
       

      PASTA 
BIGOLI AL POMODORO thick spaghetti noodles, tomato basil & parmesan……………………………………………………….16 

*TROFIE AL PESTO GENOVESE short, twisted pasta, pine nut pesto, pecorino & parmesan sauce…………….…...…18 

Add chicken or shrimp for additional……………………………………………………………………………………………………………..……6 

*GNOCCHI DI RICOTTA AI TARTUFO ricotta dumplings, chicken, asparagus, sundried tomatoes, truffle cream. 23  

SPAGHETTI CACIO E PEPE pecorino cheese & pepper……………………………………………………………………………………….17 

CONCHIGLIE ALLA PUGLIESE, shells pasta, garlic, olive oil, rapini, sausage, chili flakes & pecorino………..………….22 

RIGATONI RUSTICA braised wagyu beef short ribs, wild mushrooms, garlic & ricotta cheese……………………………24 

*TAGLIATELLE CON ARAGOSTA lobster tail, shrimp, sweet & sour brandy tomato cream sauce……………………….34 

*LINGUINI ALLA VONGOLE manila clams, garlic, olive oil, white wine & parsley……………………………………..…………23 

*FETTUCCINE NERO AI FRUTTI DI MARE squid ink fettuccini, shrimp, calamari, mussels, clams, tomato sauce..28 
 

 

PESCE / FISH 
*TAGLIATA DI TONNO  sliced ahi tuna, seared, arugula, fennel, red onion & salmoriglio…………………………..….….34 

*FILLETO DI SALMONE AI CARCIOFI Atlantic salmon filet, artichokes, white wine & mixed veggies……..…...........33 
 

 

CARNE / MEAT 
BRASATO DI COSTINE DI MANZO braised wagyu beef short ribs over saffron risotto…………………..…………….…….34 

*POLLO ARROSTO half roasted chicken au jus, white wine, garlic, chili flakes, oregano & roasted potatoes......24 

*SALTIMBOCCA DI POLLO  chicken breast with prosciutto, gruyere, sage, sherry wine sauce & Roasted 

potatoes…………………………………….………………………………………………………………………………………………………………..……25 

SCALLOPPINE DI VITELLO AI MARSALA veal medallions, Marsala wine, mushrooms, mushed potatoes & 

Spinach…………………………………………………………………………………………………………………………………………………….….…..28 

SCALLOPPINE DI VITELLO AL LIMONE veal medallions, lemon caper white wine sauce, mushed potatoes & 

Spinach………………………………………………………………………………………………………………………………………………………..…..28 

SCALLOPPINE DI VITELLO ALLA PARMIGIANA San Marzano tomato sauce, mozzarella & roasted potatoes..…..28 

*COSTATA DI MANZO dry aged prime rib eye, herbs de Provence, demi-glace & potatoes……………………..….…..45 
 

 

CONTORNI / SIDES 
FRENCH FRIES AI TARTUFATI…………………………………………………………………………………………………………………………….….8 

GARLIC SPINACH………………………………………………………………………………………………………………………………………………..10 

GRILLED ASPARAGUS………………………………………………………………………………………………………………………………………….10 

ROASTED COLIFLOWER & SPICY CALABRESE SAUCE………………………………………………………………………………………..….10 

 

 

*CONSUMING RAW MEAT, POULTRY, ALL NUTS, SESAME SEED, SEAFOOD, SHELLFISH OR 

EGGS MAY INCREASE THE RISK OF FOODBORNE ILLNESS. 


