
                                                     
ANTIPASTI 
Pappa al Pomodoro     14.00 
tuscan plum tomato and bread soup 
 

Gamberone alla Milanese    18.00 
crispy jumbo tiger shrimp, calabrian chili aioli, capers 
 
Insalata di Cavolo Rosso    15.00 
shaved red cabbage, walnuts, golden raisins,  
sheep’s milk ricotta dressing  
 
Raw Celery & Fennel Salad    14.00 
marcona almonds, pecorino, lemon vinaigrette  
 
Roasted Butternut Squash Salad   16.00 
baby arugula, pecans, aged bleu cheese, balsamic 
 

Imported Bufala Mozzarella    18.00 
heirloom tomatoes, fresh basil, extra virgin olive oil 
 

Jumbo Lump Crabmeat Salad    22.00 
avocado, julienned vegetables, jalapenos, dijon vinaigrette 
 
 
PASTA  
House Made Fettuccine    36.00 
spicy lobster sauce 
 

Paccheri alla Gricia     28.00 
guanciale, black pepper, pecorino 
 
 
ENTRÉE   
Chicken Giambotta     38.00  
pan roasted half chicken, peppers, onions,  
sweet sausage, potatoes, garlic, white wine 
 
Tagliata di Manzo     36.00 
sliced petit filet mignon, arugula salad, fresh herbs 

 
Slow Roasted Lamb Shank    42.00 
roasted potatoes, sautéed spinach, rosemary jus 

 
Pork Chop Martini     48.00 
pork chop cutlet, cherry peppers, parmigiano, white wine 
 
Pan Roasted Swordfish    42.00 
tuscan bean salad 
 
Sautéed Grouper     36.00 
broccoli rabe pesto, julienned vegetables 
 

 


