
 

 

 
ANTIPASTI 
 

Porcini Mushrooms and pearl Barley Soup, braised beef, grated horseradish 8 
 

 

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 9 
 

 

Yellow - fin tuna tartare ,ginger-sesame soy, wasabi aioli, avocado, radish 15 
 

 

Flash fried calamari, spicy tomato sauce, peperoncini 12 
 

 

Organic tre colore salad, shaved American grana, balsamic lemon vinaigrette  8 
 

 

Chopped salads, cucumbers,tomatoes,chick peas, red onion, feta, red wine vinegar 9 
 

 

Warm goat cheese in thin pastry, marinated roasted beet, saba vinegar  10 
 

 

Hearts of romaine, focaccia croutons, caesar dressing, shaved parmesan 8 
 

 

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

 

PASTA / PIZZE 
 

 

Penne rigate, plum tomatoes, garlic, basil, extra virgin olive oil  14 
 

Linguine, baby clams, garlic, olive oil, red pepper flakes, white wine, parsley 19 
 

 

Imported Garganelli “Bolognese”, meat- vegetable ragu, cremini mushrooms 17 
 

 

Whole wheat spaghetti, broccoli rabe, pignoli, semi dried tomato, garlic, olive oil 17 
 

 

Maltagliati , braised pekin duck, root vegetables, prosciutto, grated pecorino 16 
 

 

 

Pizza “Margherita” , tomato sauce, mozzarella, fresh basil   12 
 

Pizza, white anchovy, parsley pesto, dried tomato, red onion, parmesan reggiano  14 
 

Pizza, sausage, caramelized onion, broccoli rabe, sheep’s ricotta, mozzarella  14 
 

 

Pizza , sliced  tomato, prosciutto di Parma , fresh mozzarella, arugula  14 
 

 

  

SECONDI   PIATTI  
 

 

Breast of Chicken scarpariello, sausage, cherry peppers, rosemary, lemon 18 
 

Grilled and poached Seafood  salad, crisp fennel, arugala, cherry tomato lemon 19 
  

 

American Kobe Burger, stewed onion-cherry pepper, Wisconsin white cheddar 20 
 

 

Buratta cheese, semi dried tomato, hazelnuts, arugula, vin cotto, prosciutto 16 
 

 

Organic farmed salmon, roasted salsify, endive, taggiasca olives, blood orange  24 
 

 

Egg white frittata, winter vegetables, sheep’s milk ricotta, arugula 15 
 

Chicken “Milanese”, tomato, baby arugula salad, lemon, olive oil 17 
 

 

Fresh lump crabmeat salad, diced avocado, fresh soybeans, smoked srrachi aioli 19 
 

 

Niman Ranch “Bavette”, mushrooms, sherry vinegar, Sole Frites  21 
 

 

Entrée size salads  11      with  chicken  17   with  shrimp  22   with organic salmon  24                                                                                                            
 

 

Express Lunch $15 
 

 

 

Soup of the Day 

Endive/Watercress/Pear 

Tre Colore  Salad 

Heart of Romaine Caesar 
 

**** 

Linguine Bolognese 

Penne Pomodoro or Vodka 

Pizza Margherita 

Grilled or Breaded Chicken Milanese 

P.E.I. Mussels, Red Curry, Fava Bean 

Chopped Salad/Grilled Chicken 

 

Thoroughly cooked meats,poultry,shellfish or eggs, reduces the risk of food bourne illness. 

 

Chef de Cuisine, Adam Trulove 

Executive Chef, Albert DeAngelis 

General Manager, Vito Derario 

 

 



 


