INSALATE

SALUTE
Watercress, endive, gorgonzola, roasted walnuts, julienne pears,
Champagne vinaigrette
12

INSALATA CESARE

Hearts of romaine, classic Caesar dressing, Parmigiano,
Homemade grissini & anchovies
14

INSALATA DI CAMPO
Baby mixed greens, tear drop tomatoes & balsamic vinaigrette

10

CAPRESE
Imported Buffalo mozzarella, beefsteak tomatoes & balsamic reduction
19

ANTIPASTI FREDDI

CARPACCIO
Filet mignon Carpaccio, arugula, polenta tuile & Parmigiano Reggiano,
18

TARTARE DI TONNO
Yellow Fin Tuna, capers. Shallots, Avocado, arugula salad
21

INSALATA AI FRUTTI DI MARE
Chilled seafood salad with scungilli, bay scallops, calamari, shrimp and citrus vinaigrette

25

Zuppa
MINESTRONE

Mixed vegetables with organic barley & pesto alla Genovese
9
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ANTIPASTI CALDI

CIABATTA BURGER

10 oz. proprietary beef burger with oven dried tomatoes, caramelized onion, & spicy arugula on grilled

ciabatta bread, truffle fries & aioli
19

CALAMARI ALLA GRIGLIA
Grilled calamari over chick peas salad
16

POLIPETTI ALLA GRIGLIA
Grilled octopus, frisse salad, fava beans, fennel & lemon vinaigrette
19

TORTINO DI GRANCHIO
Jumbo lump Maryland Crab cake served with field greens & roasted bell pepper sauce
21

CARCIOFI STUFATO AL LIMONE
Lemon braised artichoke served with warm lemon vinaigrette
17

CALAMARI FRITTI
Crispy fried calamari, rosemary, sage, cherry peppers & spicy tomato
16

LE PASTE

PACCHERI
Tubular pasta, soft spicy n’duja Calabria sausage,

Cherry tomatoes & pine nuts
20

PAPPARDELLE ALILA GENOVESE
Braised pork, veal, beef ragu, Genovese style
25

LINGUINE ALLE VONGOLE E ZUCCHINE
Little neck clams & zucchini
22

RAVIOLI D’ ARAGOSTA

Hand crafted ravioli filled with lobster & brandy paprika sauce
28
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RISOTTO AI FRUTTI DI MARE
Assortment of fresh seafood
26

TAGLIATELLE ALL” ASTICE
Flat ribbons, lobster, snow peas & spiced lobster sauce

28

GARGANELLI CON CODE DI LANGOUSTINE
Garganelli with langoustine ramps and oven dried tomatoes
27

RAVIOLI DI FAGIANO & SCAMORZZA AFFUMICATA
Ravioli filled with poach guinea hen &pecorino tuscano
26

BIS
Two choices of Pasta for an entire table
(20 per person)
TRIS
Three Choices of Pasta for an entire table
(24 per person)

PESCI

BRANZINO IN PADELLA
Mediterranean Branzino, Tuscan kale, cannellini beans
In a light tomato broth
29

ZUPPA AI FRUTTI DI MARE
Seafood soup with mussels, shrimp, salmon

Little neck clams
24

HALIBUT ARROSTO
Spring vegetables confit & Taggiasca olive tapenade
27

ARTIC CHARD ALLA GRIGLIA
Grilled Artic chard with seasonal vegetables confit
32
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CARNI

COSTOLETTE D’AGNELLO
Grilled Colorado rack of lamb, crush Yukon potato

Peperonata style
35

FILETTO DI MANZO
Filet Mignon, wild mushroom fricassee
Cipollini onions & tomato confit

38
VETELLO ALLA MILANESE
Veal chop breaded, arugula salad & cherry tomatoes

40

BISTECCA NEWYORCHESE

16 oz Grilled sirloin steak with braised endive &potato cake

45

POLLO AL MATTONE
Crisp boneless chicken, roasted fingerling potatoes

Baby string beans
28

CONTORNI

Roasted potatoes
Sautéed spinach
Beans all‘uccelletto
Sautéed Broccoli rabe
Tuscan kale

*each 9
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