STARTERS

Flatbread S14 Bone Marrow $19
/
v Meatballs S14
Garlic Toast S6
% \ Shrimp Sautee $16
\ ) | ' ) Light buttery garlic white wine sauce
Crabcakes $18 ) ' v ) //
Spicy Slaw \ 5 L Fried Calamari $15
/
Garlic Fries $6
Baked Mac n Cheese $13
Daily Soups 38 v 5 Lobster Mac n Cheese $25
Ask about today’s creations l
. Fritto Misto S22
Gnocchi $20 Fried Calamari & Shrimp
Homemade potato gnocchi with
choice of pesto or pink sauce
SALADS
Caesar Salad S$13 Chicken Paillard $S18 Beef Carpacio $18
With Chicken $18 | With Salmon $20 Thinly pounded chicken breast Thinly sliced filet mignon with
served with fresh arugula arugula and parmigiano
Side Salad $8 Heirloom Tomato Salad $S16 Lobster & Shrimp 819
Creamy burrata cheese and aged Martini Salad
modena, balsamic vinegar Hearts of palm, avocado, and pink

grapefruit segments in a creamy
citrus vinaigrette

*Not all ingredients are listed. Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your chance for food-borne illness, especially with
certain medical conditions. 20% auto gratuity for parties of 10 or more




STEAKHOUSE

SERVED WITH MASHED POTATOES AND VEGGIES

*BEEF WELLINGTON $75

THE WORLD FAMOUS CLASSIC DISH

FILET MIGNON $60

PORK CHOP $35

WE PROUDLY SERVE

Spaghetti Marinara $16

Rich marinara

Ravioli $18
Cheese ravioli with white or red sauce
With Meat Sauce $23

Spaghetti Carbonara $22
Spaghetti, bacon, topped with parmesan
cheese

Chicken Parm $25
Accompanied by spaghetti

Lasagna $23
Layers of flat pasta, a rich meat sauce, and
a blend of cheeses, baked until bubbly and
golden

Straw & Hay Pasta $28

Cheese tortellini in creme sauce with peas,
bacon, crumbled sausage, mushrooms

EXCLUDING NY TAGLIATA

*NEW YORK TAGLIATA S$55

SLICED NEW YORK PAIRED WITH TUSCAN

WHITE BEANS, CARAMELIZED ONIONS, AND

RIBEYE $55

TOP SIRLOIN $40

CLASSIC PASTAS

Papardelle Short Rib $28

Braised short rib shreds in tomato
mushroom pea sauce over paperdelle

Mushroom Risotto $22

Arborrio risotto slow cooked in succulent
creme, parmesan cheese and white
mushrooms

Gnocchi $27

Choice of pesto or pink sauce
With chicken or meat sauce

Cheese, Garlic & $26

Spinach Ravioli
Raviolis finished with fresh tomato and
basil sauce

Mushroom Ravioli $26
Finished with our creme mushroom sauce

Short Rib Ravioli $S30

Braised short rib in ravioli finished in
mascarpone creme sauce

SEAFOOD

Grilled Salmon $26

Lemon-caper sauce, partnered with linguine

CGrilled Salmon Risotto $30
Limoncello risotto

Bouillabaisse $32

Seafood stew, manila clams, mussels,
shrimp, calamari, fish

Linguine with Clams $26
Garlic white wine sauce

INDULGE

Sanddabs $34
Parmesan crusted filets in a piccata sauce
with mashed potatoes & veggies

Seared Ahi Tuna $36
Lime ginger plum sauce, served with mashed
potatoes & veggies

Penne al Filete $35
Thin filet mignon strips in rich plum tomato
and onion sauce topped by melted mozzarella

Lobster Ravioli $34
Masterfully flavored pink sauce with sundried
tomatoes, mushrooms and pink sauce

or more

MUSHROOMS

NEW YORK $50

RACK OF LAMB $42

CERTIFIED ANGUS BEEF

Fettucine Bolognese $22
Hearty meat sauce

Fettucine Alfredo $20
With Chicken $24 | With Shrimp $26

Chicken

Piccatta | Marsala $25
Accompanied by spaghetti

Eggplant Parmigiana $20
Thin slices of eggplant layered with tomato
sauce, mozzarella, and parmesan cheese

Penne & Sausage $23
Penne pasta, Italian sausage, onion, bell
peppers, garlic, basil, oregano in arich
marinara

Spaghetti & Meatballs $22

Spaghetti topped with meatballs, parsley,
parmesan cheese

LOCAL
FAVORITES

Country Fried Steak $22

Country gravy, mashed potatoes & veggies

Short Rib $26

Choice of mashed potatoes & horseradish
aioli or mac n cheese

1/2 Ib Cheeseburger $20
Certified Angus Beef
Served with our shoestring fries

*Not all ingredients are listed. Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your chance for food-borne illness, especially with certain medical conditions. 20% auto gratuity for parties of 10
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