
                                                     
ANTIPASTI 
Chilled Cucumber Gazpacho    16.00 
jumbo lump crabmeat, marcona almonds 
 
Shaved Raw Brussels Sprouts Salad   15.00 
tuscan kale, golden raisins, toasted walnuts,  
goat cheese, rosato vinaigrette  
 
Roasted Red Beets     16.00 
arugula, pistachio, goat cheese, reduced balsamic 
 

Imported Mozzarella di Bufala    20.00 
broccoli rabe salad, calabrian chili, crostini 
 
Seafood Salad     26.00 
calamari, octopus, bay scallops, shrimp, 
sweet peppers, celery, olives, lemon 
 
Stuffed & Roasted Long Hot Peppers  18.00 
sweet sausage, mozzarella, parmigiano, bread crumbs 
 
 
PASTA 
Creste di Gallo Cacio e Pepe    28.00 
roasted cauliflower, pecorino, black pepper 
 
Fettuccine all ‘Amatriciana    28.00 
plum tomatoes, guanciale, onions, pecorino 

 
 
ENTRÉE   
Sweet Corn and Sea Scallop Risotto   32.00 
 

Chicken Milanese     38.00 
imported burrata, cherry tomatoes. fresh basil 
 
Tagliata di Manzo     36.00 
sliced filet mignon, arugula salad, rosemary 

 
Braised Beef Short Ribs    48.00 
fresh polenta, rosemary, natural jus 

 
Veal Picatta      36.00 
lemon, white wine, capers 

 
Pork Chop Martini     48.00 
pork chop cutlet, hot cherry peppers, parmigiano, white wine 
 
Halibut alla Siciliana     42.00 
cherry tomatoes, olives, capers, lemon zest 
 
Filet of Sole Francese     34.00 
 

 


