
Arugula & Parmigiano

Grilled vegetables

Sauteed spinach

Zucchini fritti

                     Grilled asparagus

Roast rosemary potato

Cherry tomato & red onions

Broccolini, chili & anchovy

Sides  all at 10

Consumption of raw or undercooked seafood, poultry, meat or eggs increases your risk of contracting
a foodborne illness, especially if you have certain medical conditions. For your convenience, 18% gratuity will be added to your bill.

ALL DAY

Appetizers
Minestrone  	 10 

Cold white asparagus soup, crispy pancetta	 10

Burrata, heirloom tomatoes & basil pesto	 18

Wood oven baked seppioline	 14

Grilled octopus, lemon, capers & olives	 18

Gnocchi “Romana”, gorgonzola	 14

Wood-oven baked meatballs	 10

Vitello tonnato	 16

Carpaccio & Tartare
Carpaccio, Venetian dressing	 18

Wild salmon carpaccio, cucumber
& grapefruit	 20

Beef tartare, celery & pecorino	 18

Ahi tuna tartare, chili & mint	 18

Salads
Rucola, baby artichokes & bresaola	 12/16

Chopped summer Swank farm vegetables

& walnut oil vinaigrette	 10/16

Seared Ahi tuna, tomatoes, romaine 
& avocado	 14/20

Pizza
Buffalo mozzarella, tomato & oregano	 18

Spicy salami & mushrooms	 20

Artichokes, duck prosciutto & goat cheese	 24

Zucchini blossoms & burrata	 22

Prosciutto San Daniele, arugula & Parmigiano          24	

White summer truffle pizza	 28

Pasta & Risotto 
(please allow 20 minutes for Risotto)

Gnocchi, roasted tomatoes, basil pesto 
& goat cheese                                                                   22

Artichoke ravioli, pecorino & mint	 22

Ricotta cavatelli, mushroom 
& summer truffle                          	 22/28

Tagliolini, squid, peas & squid ink sauce 	 16/22

Red mullet risotto	 26

Spaghetti, Maine lobster  	 32

Rigatoni bianchi all’amatriciana	 14/18

Pappardelle, duck ragu, roasted red peppers  16/22

“Plin” agnolotti, sage & Parmigiano	 16/22

Entrée
Salmon, lemon, chili & roasted fennel                           	28

Roasted scallops, asparagus & tomato salad	 28

Atlantic Halibut, clams & mashed fava beans	 36

Roasted Branzino filet, Taggiasca olives, basil
& cherry tomatoes	 38

Chicken paillard, grilled vegetables 
& salmoriglio	 26

Veal ossobuco, gremolata	 38

Filet Mignon, gorgonzola, halzenut crust
 & potato tortino	 38

New York Strip, arugula & Parmigiano	 42

Veal chop, cipolline onion and morel sauce               42

Grilled lamb chops, braised artichokes	 42

Monday to Thursday open 7am to 11pm

Friday and  Saturday open 7am to midnight

Sundays open 7am to 11pm

Breakfast served until 11:30am

All Day menu from 11:30am

Brunch on weekends from 11:30am to 5pm


