
                                                     
ANTIPASTI 

Endive and Avocado Salad    15.00 

 

Roasted Red Beets     16.00 
baby arugula, marcona almonds, feta cheese, balsamic 
 

Poached Asian Pear Salad    16.00 

little gem lettuce, radicchio di lusia 

goat cheese, toasted walnuts, lemon vinaigrette 
 

Grilled Mortadella     18.00 
whipped ricotta, lardo, pistachio gremolata 
 

Imported Burrata     18.00 
cherry tomatoes, basil pesto, pine nuts 
 

Chilled Lobster Salad     28.00 
julienned vegetables, avocado, sweet pepper vinaigrette  
 

 

PASTA  

Paccheri Cacio e Pepe     27.00 

roasted cauliflower, pecorino, cracked black pepper 
 

Spaghetti alla Chitarra all’Astice   38.00 

spicy lobster sauce 

 

 

ENTRÉES   

Sauteed Chicken Breast    38.00 

chanterelle mushrooms, truffle butter, white wine, polenta cake 
 

48oz Prime Tomahawk Steak for 2   172.00 

creamed spinach, roasted potatoes 

 

Filet Mignon Pizzaiola     56.00 

mushrooms, sweet peppers, onions,  
tomatoes, garlic, oregano, broccoli rabe 

 

Pork Chop Martini     48.00 

pork chop cutlet, cherry peppers, parmigiano, white wine 
 

Seared Wahoo Marechiaro    46.00 

mussels, clams, shrimp, calamari, toasted fregola,  
calabrian chili, tomato brodetto 
 

Branzino Almondine     35.00 

toasted almonds, brown butter, white wine 
 


