
 

 

 

 

 

 

Cured Sliced Meats, Cheese, and 
Condiments 

 

 

 

 

CROSTONI 
Crunchy Tuscan Bread Slices 
 

Piccante extra virgin olive oil, oregano, garlic confit, spicy hot pepper, parsley, 
Grana  6 

Chicken Liver chicken liver pate` spread, extra virgin olive oil, pickled red onion 
rings  8 

Gorgonzola creamy spread, candied celery, aged balsamic  9 
Ciliegino marinated ripe cherry tomatoes, garlic, basil, extra virgin olive oil, 

oregano  7 
Parma Prosciutto green olive spread, extra virgin olive oil, black pepper 11 

Marinated Shrimp cannellini beans puree, cherry tomatoes, spicy hot  
pepper  11 

 

 

ANTIPASTI  
Appet i ze r s   
 
 
 

Burrata and San Daniele Frantoio extra virgin olive oil, basil, green olives spread  16 

Venison Carpaccio porcini dusted, blueberries, Portobello mushrooms, Grana, Sherry vinegar, arugula  14 

Porchetta Tonnato black pepper fennel seeds roasted pork slices, tuna capers sauce, shaved fennel, 

arugula, parmesan shaves 11 

Roasted Artichoke marinated bell peppers, Italian frisee`, black olives, capers   13 

Giardiniera e Gamberi savory mixed pickled vegetables, tomato, anise dusted spicy shrimp  13 

Roman Artichokes deep fried, lemon, mint, oregano, creamy anchovy garlic sauce 14 

Stuffed Squid with spicy salami and shrimp, sweet garlic saffron broth, braised leeks and green olives  14 

Charred Octopus grilled over broccoli puree, pancetta leeks ragu` and Limoncello vinegar   13 

Roasted Portobello pesto, pork belly, mixed greens, creamy Taleggio Speck sauce  11 

 

ZUPPE 
Soup 

 
 

Barley Soup diced pancetta, chicken, lamb, veal, prosciutto, and vegetables, Frantoio olive oil  12 

Tomato Bread Soup Tuscan style, cracked black peppercorns, extra virgin olive oil, fresh basil  10 
 

 

Consuming raw or undercooked foods such as meat, poultry, fish, shellfish, and eggs may increase your risk of food borne illness. 

 



 

 

SECONDI DI CARNE 
                Meat 

 

Meatballs al Sugo  rapini, pecorino cheese, mashed potatoes  23 

Grilled Italian Sausages  baked Tuscan cannellini beans, grilled  

asparagus  24 

Braised Veal Stew  porcini mushrooms, potatoes, green peas, mix 

vegetables, red wine, baked polenta  26 

Porchetta  slow roasted, fennel seeds, black pepper, broccolini, roasted 

potatoes 24 

Grilled Lamb Steak  garlic rosemary, oven roasted potatoes,   brussels 

sprouts, mustard sauce  27 

 

CONTORNI 
Sides 
 

Olive oil mashed potatoes  7 

Baked Tuscan style Cannellini 

beans  7 

Sauté spicy rapini  8 

Mushrooms ragu`  8 

Sauté spinach  7 

Baked sour Cipollini onions  5 

Oven roasted potatoes  7 

Peperonata  9 

Grilled asparagus  8 
 

SPECIALS DISHES TO INDULGE  
 

 

PASTA 

 

SECONDI DI PESCE 

Fish 

 

Grilled Octopus Steak oregano, mint, garlic, sauté broccolini, 

cherry tomatoes  24 

Monkfish Milanese sauté spinach, lemon caper sauce  26 

Baked River Trout aromatic wild fennel stick, green olives, 

Portobello mushrooms, potatoes  23 

Grilled Atlantic Salmon peperonata, black olive crostone  25 

Saute` Diver Scallops pepper anise dusted, mashed 

potatoes, mushroom ragu`  28 
 

Bonet Piemontese   chocolate amaretto pudding hazelnut brittle,  

caramel sauce  8 

Tortino di Mandorla Calda   warm milk almond cake, Ricotta gelato,  

Prosecco pear gel  8 

Spiced Orange Crème Brule`   cat’s tongue cookies, grapefruit orange  

marmalade  7 

Tiramisu Diverso   chocolate glazed Tiramisu bar, pistachio Zabaglione  9 

A Tray of Cookies   five different varieties of home baked cookies  7  

Add Pistachio Zabaglione  2 

Affogato Conciato   vanilla cherry gelato, zabaglione, hazelnut brittle, hot espresso,  

biscotto  9 

 

Gelati  e Sorbetti   daily selections of house made gelatos and sorbets  8  

 

 

 

||\\||//||\\||//||\\||//||//||\\||//||\\||//||\\||//||//||\\||//||\\||//||\\||//||//||\\||//||\\||

//||\\||//|| 

 

Consuming raw or undercooked foods such as meat, poultry, fish, shellfish, and eggs may increase your risk of food borne illness. 

 

 

                    Dessert 
 

  

House made Lemoncel lo   9

Inga Grappas   13  

Jacopo Poli  Grappa s   16  

Marolo Grappa & Chamomile   14  

Lustau East  India Sherry Solera Jerez Spain    14 

Quinta do Crasto LBV port  2006   14  

Warre’s Otima 10 Port    14 

Fonseca Quinta do Panascal  Vintage Port  2008    16  

Dow’s Colheita  Tawny Port  1997   16  

Broadbent Vintage Port  1997    20 

Nivole Moscato d’Asti  Piedmont Italy 2008    14 

Quady Elisium Black Muscat California 20 10   12  
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