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Frutti di Mare [reschi $12.
I:T'CS!’I oysters (), shrimp cocktail (Z) and clams (5)

served raw with fresh lemon

CaPcsantc e Cuoridi Lattuga Bagna Cauda $12.

Jumbo sca”oPs pan seared with gri“cd hearts of Romaine, dressed with

warm pancetta, vinaigrette and goat cheese

Calamari [Fitti $10.

I:Iour coated fried calamari with sPicg marinara sauce on the side

Mozzarella di Buffala [ritta $10.
5reaacd bU‘FgalO mOZZarC”a Ch@ese, l]ght[\lj Fried and COmP[Canth

with sautéed sPinad’] in a fresh tomato basil sauce

CarPaccio diManzo $13.
Thinlﬂ sliced beef tenderloin toPPcd with babg greens and shaved
grana Paclano CI’]CCSC, drizzled with a black truffle vinaigrette

F0|Pctinc di Granchio $14.
Mini crab cakes and }Jabg greens comP!emcntec]
with roasted pepper ailloli

Salmonc AHumicato $10.

T!’]inlg sliced smoked salmon, chive creme fraiche and salmon caviar

Bruschetta di Pomodoro $5.
Gri”cd tuscan bread toPPccl with marinated
fresh tomato, basil and gar[ic

Ostriche Gratinate $12.
Blue Point oysters baked with sPinach,

Parmcsan CI’]CCSC and brea&crumbs

FProsciutto e |nsalata di fera $10.
Thin]g sliced Prosciutto di parma served with petite salad of
Poacl’xc& pear and babg greens dressed with a Port wine vinaigrettc

Antipasto Jtaliano $10.
]mPorteci Italian meats, lta|ian cheeses and assorted

gri”cd marinated vcgctablcs

Fruttie Formagi Freschi $10.
I:I‘CS!'I fruit and assorted cheese P[atc
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Mozzarella Caprcsc $10.
51icc& buffalo mozzare”a, Plum tomatoes,
fire-roasted red peppers, dressed with

extra virgin olive oil and basil

(Classic Caesar $6.

CrisP romaine, parmesan croutons with

classic Caesar &ressing

Jnsalata Mista $6.
Mixed greens served with sliced tomatoes, olives

and a lig['\t balsamic vinegar Aressing

Insalata di Mare $10.
Assorted shellfish marinated in lemon olive oil

SCFVCd over mixec[ ngCI’IS

Calamari Grigliati e Carciofi $11.
]:rcsln gri”c& calamari and sliced marinated artichokes
served with baby arugo!a and shaved parmesan

in alemon caper olive oil drizzle
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Capcsantc $23.
Searedjumbo sea sca”ops served over
arugola and sun-dried tomato risotto, drizzled with

twcntg-ﬁve year old balsamic vinegar

Toscana Cannellini e Gamberoni $22.
Gri”ecljumbo tiger s]'lrimP, cannelini bean ragu,
wilted babg sPinach with Piccata sauce

Langostini Grigliati $27.

Mediterranean prawns marinated in olive oil,

gri”cd and comPlcmcntcA with baby greens, artichoke risotto

and gri”ecl asparagus
Daﬂy Fish Spccia's Market Fricc
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Vitello CaPrcsc $24.
Laﬂcrcd sautéed veal mc&a”ions, herb roasted P!um tomatoes and buffalo

mozzarella comP]ementenﬂ with Marsa!a veaUus and wilted sPinach

Saltimbocca Romana $24.
Sautéed milk-fed veal medallions toPPcé with Prosciutto di Farma

and finished with a sage and shallot scented sauce

Vitello con Funghi Forcini $24.
Veal medallions sautéed with Porcini mushrooms, shallots and fresh sage

in a white wine sauce, drizzled with white truffle oil

Follo ai Fcpcroni $19.
Sautéed boneless chicken breast toPPed with marinated
fire-roasted red peppers and mozzarella cheese,

served with a Parolo wine sauce

Follo con f:unghi Selvatici $19.
Sautéed chicken breast with exotic and domestic mushrooms, toPPcd with

mozzarella cheese and finished with a Marsa[a &emi—g[ace sauce

SuPrcma di follo Griglia $17.
Thinlg Poundcd gri”e& chicken breast toPPed with baby arugo!a,

artichokes and shaved parmesan in lemon olive ol

Fetto d’Anatra $24.
Sautéec[ duck breast, sliced over mushroom risotto, complemented

with a Port wine Acmi-g]acc and white truffle ol

Filletto di Manzo Rosmarino $27.
Seared twin Petite fillet encrusted with black peppercorn and
fresh rosemary, served over truffle whiPPcd Potatocs,

cognac Baro]o wine sauce and wilted sPinaclﬁ

Bistecca con ]:unghf $25.
Grilled sirloin steak toPPcd with Portobc”o mushrooms)
served with tuscan herbed fries and cring shallots

Lombata di Maiale KiPicni $24.
Gri”ec[ fourteen-ounce Pork chop stuffed with broccoli rabc,
roasted peppers and sharP Provolonc, comPlcmcntcd

with Madeira Acmig[acc

Bistecca Staggionata $26.
Gri”cd rib eye steak agcd 28 dags
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Capc"ini Granchio $20.
Angcl hair pasta folded into a sauce o)Cjumbo lumP crabmcat,

San Marzano tomatoes and white wine

Ravioli D’ Aragosta $19.
| obsterfilled black ravioli served in a blush sauce with a touch of cognac

Linguini Frutti di Mare $20.
Linguine served with Frincc E&war& musse!s, little neck c]ams,

tiger shrimP and fresh calamari, simmered in a garlic marinara sauce

Orrechiette con Kanni e Gamberoni $20.
Ear-shapcd pasta sautéed with broccoli rabe and

tiger shrimP in gar]ic and oil sauce

Risotto Funghi con Olio di Tartufo $20.

]ta!ian Arborio rice folded into sautéed exotic and domestic mushrooms
and finished with a touch of Marsa[a wine and alba white truffle ol

Ravioli SPinaci $16.

Ricotta and sPinach stuffed ravioli served in a fresh tomato and basil sauce

]__inguini Vongolc $20.
Linguine sautéed with shell-less little neck clams, simmered with garlic,

diced roma tomatoes and white wine

Risotto Aragosta e Gamberetti $22.
]ta]ian Arborio rice folded into rock shrimp, Maine lobster meat

and peas in a tomato branc]y sauce, finished with mascarpone cheese

fenne Bologncsc $18.
Fcncil Point pasta with ground veal, Porl( and beeﬁ

simmered in a San Marzano tomato and wine

Farfa“c alla \/ocﬂca $19.

Bowtie Pasta with smoked salmon and red onion in a vodka cream sauce
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Assorted Dessert Cart Sclcction $7.
Fresh fruit and assorted cheese Platc $10.
Coffcc $2. CaPPuccino $3. EsPrcsso $2.50 HotTca $2.



