
                                                     
ANTIPASTI 
Tuscan Kale Caesar Salad    16.00 
 

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

Prosciutto di Parma     19.00 
honeydew melon, shaved parmigiano 
 

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

Whipped Ricotta Crostini    14.00 
grilled peaches, fresh mint, aged balsamic 
 

Roasted Merguez Lamb Sausage   20.00 
broccoli rabe, cannellini beans 
 
 

PASTA 
Spaghetti Cacio e Pepe    28.00 
 

House Made Squid Ink Radiatori   32.00 
stewed calamari, plum tomatoes, sweet peppers, garlic 
 
 

ENTRÉE   
Local Corn and Rock Shrimp Risotto   32.00 
 

Chicken Milanese     36.00 
tricolore salad, shaved parmigiano 
 

Steak Pizzaiola     56.00 
12oz filet mignon, with mushrooms, sweet peppers,  
onions, tomatoes, garlic, oregano, roasted potatoes 

 

24oz Prime T-Bone Steak    78.00 
aged balsamic-glazed cipollini onions,  
sautéed spinach, roasted potatoes 
 

Agnello alla Scottadito     54.00 
grilled lamb lollipops, arugula salad, fresh herbs 
 

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

Trippa Fiorentina     26.00 
 

Grouper Oreganata     36.00 
 

Pan Roasted Tilefish     42.00 
olives, roasted corn, cherry tomatoes, garlic chives 
 


