
                                                     
ANTIPASTI 
Pappa al Pomodoro     14.00 
tuscan plum tomato and bread soup 
 

Stuffed Long Hot Peppers    18.00 
veal ragù, mozzarella, parmigiano, seasoned breadcrumbs  
 

Tuscan Kale Caesar Salad    16.00 
 

Baby Spinach Salad     16.00 
apples, dried cranberries, pancetta, toasted walnuts,  
shaved parmigiano, walnut vinaigrette 
 

Insalata di Cavolo Rosso    15.00 
shaved red cabbage, marcona almonds,  
golden raisins, sheep’s milk ricotta dressing  
 

Roasted Butternut Squash Salad   16.00 
baby arugula, pecans, aged bleu cheese, balsamic 
 

Imported Burrata     20.00 
cherry tomatoes, basil pesto 
 
 

PASTA  
Paccheri alla Norma     28.00 
plum tomatoes, eggplant, ricotta salata 
 

Spaghetti Cacio e Pepe    28.00 
roasted cauliflower, black pepper, pecorino 
 
 

ENTRÉE   
Chicken alla Sorrentina    36.00 
oven roasted chicken breast topped with eggplant,  
roasted peppers, prosciutto, fontina, tomato, sautéed spinach 
 

Pan Seared Duck Breast    42.00 
cranberry-port wine reduction, sweet potato mash 
 

24oz Dry-Aged Prime Bone-In Rib Eye   99.00 
balsamic glazed cipollini onions 
 

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 Halibut     42.00 
mushrooms, asparagus, madeira crema  
 

Branzino Almondine     48.00 
roasted almonds, brown butter, white wine 

 


