
                                                     
ANTIPASTI 
Zuppa di Cipolle Pasticiatta    15.00 
baked onion soup, toasted baguette, melted fontina 
 

Puntarelle alla Romana    15.00 
roman style chicory salad, anchovy vinaigrette 
 

Roasted Beets     16.00 
shaved fennel, orange, fresh mint,  
toasted hazelnuts, pecorino fossa, citrus vinaigrette  
 

Poached Pear Salad     16.00 
little gem lettuce, endive, radicchio di lusia, goat cheese,  
toasted walnuts, lemon vinaigrette 
 

Roasted Honeynut Squash    16.00 
arugula, roasted pecans, gorgonzola dolce, aged balsamic 
 

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   
Pan Roasted Chicken Breast    38.00 
braised 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 
 

Agnello alla Scottadito     56.00 
grilled lamb lollipops with arugula salad, fresh herbs 
 

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 
 

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

https://www.google.com/search?q=zuppa+di+cipolle+alla+valdostana&sa=X&ved=2ahUKEwiwvNPBwf6XAxWevokEHZB6O7AQ3egRegoIAggACAEICRAD&biw=1344&bih=652&dpr=1.22

