
                                                     
ANTIPASTI 
House Roasted Peppers    14.00 
marinated anchovies, rustic bread, extra virgin olive oil 
 

Local Heirloom Tomatoes    15.00 
pickled red onions, gorgonzola, extra virgin olive oil 
 

Shaved Brussels Sprouts Salad   15.00 
tuscan kale, golden raisins, toasted walnuts,  
goat cheese, balsamic-honey vinaigrette   
 

Roasted Beets     16.00 
arugula, marcona almonds, feta cheese, reduced balsamic 
 

Antipasto Fiorino     22.00 
imported mozzarella di bufala, mortadella,  
asparagus, roasted peppers, dijon vinaigrette  
 

Vitello Tonnato     22.00 
thinly sliced chilled veal, tuna-caper sauce 
 

Tuna Tartare      26.00 
hand-cut yellowfin tuna, avocado, cucumber, roasted pepper crostini 
 

Jumbo Tiger Shrimp     18.00 
roasted zucchini, lemon, white wine 
 
 

PASTA 
Orecchiette alla ‘Nduja Calabrese   28.00 
stewed cherry tomatoes, ’nduja, eggplant, ricotta 
 

Spaghetti Cacio e Pepe    27.00 
 
 

ENTRÉE   
Eggplant Parmigiana     26.00 
with capellini 
 

Pollo alla Petroniana     36.00 
chicken cutlet with asparagus, prosciutto,  
melted mozzarella, truffle crema  
 

Tagliata di Manzo     36.00 
sliced filet mignon, arugula salad, rosemary 
 

20 oz. Prime Bone-In NY Strip    74.00 
balsamic glazed cipollini onions, roasted potatoes 
 

Pork Chop Martini     48.00 
pork chop cutlet, hot cherry peppers, parmigiano, white wine 
 

Tilefish Oreganata     35.00 
oregano breadcrumbs, lemon, white wine 
 

Tuna alla Siciliana     52.00 
pan seared yellowfin tuna, cherry tomatoes,  
olives, capers, lemon zest 

 


