
                                                     
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 
 

Endive and Radicchio Salad    15.00 
grilled pears, roasted pecans, gorgonzola dressing 
 

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

Antipasto Fiorino     22.00 
imported burrata, mortadella, asparagus,  
roasted peppers, dijon vinaigrette  
 

Stuffed & Roasted Long Hot Peppers   18.00 
sweet sausage, mozzarella, parmigiano, breadcrumbs 
 

Tuna Tartare      26.00 
hand-cut yellowfin tuna, avocado, cucumber,  
roasted pepper crostini 
 
 
PASTA 
Paccheri Bolognese     29.00 
traditional bolognese, herbed ricotta 
 

Spaghetti “Corn Carbonara”    28.00 
guanciale, sweet corn crema, pecorino 
 
 
ENTRÉE   
Jumbo Tiger Shrimp Risotto    34.00 
 
Pollo Adriatico     36.00 
sautéed chicken breast, jumbo lump crabmeat,  
asparagus, white wine 
 
Filet Mignon alla Pizzaiola    56.00 
mushrooms, sweet peppers, onions, tomatoes,  
garlic, oregano, roasted potatoes 

 

Agnello alla Scottadito     54.00 
grilled lamb lollipops, arugula salad, rosemary 
 

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

Filet of Sole Francese     34.00 
 

Tilefish Livornese     35.00 
olives, capers, onions, cherry tomatoes 
 

 


