
                                                     
ANTIPASTI 
Gamberone alla Milanese    18.00 
crispy jumbo tiger shrimp, calabrian chili aioli, capers 
 

Vellutatta di Finocchio     14.00 
puréed of fennel soup, shaved parmigiano 
 

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

Treviso Radicchio and Endive Salad   15.00 
anchovy vinaigrette  
 

Roasted Honeynut Squash    16.00 
baby arugula, pecans, goat cheese, balsamic 
 

Vegetable Caponata     16.00 
assortment of roasted, chopped vegetables,  
sheep’s milk ricotta, basil, extra virgin olive oil 
 

Tuna Tartare      24.00 
avocado, cucumber, roasted pepper crostini 
 
 

PASTA  
Paccheri al Cinghiale     30.00 
wild boar ragù, gremolata 
 

Butternut Squash Raviolini    27.00 
brown butter, sage, parmigiano 
 

Tagliarini al Tartufo     155.00 
shaved white truffles, egg yolk 
 
 

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

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

24oz Dry-Aged Prime Bone-In Rib Eye   99.00 
roasted potatoes, sautéed spinach 
 

Agnello allo Scottadito     54.00 
grilled lamb lollipops, arugula salad, fresh herbs 
 

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

Swordfish alla Siciliana    42.00 
cherry tomatoes, olives, capers, lemon zest 
 

Pan Roasted Striped Bass    38.00 
mushrooms, brown butter, white wine, fresh herbs 

 


