
P i z z e

I n s a l a t e

A n t i p a s t i

C A E S A R
Parmesan Tuile

C A U L I F L O W E R
Arugula · Tuscan Beans · Reggiano · Lemon · Olive Oil

R O A S T E D  B A B Y  B E E T S
Goat Cheese · Haricot Vert · Fennel · Avocado · Orange · Champagne Vinaigrette

S T O N E  F R U I T
Chicories · Butter Lettuce · Burrata · Candied Walnuts · Moscatel Vinaigrette

P E S C A
Roasted Peaches · Caramelized Vidalia Onions · Robiola · Arugula · 
Speck · Aged Balsamic

P O L P E T T E
Pork and Beef Meatballs · Creamy Polenta · Tomato · Reggiano

A R A N C I N I
Veal · Saffron Rice · Fonduta

F R I T T O  M I S T O
Calamari · Rock Shrimp · Fennel · Onion · Green Bean · Spicy Aioli

O L I V E  F R I T T E
Anchovy-Stuffed Spanish Olives · Marcona Almond

A N T I P A S T O  B O A R D
Meat & Cheese · Marinated Sweet Peppers· Sicilian Pesto Crostini

* C A R P A C C I O
Filet of Beef · Capers · Arugula · Parmigiano · 
Lemon & Black Pepper Aioli · Breadstick

* G R I L L E D  O C T O P U S
Fennel & Orange Salad · Olives · Grilled Lemon

S A L S I C C I A
Grilled Sausage · Roasted Yellow Pepper Sauce · Olive · Green Onions · Caciacavallo

P O S I T A N O
Spicy Shrimp · Goat Cheese · Arugula · Cherry Tomato

M A R G H E R I T A
Tomato · Basil · Mozzarella Fior di Latte · Reggiano
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20% Gratuity added to parties of six or more. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your
risk of foodborne illness. For those with special dietary requirements or allergies who wish to know about ingredients used, 

please ask for Manager assistance. 

P r i m i

S e c o n d i

C o n t o r n i
·  M A R I N A T E D  O L I V E S  ·  T U S C A N  B E A N S  &  A R T I C H O K E S  ·

·  R E G G I A N O  &  L E M O N  B R O C C O L I N I  ·  S P I N A C H  ·

·  B U T T E R M I L K  M A S H E D  P O T A T O E S  ·  F R E N C H  F R I E S  ·  
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P O L L O  C O N  P A N Z A N E L L A
Tomato & Bread Tuscan Salad · Sherry Jus

G R I L L E D  B E R K S H I R E  P O R K  C H O P
Saffron & Potato Puree · Tuscan Kale · Tomato & Black Olive Salsa 

BISTECCA
CAB 12oz · Fava & Farro Salad · Cherry Tomato · Arugula · Gremolata Butter

TROFIE AL PESTO
Potatoes · Green Beans · Asparagus · Peas · Pecorino Romano

S P A G H E T T I  R O S S O
Red Wine Braised Lamb Shoulder · Tomato · Artichokes · Ricotta Salata

R A V I O L I  H A L F  A N D  H A L F
Ricotta · Spinach · Lemon Cream · Tomato Sauce · Reggiano

P A R P A D E L L E  F A N T A S I A
House-Made Saffron Pasta · Spicy Shrimp · Calamari ·
Scallops · Tomato · Chilies · Pinot Grigio · Arugula

G R I L L E D  T O M A H A W K
CAB 32oz · Arugula · Grilled Lemon · Reggiano · Brandy & Green Peppercorn Sauce

VEAL ALLA PARMIGIANA
10oz Parmesan & Herbs Breaded Veal Chop · Mozzarella · 
Heirloom Tomato · House-Made Spaghetti

P A N  R O A S T E D  S E A B A S S  F I L L E T
Seasonal Vegetables · Chives · Olives · Tomato· Orange Butter Sauce

V E S U V I O  A L L A  B O L O G N E S E
Classic Duck & Meat Ragu · Aged Provolone · Burrata · Fried Sage




