
FIRST
HAMACHI & TUNA TARTARE* | twenty two
Grated Maui Onion Soy, Crispies

GRILLED THIN CRUST PIZZA | twelve
San Marzano Tomato & Mozzarellas or
Garlic Cream & Aged Cheeses

WHITE CORN QUESADILLA | twelve
Duck Confit, Gruyere, Onions, Corn Salsa & Cilantro
FIVE CHEESE QUESADILLA | Ten

BURRATA & TOAST | twelve
Unfiltered Olive Oil, Opal basil, Cured Tomato

NEW ENGLAND LOBSTER CHOWDER | sixteen
Lobster Cream, Triple Bacon, Tempura Lobster Skewer

SALUMI BOARD | fifteen
Imported & Housemade Cheese’s, Proper Garnish

FRISSEE SALAD | nine
Other Native Greens, Herb Goat Buttons, Vinaigrette

TWO WAY WEDGE | ten
Iceberg & Bibb, Tear Drop Tomato, Red Onion, Bacon,
Stilton Dressing

NICOISE “ALLA AQUITAINE”* | fifteen
Rare Dijon Tuna, Tomato Confit, Green Bean Salad

SHRIMP & GRITS | fifteen
White Grits, Wild Florida Shrimp, Pecan Bacon, Pickled Watermelon Rind

SIGNATURE MAINS
PENNE BOLOGNESE~Ragu Of Beef & Boar, Cream, Imported Pasta | twenty

PRESSED CRISP CHICKEN~Marsala Jus, Tosca Signature | twenty five

ROASTED SEA BASS~White Miso, Soy, Pea Leaf Salad | twenty nine

STEAK & FRITES*~Wagyu Hanger, Garlic Butter, House Fries | thirty eight

THE CLUB~Cured Ham, Smoked Turkey, Toasted Garlic Boursin | thirteen

PROVINCE BURGER*~White Cheddar, Smoked Short Rib, Brioche | eighteen

AHI TUNA BURGER*~Sesame, Pea Shoots, Sweet Soy Mayo | fifteen

TO SHARE
HOUSE FRIES~Truffle Butter, Piave, Herbs| eight

MAC & FIVE CHEESE GRATIN~Buttered Breadcrumbs | seven

HARICOT VERT SAUTÉE~Crispy Shallots | six

SWEET ONION STRINGS~Beer Batter, Chipotle Mayo | five

TATER TOTS~Green Onion, Russian Dressing | eight

BAR BITES
WARM POTATO CHIPS~caramelized onion dip | five

THANKSGIVING CANDIED NUTS | six

FRIED GNOCCHI~Plum tomato Sauce | five

Before Placing your order, please inform your server if a person in your party has a food allergy. Consuming raw 
or undercooked meats, poultry, shellfish or eggs may increase your risk of food borne illness, especially if you 
have certain medical conditions.
*This item served raw or undercooked. An automatic 20% service charge will be added to all parties of 6 or more.



GEM MARTINIS
CASHMIR | eighteen
Grey Goose La Poire, Grand Marnier 100, Fresh Lemon, Moet Imperial

MANDARIN GARNET | fourteen
Stoli Ohranj, Crème di Violette, Lemon Simple, Peach Bitters

ROSE QUARTZ | fourteen
Grey Goose Le Citron, Raspberry Syrup, Fresh Lemon, Rose Water

PINK LACE | fourteen
Stoli Strasberi, Stoli Blueberi, Fresh Strawberry, Sugar Lace

NEGRONI GEM | fourteen
Nolet Silver, Campari, Carpano Antica

IMPEACHED | fourteen
Stoli Peachik, Passion Fruit, Bubbly

SMOKEY QUARTZ | fourteen
Dewars White, Cherry Heering, Carpano Antica, Orange

THE CAT’S EYE | fourteen
Bacardi Coconut, Midori, Orange, Pineapple, Bubbly

AVIATION | fourteen
Bombay Sapphire, Fresh Lemon, Luxardo Maraschino

APPLE PASSION | fourteen
Calvados, Passion Fruit, Peach, Bubbly

VANILLA PEARL | fourteen
Stoli Vanil, Canton Ginger, Pineapple, Pinot G

THE “G” COSMO | fourteen
Grey Goose, Grand Marnier, Fresh Lemon

COCKTAILS
HURRIKANE | twelve
10 Cane, Myers Dark, Orgeat, Pineapple, Orange

POSH | twelve
Stoli Razberi, Chambord, Fresh Lemon, Bubbly

SAZERAC | twelve
Old Overholt, Pernod Rinse, Bitters

DON, MEET PARIS | twelve
Don Julio Blanco, St. Germain, Lemon Simple, Fresh Raspberries

SMASHED ON PROVINCE ST | twelve
Makers Mark, Falnerum, Peach Bitters, Ginger Beer

DEATH IN VENICE | twelve
Ketel Citroen, Campari, Sour

STAR RUBY | twelve
Belvedere  Pink Grapefruit, Aperol, Lemon Simple, Orange

FIRE OPAL PUNCH | twelve
Pisco, Bacardi Select, Passion, Orange bitters, Pineapple

AMBER JOY | twelve
Hendricks, Raspberry Syrup, Sour, Soda
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