
                                                     
ANTIPASTI 
Potato and Leek Soup     14.00 
crispy shallots 
 
Endive and Avocado Salad    15.00 
 
Roasted Red Beets     16.00 
baby arugula, marcona almonds, goat cheese, balsamic 
 
Imported Burrata     18.00 
cherry tomatoes, basil pesto, pine nuts 
 
Grilled Mortadella e Lardo    18.00 
whipped ricotta, pistachio gremolata 
 
Dill Marinated Salmon Carpaccio   22.00 
goat cheese crostini, shaved fennel,  
fennel pollen, lemon vinaigrette  
 
Yellowfin Tuna Tartare     28.00 
avocado, cucumber, roasted pepper crostini, dijon  
 
 
PASTA  
Fettuccine al Pesto     27.00 
basil pesto, roasted cherry tomatoes, pine nuts, pecorino 
 
House Made Potato and Ricotta Gnocchi  27.00 
gorgonzola fonduta 
 
 
ENTRÉES   
Chicken Bocconcini     34.00 
sauteed boneless pieces of chicken thighs 
hot sausage, sweet peppers, onions, mushrooms, white wine 
 
48oz Prime Tomahawk Steak for 2   172.00 
creamed spinach, roasted potatoes 

 
Veal Piccata      36.00 
lemon, white wine, capers 
 
Pork Chop Martini     48.00 
pork chop cutlet with cherry peppers, parmigiano, white wine 
 
Pan Seared Yellowfin Tuna    52.00 
long hot peppers, balsamic reduction 
 
Wahoo Belly Siciliana     36.00 
olives, capers, cherry tomatoes, lemon zest 
 
Branzino Almondine     35.00 
roasted almonds, brown butter, white wine 
 
 
 


