
                                                     
ANTIPASTI 
Vellutata di Mais     15.00 
puree of corn soup, crispy speck 
 

Gamberone alla Milanese    18.00 
crispy jumbo tiger shrimp, lemon, white wine, and capers 
 

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

Heirloom Tomatoes     15.00 
pickled red onions, jalapeno pepper, feta cheese 
 

Baby Kale Salad     16.00 
granny smith apples, golden raisins, toasted walnuts,  
pancetta, shaved parmigiano, walnut vinaigrette  
 

Roasted Butternut Squash Salad   16.00 
baby arugula, pecans, goat cheese, balsamic 
 

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

Jumbo Lump Crabmeat Salad    22.00 
avocado, julienned vegetables, jalapenos, dijon vinaigrette 
 
 

PASTA  
Orecchiette       27.00 
basil pesto, cherry tomatoes, toasted pine nuts, pecorino 
 

Butternut Squash Agnolotti del Plin   28.00 
brown butter, sage, parmigiano 
 
 

ENTRÉE   
Pollo alla Petroniana     37.00 
chicken cutlet topped with prosciutto, asparagus,  
truffle crema, melted mozzarella 
 

Tagliata di Manzo     36.00 
sliced petit filet mignon, arugula salad, fresh herbs 
 

Veal Saltimbocca alla Romana    40.00 
prosciutto, fresh sage, sautéed spinach, marsala wine 
 

Grilled Rack of Lamb     58.00 
roasted potatoes, sautéed spinach, rosemary jus 
 

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

Filet of Sole Francese     34.00 
 

Pan Roasted Branzino     48.00 
relish of cherry tomatoes, olives, capers, onions, lemon 

 


