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SOUPS & SALADS

IL PANE 7
Pull Apart Bread ~ Olive Oil ~ Balsamic

TUSCAN BEAN SOUP 13
Cannellini Bean Soup ~ Kale ~ Croutons ~ Parmesan

INSALATA CESARE 18
Romaine Hearts ~ Pancetta ~ Caesar Dressing ~ Lemon ~ Croutons ~ Parmesan

INSALATA DI PONTE VECCHIO 18
Romaine ~ Arugula ~ Radicchio ~ Frisée ~ Cucumber ~ Red Onion ~ Cherry Tomato
Ricotta ~ Red Wine Vinaigrette ~ Aged Balsamic

INSALATA CAPRESE 30
D.O.P. Buffalo Mozzarella ~ Heirloom Tomato
Extra Virgin Olive Oil ~ Aged Balsamic

Sntipasi

APPETIZERS

ANTIPASTO 45
Prosciutto Di Parma ~ Salami ~ Capicola ~ Roasted Red Peppers ~ Pickled Artichokes
Olives ~ Sundried Tomato ~ Crostini ~ Parmesan

GAMBERI 32
Chilled Jumbo Black Tiger Shrimp ~ Horseradish Tomato Sauce ~ Lemon

FRITTO MISTO 32
Calamari ~ Shrimp ~ Artichokes ~ Red Pepper Aioli
Frisée ~ Lemon

CARCIOFI FRITTI 22
Crispy Long Stem Artichokes ~ Red Pepper Aioli
Frisée ~ Lemon

TONNO 21

Peppercorn Crusted Ahi Tuna ~ Cured Duck Egg Yolk ~ Crispy Caperberries
Lemon Aioli ~ Crostini

Taxes Not Included. Please Advise Your Server Of Any Allergies.



PASTA POLLO CON PESTO 39
Rigatoni ~ Chicken ~ Speck Ham ~ Kale
Roasted Red Peppers ~ Pesto Cream Sauce

FRUTTI DI MARE 49
Tagliatelle ~ Shrimp ~ Calamari ~ Clams ~ Mussels ~ Tomato Basil Sauce

CARCIOFIE OLIVE 36
Linguini ~ Long Stem Artichokes ~ Taggiasca Olives ~ Cherry Tomato
Aglio e Olio ~ Parmesan

PARMIGIANA DI MELANZANE 38
Penne ~ Panko Breaded Eggplant ~ Buffalo Mozzarella
Tomato Basil Sauce ~ Parmesan

POMODORI E CAPPERI 42
Linguini ~ Jumbo Shrimp ~ Capers ~ Polpa Tomato ~ Onion
Chilis ~ Lemon Herb Panko

SPAGHETTI CON POLPETTE 39
Spaghetti ~ Beef-Pork-Veal And Porcini Mushroom Meatballs
Taleggio Cheese ~ Tomato Basil Sauce ~ Parmesan
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MEATS FILETTO 72

8 oz. Beef Tenderloin ~ Whipped Potatoes
Seasonal Vegetables ~ Demi

GALLETTO 48
Boneless Cornish Hen ~ Lemon And Fennel Risotto
Fennel Salad ~ Lemon Emulsion

POLLO ALLA PARMIGIANA 46
Panko Crusted Chicken Supreme ~ Buffalo Mozzarella
Spaghetti ~ Tomato Basil Sauce ~ Parmesan

VITELLO PARMESAN 79
Panko Crusted Provimi Veal Chop ~ Buffalo Mozzarella
Spaghetti ~ Tomato Basil Sauce ~ Parmesan

AGNELLO 75
Grilled Lamb Chops ~ Fontina Polenta ~ Rapini
Tomato Mint Salsa ~ Demi

BISTECCA DI MANZO (FOR 2) 165
28 0z. AAA Black Angus Bone-In Rib Steak Sliced ~ Roasted Fingerling Potatoes
Seasonal Vegetables ~ Mushrooms ~ Demi
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FISH IPPOGLOSSO 56
Prosciutto Wrapped Halibut ~ Parsnip Purée
Citrus Asparagus ~ Blood Orange Beurre Blanc

BRANZINO 48
European Seabass ~ Pan Roasted Gnocchi
Shimeji Mushrooms ~ Asparagus Cream

Hotes

Atlantic Lobster MKT Asparagus
Gnocchi With Tomato 25 Roasted Forest Mushrooms
Rapini 18 Fontina Polenta

Taxes Not Included. Please Advise Your Server Of Any Allergies.
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