
 

 

 
ANTIPASTI 
 

Porcini Mushrooms and pearl Barley Soup, braised beef, grated horseradish  10 
 

 

Veal meatballs, cherry tomatoes,  ricotta crostini, mission figs, Sicilian oregano14 
 

Soft poached farm egg, apple  smoked bacon, roasted winter vegetables 14 
 

 

Prince Edward Island mussels, red curry cream, fava bean, cilantro 12 
 

 

Crudo of Sushi grade Fluke, blood orange, pickled fennel, Morrocan pepper 14 
 

Endive and watercress, bosc pears, gorgonzola dulce, pecans, creamy vinaigrette 
 

 

Yellow - fin tuna tartare ,ginger-sesame soy, wasabi aioli, avocado, radish 17 
 

 

Flash fried calamari, spicy tomato sauce, peperoncini 12 
 

 

Organic tre colore salad, shaved American grana, balsamic lemon vinaigrette  10 
 

 

Burrata cheese, Dried Tomato, hazelnuts, baby arugala, vincotto, fresh thyme 14 
 

 

Chopped salads, cucumbers,tomatoes,chick peas, red onion, feta, red wine vinegar 11 
 

 

Warm goat cheese in thin pastry, marinated roasted beet, saba vinegar  12 
 

 

Fresh lump crabmeat salad, diced avocado, fresh soybeans, smoked srrachi aioli 17 
 

 

Hearts of romaine, focaccia croutons, caesar dressing, shaved parmesan 10 
 

 

Carpaccio of Strube farms American Kobe Beef , arugula, mushrooms, parmesan 14  

 

PASTA / PIZZE 
 

 

Penne rigate, plum tomatoes, garlic, basil, extra virgin olive oil  16 
 

Linguine, baby clams, garlic, olive oil, red pepper flakes, white wine, parsley 21 
 

 

Artichoke and sheep’s ricotta  cannelloni, cherry tomatoes, parmesan reggiano 23 
 

 

Imported Garganelli “Bolognese”, meat- vegetable ragu, cremini mushrooms 20 
 

 

Slow braised Veal ravioli, brown butter, sage , mushrooms, chestnut puree  21 
 

 

Maltagliati , braised pekin duck, root vegetables, prosciutto, grated pecorino 21 
 

 

Lemon Fettuccine, bay scallops, shrimp, cherry tomatoes, roasted green chiles  25 
 

Whole wheat spaghetti, broccoli rabe, pignoli, semi dried tomato, garlic, olive oil 20   

 

 

Pizza “Margherita” , tomato sauce, mozzarella, fresh basil   14 
 

Pizza, white anchovy, parsley pesto, dried tomato, red onion, parmesan reggiano  16 
 

Pizza, sausage, caramelized onion, broccoli rabe, sheep’s ricotta, mozzarella  15 
 

 

Pizza , sliced  tomato, prosciutto di Parma , fresh mozzarella, arugula  16 
 

 

Pizza,sliced veal meatballs, mushrooms, roasted green chiles, fresh mozzarella 15  

  

SECONDI   PIATTI  
 

 

organic farmed salmon, roasted salsify, endive, taggiasca olives, blood orange  30 
 

Parmesan crusted halibut, sautéed spinach, white wine sauce, tomato and chives 34 
 

Seared Sea scallops, cauliflower puree, shiitake , capers and yellow raisins   29 
 

bronzino, crispy gnocchi, brussel sprouts, mushrooms, Green apple mustard 29 
 

 

American Kobe Burger, stewed onion-cherry pepper, Wisconsin white cheddar 23 
 

 

Braised lamb shank, yellow turnips, crisp fennel- apricot salad, Marcona almonds 29 
 

 

Mangalitsa pork tenderloin, cabbage and white bean cassoulet, crisp prosciutto 32 
 

 

Veal chop or chicken “Milanese”, tomato, baby arugula salad, lemon, olive oil 38/23 
 

 

Certified black angus steak, crisp potato-leek ravioli, mushrooms, sherry vinegar 34 
 

 

Entrée size salads  14      with  chicken  21   with  shrimp  24   with organic salmon  30                                                                                                            
 

 

CONTORNI 

 

Mashed Potatoes 5   French Fries 5   Sauteed Spinach 6   brussel sprouts 7 

Haricot Vert 6  yellow turnips  8  broccoli rabe 8  roasted salsify 5   

 
 

 

                                                                                                                      Chef de Cuisine, Adam Trulove                                                                                                                        

                                                                                                                      Executive Chef, Albert DeAngelis                                                                                                                                                 

                                                                                                                      General Manager, Vito Derario  

 

Thoroughly cooking meats, poultry, shellfish or eggs, reduces the risk of food borne illness 

 

18% gratuity added to parties of 6 or more 


