
                                                     
ANTIPASTI 
Mystic Oysters Cocktail    3.50each 
 

Tuscan Kale Caesar Salad    16.00 
 

Prosciutto di Parma     19.00 
galia melon, shaved parmigiano 
 

Imported Bufala Mozzarella    18.00 
plum tomatoes, basil pesto, toasted pine nuts 
 

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

Bluefin Tuna Tartare     28.00 
cucumber, roasted pepper crostini, horseradish, dijon 
 

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

Trippa Fiorentina     14.00 
 

Roasted Merguez Lamb Sausage   20.00 
broccoli rabe, cannellini beans 
 
 

PASTA 
House Made Pappardelle    32.00 
jumbo lump crabmeat, calabrian chilies,  
garlic chives, extra virgin olive oil 
 

Pennoni      27.00 
fresh plum tomatoes, roasted eggplant, mozzarella, basil 
 
 

ENTRÉE   
Local Corn and Sea Scallops Risotto   32.00 
 

Pan Roasted Half Chicken    36.00 
sicilian olive salsa verde, white wine jus, asparagus gratinato  
 

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

Calf’s Liver Veneziana     30.00 
caramelized onions, balsamic 
 

Tonno alla Siciliano     54.00 
pan-seared bluefin tuna, cherry tomatoes, olives, capers, lemon 
 

Soft Shell Crabs a la Meunière    45.00 
brown butter, lemon, white wine 

 
 


