chicken Breast alla Boscaiola   32.00 
mushrooms, long hot peppers, onions,  
crispy speck, garlic, fresh herbs, white wine 
 
Pork Chop Martini     48.00 
pork chop cutlet, hot cherry peppers, parmigiano, white wine 
 

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

Grilled Rack of Lamb     56.00 
roasted potatoes, sautéed spinach, rosemary jus 
 

Soft Shell Crabs à la Meunière    48.00 
sautéed in lemon, brown butter, white wine 
 

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


