
STARTERS

AHI TUNA TARTARE, AVOCADO, MANGO, CITRUS VINAIGRETTE 14

CHICKEN LETTUCE WRAPS, PEANUTS, SCALLIONS, CHILI SAUCE 14

LUMP CRABCAKE, MIZUNO GREENS, SPICY TARTAR 14

SALT AND LEMON PEPPER CALAMARI, SMOKED TOMATO SAUCE 12

SESAME SHRIMP TEMPURA, SWEET GINGER JAM 12

TODAY’S SOUP 7

MAINE LOBSTER COBB SALAD, AVOCADO, TOMATOES,
HARD BOILED EGGS AND BACON 24

CAESAR SALAD, WHITE ANCHOVY 10
**ADD ROSEMARY CHICKEN 16
**ADD GRILLED SHRIMP 18

TUNA NICOISOE, BIBB, HARICOT VERTS, OILVES, CHAMPAGNE VINAIGRETTE 23

GRILLED STEAK AND MAYTAG BLEU, VINE TOMATOES, GRILLED ASPARAGUS, AGED SHERRY VINAIGRETTE 26

CHICKEN, GOAT CHEESE, GRAPE TOMATOES, ARTICHOKE HEARTS, NAPA OLIVES, PANCETTA
BALSAMIC VINAIGRETTE 23

EXECUT IVE CHEF : TONY SCELZO EXECUT IVE SOUS CHEF : D INO T SAKN I S



PASTA

ORRECHIETTE PASTA
ITALIAN SAUSAGE, MUSHROOMS, VODKA SAUCE 19

GNOCCHI BOLOGNESE
SHALLOTS, STEWED TOMATOES, WHITE WINE 18

BRAISED SHORT RIBS, PAPPARDELLE
BAROLO DEMI, HORSERADISH CRÈME FRAICHE 23

BRICK OVEN PIZZA

PIZZA ARUGULA

CHERRY TOMATO, ROBIOLA CHEESE OLIVE OIL 16

MARGHERITA PIZZA

FRESH CALIFORNIA MOZZARELLA, TOMATOES, BASIL 15

MEDITERRANEAN PIZZA

ARTICHOKE, OLIVE, TOMATO, PARMA HAM, RICOTTA DURA 17

GOAT CHEESE AND ASPARAGUS

WALNUT PESTO, CARMELIZED SWEET ONION, GRAPE TOMATOES, ARUGULA, PARMA HAM 17

ENTREES

PAN ROASTED SALMON, LOBSTER RISOTTO, MOREL MUSHROOM 27

HAZELNUT CRUSTED SEA BASS, FRANGELICO BUERRE BLANC 30

GRILLED NEW YORK STRIP

CIPPOLINI ONIONS, SAUTEED SPINACH, GARLIC AND PARSLIED FRITTS 36

PAN ROASTED FILET OF BEEF

GORGONZOLA GRATIN, PEPPERCORN GLACE, YUKON GOLD POTATOES 38

MINTED LAMB CHOPS

ASPARAGUS, MINT PESTO, GARLIC POTATO GRATIN 34

BRAISED VEAL SHANK

BAROLO WINE SAUCE, BRAISED VEGETABLE

BAROLO WINE SAUCE, BRAISED VEGETABLES, YUKON GOLD MASHED POTATOES 32

ROASTED AMISH CHICKEN BREAST

GRILLED SAUSAGE, RYE PANZANELLA 26

EXECUT IVE CHEF : TONY SCELZO EXECUT IVE SOUS CHEF : D INO T SAKN I S


