
 

 

   
ANTIPASTI  

 

 
INSALATA 11 
Mixed Baby Lettuce ~ Green Apples  
Toasted Pistachios ~ White Balsamic  

  
 
 

 

BURRATA 12 
Bufala Mozzarella Di Campania  
Pomodoro ~ Basil Pesto  

  
 
 

 

POLIPO  12 
Grilled Octopus ~ Marinated Olives    
Sweet Garlic  ~ Tomato ~ Frisee  

  
 
 

 

ARANCINE  12 
Braised Kobe Beef Risotto Cake  
Pomodoro ~ Parmigiano Crema  

  
 
 

 

CAESAR  11 
Romaine Hearts ~ Parmigiano Reggiano   
Roasted Garlic Vinaigrette ~ Croutons    

  
 
 

 

*CARPACCIO 12 
Prime Filet of Beef ~ Parmigiano   
Arugula ~ Cremini Mushrooms   

  
 
 

 

CALAMARI  14 
Crispy Calamari ~ Pepperoncini  
Roasted Red Pepper Tocco      

  
 
 

 

FORMAGGIO 15 
Chef Selection of Italian Cheese 
Toasted Artisanal Bread  

 

  
  
 



 

 

PASTA 
All Pastas Are Made Fresh In House Daily 

 
 
 

 RIGATONI  
Traditional Bolognese 

Pecorino Antico ~ Chives  
22 

 
 
 
 

 *RAVIOLINI  
Short Rib Ravioli ~ Barbera Wine 
Melted Butter ~ Black Truffle  

24 
 
 
 
 

*GNOCCHI  
Sautéed Lobster ~ Baby Portobello 

Roasted Leeks ~ Black Truffle Crema 
31 

 
 
 
 

*LINGUINI  
Sautéed Shrimp ~ Scallops  

Crispy Shallots ~ Cortese Wine 
26 

 
 
 
 

AGNOLOTTI  
Mozzarella ~ Provolone ~ Asiago ~ Fontina 

  Butternut Squash ~ Crispy Sage 
21 

 
 
 
 

SPAGHETTI  
Fresh Cut “Chitarra” Spaghetti 

Kobe Meatballs ~ San Marzano Pomodoro 
28 

 
 
 
 
 

Tartufi 
Fresh Black Truffles 

$25 Half order per dish 
$50 Full order per dish 

 

 
 
 
 

Executive Chef ~ Carlos Buscaglia 
18% Gratuity Added To Parties Of Six Or More 



 

 

 

CARNE E PESCE 
 
 
*SALMONE  27
Pan Seared Scottish Organic Salmon  
Parsnip Puree ~ Braised Chard  

 
 

 

BRANZINO  32
Grilled  Mediterranean Sea Bass  
Orange ~ Fennel ~ Arugula “Salmoriglio”  

 
 

 

*TAGLIATA  36
Pan seared And Sliced Prime Filet of Beef   
Potato ~ Asparagus ~ Red Wine Reduction  
 
 

 

*BRASATO  36
“Piemontese” Braised Beef Short Rib  
Caramelized Root Vegetables ~ Potato Puree  
 
 

 

*POLLO 22
Organic Free range Chicken ~ Polenta Bianca  
Wild Mushrooms ~ Chicken Jus  
 
 

 

GAMBERONI 30
Wild Caught Black Tiger Prawns  
“Puttanesca” ~ San Marzano ~ Black Olives   
  

  

 
CONTORNI  

 
 

CAVOLO DI BRUXELLES 
Brussels Sprouts ~ Pancetta  
 

 8 

ASPARAGI 
Grilled Asparagus ~ Imported Pecorino 
 

 9 

POLPETTE 
Kobe Meatballs San Marzano ~ Basil  
 

14 

PISELLI  
Sugar Snap Peas ~ Garlic ~ Vincoto 
 

 8 

ARAGOSTA 
10 oz ~ Cold Water Lobster Tail 

35 

   


