
                                                     
ANTIPASTI 
Mystic Oysters on the Half Shell   3.50 each 
 

Chilled Cucumber Gazpacho    14.00 
marcona almonds, fresh mint 
 

Endive and Radicchio Salad    15.00 
grilled pears, granny smith apples,  
roasted walnuts, gorgonzola dressing 
 

Prosciutto di Parma     19.00 
galia melon, shaved parmigiano 
 

Imported Bufala Mozzarella    18.00 
tomato and eggplant caponata, basil pesto, toasted pine nuts 
 

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

Crabmeat Salad     22.00 
julienned vegetables, jalapeno peppers, dijon 
 

Grilled Calamari     20.00 
roasted zucchini, lemon, extra virgin olive oil 
 
 
PASTA 
Paccheri      27.00 
roasted cauliflower, cherry tomatoes,  
scallions, garlic, extra virgin olive oil 
 

Spaghetti alla Chitarra     27.00 
basil pesto, pecorino 
 
 
ENTRÉE   
Murray Farms Marinated Roasted Half Chicken  36.00 
marinated with fresh herbs, natural jus 
 
Veal Piccata      36.00 
lemon, white wine, capers 

 
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 
 

Pan Roasted Grouper     36.00 
mushrooms, tarragon crema  
 

Soft Shell Crabs a la Meunière    48.00 
brown butter, lemon white wine 
 
 

 
 


