
                                                     
ANTIPASTI 
Mystic Oysters On the Half Shell   3.50 each 
 

Jersey Tomatoes     15.00 
pickled red onions, aged bleu cheese, extra virgin olive oil 
 

Raw Brussels Sprouts Salad    15.00 
tuscan kale, celery, toasted walnuts, pecorino, lemon vinaigrette  
 

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

Imported Burrata     18.00 
cherry tomatoes, basil pesto, toasted pine nuts 
 

Crostini di Fegatini     15.00 
tuscan style chicken liver crostini 
 

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

PASTA  
House Made Fettuccine    30.00 
lamb ragù, mint gremolata 
 

Sweet Corn Ravioli     28.00 
stewed cherry tomatoes, garlic, fresh basil 
 
 
ENTRÉE   
Tiger Shrimp Risotto     34.00 
jumbo tiger shrimp, shrimp stock 
 

Pan Roasted Half Chicken Marsala   38.00 
chanterelle mushrooms, fresh herbs, marsala wine 
 

Pan Seared Duck Breast    42.00 
pear-brandy reduction, sweet potato mash 
 

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 
 

Tuna alla Siciliana     42.00 
pan seared tuna, cherry tomatoes, olives, capers, lemon zest 

 


