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

Stuffed Long Hot Peppers    16.00 
sweet sausage, mozzarella, parmigiano, breadcrumbs 
 

Puntarelle alla Romana    15.00 
roman-style chicory salad, anchovy vinaigrette 
 

Roasted Beets     16.00 
shaved fennel, orange, fresh mint,  
toasted hazelnuts, pecorino di 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 
 
 

PASTA  
Tagliatelle ai Funghi     30.00 
wild mushrooms, truffle butter 
 

Paccheri all’Astice     34.00 
tender pieces of lobster, spicy lobster sugo 
 
 

ENTRÉES   
Chicken Milanese     36.00 
imported burrata, cherry tomatoes, basil 
 

Pan-Seared Duck Breast    38.00 
red wine reduction, pears, grilled puntarelle  
 

Grilled Filet Mignon     56.00 
roasted jimmy nardello peppers, mashed potatoes, demi-glace 
 

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

Veal Osso Buco     62.00 
saffron risotto al salto, gremolata 
 

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

Oven Roasted Wahoo     34.00 
cherry tomato relish, olives, capers, lemon 
 

Pan-Seared Branzino     36.00 
portobello mushroom, fresh herbs, brown butter, white wine 
 


