
                                                     
ANTIPASTI 
Chilled Gazpacho      12.00 
avocado, fresh mint, extra virgin olive oil 
 
Watermelon Salad     16.00 
shaved fennel, jalapeno, tarragon, feta cheese, lemon 
 
Prosciutto di Parma and Peach Salad  18.00 
arugula, whipped ricotta, balsamic reduction 
 
Bufala Mozzarella     18.00 
plum tomato concassé, basil pesto, toasted pine nuts 
 
Vitello Tonnato     22.00 
thinly sliced chilled veal, tuna-caper sauce 
 
Eggplant Parmigiana     15.00 
 
 
PASTA 
House Made Fettuccine    34.00 
sea scallops, scallions, garlic, extra virgin olive oil 
 

House Made Gnocchi     28.00 
sungold cherry tomato sauce, provolone del monaco 
 
 
ENTRÉE   
Pan Roasted Half Chicken Marsala   36.00 
mushrooms, fresh herbs, marsala wine 
 
Pan Seared Duck Breast    36.00 
jersey peach-brandy sauce 

 
24oz Prime T-Bone Steak    78.00 
balsamic-glazed cipollini onions,  
sautéed spinach, roasted potatoes 
 
Agnello alla Scottadito     54.00 
grilled lamb lollipops, arugula salad, fresh herbs 

 
Pork Chop Milanese     48.00 
pork chop cutlet, tricolore salad, shaved parmigiano 
 
Branzino Almondine     36.00 
roasted almonds, browned butter, white wine 

 
Pan Roasted Halibut     42.00 
olives, roasted corn, cherry tomatoes, scallions 
 
Soft Shell Crabs Francese    48.00 
 

 
 


