
                                                     
ANTIPASTI 
Chilled Cucumber Gazpacho    16.00 
jumbo lump crabmeat, marcona almonds 
 

Pappa al Pomodoro     12.00 
tuscan plum tomato soup, rustic bread,  
fresh basil, extra virgin olive oil 
 

Stuffed & Roasted Long Hot Peppers  15.00 
sweet sausage, mozzarella, parmigiano, breadcrumbs 
 

Jersey Heirloom Tomatoes    15.00 
pickled red onions, jalapeno pepper, feta cheese 
 

Roasted Golden Beets    16.00 
arugula, pistachio, goat cheese, reduced balsamic 
 

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

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

PASTA 
Creste di Gallo alla Norma    27.00 
fresh plum tomatoes, eggplant, ricotta salata 
 

Spaghetti Cacio e Pepe    27.00 
 
 

ENTRÉE   
Sweet Corn and Sea Scallop Risotto   32.00 
 

Chicken Marsala     36.00 
pan roasted half chicken, mushrooms, 
fresh herbs, marsala wine  
 

Pan Seared Duck Breast    36.00 
granny smith apples, brandy reduction, mashed potatoes 
 

Steak Pizzaiola     58.00 
14 oz prime ny strip steak, 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 
 

Tilefish alla Siciliana     36.00 
cherry tomatoes, olives, capers, lemon zest 
 

Soft Shell Crabs alla Meunière    48.00 
lemon, white wine, browned butter 
 

 


