
                                                     
ANTIPASTI 
Chilled Cucumber Gazpacho    16.00 
jumbo lump crabmeat, marcona almonds,  
fresh mint, extra virgin olive oil 
 
Imported Burrata     20.00 
prosciutto di parma, eggplant, roasted peppers 
 
Cacio e Pepe Arancini    16.00 
 
 
PASTA 
Paccheri alla Norma     27.00 
fresh plum tomatoes, eggplant, fresh basil, ricotta salata 

 
Spaghetti alla Chitarra     34.00 
soft shell crab, scallions, calabrian chilies,  
garlic, extra virgin olive oil 
 
 
ENTRÉE   
Chicken Milanese     36.00 
tricolore salad, shaved parmigiano 

 
Steak Pizzaiola     58.00 
14 oz prime ny strip steak, mushrooms, sweet peppers,  
onions, tomatoes, garlic, oregano, roasted potatoes 

 
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 Branzino     36.00 
sicilian olive salsa verde, roasted zucchini 
 
Sautéed Halibut     42.00 
mushrooms, fresh herbs, brown butter, white wine 
 
 


