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ANTIPASTI FREDDI - PROSCIUTTO, CAPPICOLA, MORTADELLA, GRILLED EGGPLANT WITH HERB RICOTTA, 
CAPONATA, OLIVES, GORGONZOLA DOLCE          16 
VONGOLE – LITTLENECK CLAMS, WHITE WINE, EXTRA VIRGIN, LEMON, HERBS          12 
CARNE CRUDO – CHOPPED TO ORDER BEEF TENDERLOIN, ARUGULA, SHALLOTS, CAPERS, HERBS, QUAIL EGG 
YOLK, TRUFFLE OIL          12 
GRANSEOLA – POLENTA CRUSTED CRABCAKE, SPINACH, CORN, SHIITAKE MUSHROOMS, JUMBO LUMP      CRAB, BIANCO 
SAUCE          16 
CALAMARI – SQUID, TOMATO BASIL SAUCE, GRILLED LEMON         10 
ARANCINI - ROMANO CHEESE CRUSTED RISOTTO BALLS STUFFED WITH MORTADELLA, MOZZARELLA CHEESE, ROSA 
SAUCE          10 
POLPO – OCTOPUS, PANCETTA, FINGERLING POTATOES, PARSLEY, SMALL ARUGULA SALAD, EXTRA VIRGIN OLIVE OIL          
12 
LUMACHE Y POLENTA – SNAILS, POLENTA, PROVOLONE FONDUE, PESTO          10 
TONNO – SEARED AHI TUNA, CAPPONATA, SABA          10 
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PORCINI - PORCINI AND ARTICHOKE SOUP WITH CRÈME FRAICHE          8 
ZUCCA - ROASTED BUTTERNUT SQUASH SOUP WITH CRÈME FRAICHE AND PUMPKIN SEEDS      8 
CIPOLLE E TORTELLINI – ONION SOUP, FONTINA TORTELLINI          8 
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TRICOLORE - ENDIVE, ARUGULA, RADICCHIO, LEMON VINAIGRETTE, CHILI–HONEY HAZELNUTS,     SHAVED GRANA          
8 
CAPRESE – HEIRLOOM TOMATOES, FRESH MOZZARELLA, BASIL, ARUGULA          10 
CAESAR - ROMAINE LETTUCE, HOMEMADE CROUTONS         8     WITH GRILLED CHICKEN          12 
TONNO – OLIVE OIL POACHED AHI TUNA, HEARTS OF CELERY, FUJI APPLES, ITALIAN PARSLEY, CHERRY TOMATOES, 
EXTRA VIRGIN OLIVE OIL, LEMON         16  
GRECO -  SALAD OF ROASTED CHICKEN, CUCUMBER, CHICKPEAS, FETA CHEESE, OVENDRIED TOMATO, OLIVES, AND 
CAPERS WITH CREAMY OREGANO DRESSING          16           WITH JUMBO SHRIMP          20 
GAMBERI - CHILLED GULF SHRIMP WITH HEARTS OF ROMAINE, JUMBO LUMP CRAB, GRAPE 
TOMATOES, AVOCADO, EXTRA VIRGIN OLIVE OIL, SUNDRIED TOMATO VINAIGRETTE         22 
AMALFI - SHRIMP, OCTOPUS, JUMBO LUMP, CALAMARI, CLAMS, RADISH, HEIRLOOM TOMATOES, RED ONION, 
ARUGULA, BUTTER LETTUCE, LEMON, EXTRA VIRGIN          20 
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MOZZARELLA – MARINARA, WHOLE MILK MOZZARELLA, BASIL        12 
PROSCIUTTO – PROSCIUTTO DI PARMA, MARINARA, MOZZARELLA, ARUGULA       16 
QUATTRO FORMAGGIO - GOAT, FONTINA, GORGONZOLA AND MOZZARELLA CHEESES, PESTO   14 
NEAPOLITAN – CASTLEVETRANO AND KALAMATA OLIVES, MARINARA,  
RED CHILI FLAKE, EXTRA VIRGIN OLIVE OIL         10    
PATATA – YUKON GOLDS, HERBS, MOZZARELLA, TRUFFLE OIL          10 
MARGHERITA – TOMATO, FRESH MOZZARELLA, BASIL          12 
CARBONARA – GREEN ONIONS, PANCETTA, EGG, PECORINO TOSCANO         14 
PANINI (SANDWICH) – SEARED TUNA, BUTTER LETTUCE, YELLOW TOMATO, RADISH SPROUTS, PANCETTA, RED 
ONION, LEMON AIOLI, FRIES OR FRUIT        16 
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PACCHERI RIGATI – SAN MARZANO TOMATOES, BASIL, EXTRA VIRGIN OLIVE OIL, GRANA PADANO  12 
LINGUINE - SEARED JUMBO SHRIMP, JULIENNE ZUCCHINI, MARINARA         22 
SPAGHETTI NERO - SQUID INK PASTA, OCTOPUS, SHRIMP, MUSSELS, JUMBO LUMP CRAB, SPICY MARINARA        22 
CRESTE DE GALLO – FENNEL SAUSAGE, FRESH MOZZARELLA, MARINARA      16 
BUCATINI - RAGU OF WILD MUSHROOMS, FRESH MOZZARELLA, MARINARA, HERBS    16 
TORTELLINI - PASTA STUFFED WITH SMOKED DUCK AND RICOTTA, DRIED CHERRIES, TOASTED PISTACCHIO BIANCO 
SAUCE          20 
CAPPELETTI - PASTA STUFFED WITH PUREED BUTTERNUT SQUASH, TOASTED WALNUTS, BROWN BUTTER AND 
RICOTTA SALATA          16 
RISOTTO - ARBORIO RICE WITH PEAS, CORN, FRESH HERBS, JUMBO LUMP CRAB         20 
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CAPPESANTE - SEARED SCALLOPS, MUSHROOM RISOTTO, BROCCOLINI, BIANCO.   22 
FRITO MISTO – FRIED STRIPE BASS, SHRIMP, CALAMARI, OYSTERS SEARED LEMON, HORSERADISH       AIOLI, FRIES          
24       
ZUPPA DI FRUTTI DI MARE - SHELLFISH SOUP WITH ARUGULA AND SAFFRON TOMATO BROTH          26 
TROTA - PARMESAN CRUSTED TROUT, TOMATO-BASIL LEMON BUTTER, SPINACH, PENNE MARINARA         18                               
SALMONE – PAN SEARED SALMON WITH BROCCOLINI, FUSILLI WITH TOMATO AND BASIL, CARAMELIZED ONION AND 
BIANCO          20 
 
 
 

PPPIIIAAATTTTTTOOO   FFFOOORRRTTTEEE   
CAPPESANTE E MAIALE – SEARED SCALLOPS, PORK BELLY, CORN, BROCCOLINI, BRUSSELS SPROUTS, LENTILS, 
SABA         26  
FAGIANO – ROASTED PHEASANT WRAPPED IN PANCETTA, CHESTNUT STUFFING, ASPARAGUS, CRANBERRY 
MOSTARDA , BIANCO, PORT REDUCTION       24 
POLLO ROMANO - PARMESAN CRUSTED CHICKEN, MASHED POTATOES, SPINACH, LEMON BUTTER        16 
ANITRA - PAN ROASTED DUCK BREAST, WILD RICE, ROASTED GARLIC AND ARUGULA FLAN, APRICOT BIANCO          26 
AGNELLO – GRILLED FREE-RANGE LAMB, FINGERLING POTATOES, ROASTED GARLIC, BRUSSELS SPROUTS, RED 
PEPPERS, CHIANTI REDUCTION         30 
MAIALE – WOOD GRILLED WILD BOAR CHOP, PORTABELLO MUSHROOMS, PEACHES, BIANCO         20 
VITELLO – WOOD GRILLED VEAL CHOP, PROSCIUTTO, ROASTED GARLIC BIANCO, ASPARAGUS, POTATO RAVIOLI          
38 
BISTECCA – WOOD GRILLED DRY AGED RIBEYE, GRILLED ASPARAGUS, BLACK TRUFFLE BUTTER         36 
FILETO - PAN SEARED PORCINI CRUSTED BEEF TENDERLOIN, SAUTÉED WILD MUSHROOMS, PEARL ONIONS, ROASTED 
GARLIC, BROCCOLINI, PORCINI BEEF REDUCTION          32 
 
 
 

CCCOOONNNTTTOOORRRNNNIII   
 

TREVISIO MASHED POTATOES, BRUSSELS SPROUTS, SPINACH, RISOTTO, BROCCOLINI, 
ASPARAGUS, GREEN BEANS 

6 
 
   

OUR CHEF CAUTIONS THAT THE CONSUMPTION OF RAW OR UNDERCOOKED MEAT, SEAFOOD OR SHELLFISH CAN CAUSE SERIOUS 
ILLNESS.   

 
 

JON BUCHANAN, EXECUTIVE CHEF;   AUSTIN CASH, GENERAL MANAGER;  



 
 

ALICE PICKUT, DIRECTOR OF CATERING 


