
                                                     
ANTIPASTI 
Vellutata di Zucca     14.00 
purée koginut squash soup, sage oil 
 

Baby Kale Salad     16.00 
grilled pears, dried cranberries, toasted walnuts,  
pancetta, shaved parmigiano, walnut vinaigrette  
 

Roasted Sweet Potato Salad    16.00 
mesclun greens, pecans, gorgonzola, reduced balsamic 
 

Raw Celery & Fennel Salad    14.00 
marcona almonds, pecorino, lemon vinaigrette  
 

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

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

PASTA  
Orecchiette       29.00 
broccoli rabe pesto, sausage polpettine, calabrian chilies 
 

Creste di Gallo Cacio e Pepe    28.00 
roasted cauliflower, pecorino, black pepper 
 
 

ENTRÉE   
Chicken Milanese     34.00 
tricolore salad, shaved parmigiano 
 

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

Steak Pizzaiola     36.00 
sliced petit filet mignon, mushrooms, sweet peppers,  
onions, tomatoes, garlic, oregano, roasted potatoes 
 

Veal Osso Buco     56.00 
saffron rice, gremolata, sugo d’arrosto 
 

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

Pan Roasted Branzino Almondine   48.00 
roasted almonds, browned butter, white wine 
 

Pan Seared Bigeye Tuna     54.00 
long hot peppers, balsamic reduction 
 

Sautéed Mahi Mahi     36.00 
relish of cherry tomatoes, olives, capers, onions, lemon 
 

 


