
$16

$12

Lamb Bruschetta
spicy chickpea purée,

$10

Seared Foie Gras
fig doughnut, honeycomb,
artisanal cheese, fruit$14

grilled radicchio

Antipasto Della Casa

Goat
Stuffed Cherry Peppers

Salami
SoppressataOlives

Roasted Peppers

Farmhouse Cheddar

Salumi
Prosciutto

Brussels Sprouts
Bistro Fries
Shrimp Couscous

$4 each

Sharp Provolone
Mortadella
Capicola

Formaggio

Marinated  Artichokes
Grilled Squash

Tuscan croutons

walnut vinaigrette
$9

trio of sauces

14

Crispy Calamari

$9

Beef Carpaccio
rocket, brioche, egg,

Eggplant Parmesan Polenta

Contorni

horseradish cream

 Chef's Tasting 

each antipasto combination will feature the following items:

Vegetale

Fresh Mozzarella
Pecorino Romano

Lobster and Asparagus Risotto 
Potato Purée

** These items may contain nut or peanut products.

* These items can be cooked to order or may contain raw or undercooked ingredients.

$7 each

4-Course   $60
with Wine Pairings   $95

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase the risk of food borne illness.

mustard, jelly, breadsticks, bagna cauda, fried capers, candied nuts

Crispy Oysters

Bucatini
crab, marcona almonds, clams, mussels, sausage,

herb salad

calabrese polenta,
aglio e olio
$10

lobster sauce

Primi
Boston Bibb **
shaved red onion, shower

Seafood Polenta

Caesar Salad
romaine, parmesan,

of Maytag blue cheese, toasted bread crumbs,

$14

chorizo crema, spinach,
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Pasta

Spinach Ravioli

$19

Spaghetti Polpettine 'Brooklyn' Style
handcrafted meatballs, roasted tomato sauce,

Handcrafted Baked Gnocchi
roasted plum tomato sauce, basil, fresh mozzarella,

basil, Parmigiano-Reggiano

$18

Pesce

Parmigiano-Reggiano, 

$18

Strozepretti **
sausage ragû, basil pesto
$20

Lumacone Rigati
$26

Chicken Matone
$22
eggplant parmesan polenta, wild mushroom ragû

$28

Crispy-Skin Salmon **

Sea Bass

Brook Trout
$24

cold sesame noodles, baby bok choy, pepper jelly
$30

$52

Chef de Cuisine: Jeffrey Steelman Manager of Operations: Vincent Lo Buono

Wood Grilled Veal Chop
$48
white truffle panini, baby carrots, veal jus

Dry-Aged Porterhouse alla Florentine *
crab and spinach frittata, bistro fries

Kurabuto Pork Shank **

Seared Scallops
lobster, asparagus risotto
$30

$38

sweet pea agnolotti, pine nut gremolata
$28

8oz Filet Mignon *

Brussels sprouts, sweet potato cobbler, pancetta, red wine reduction

fork-mashed olive oil potatoes, celery root salad

Secondi

shrimp couscous, caponata, haricot verts

$28

Carne

spinach, mozzarella, parmesan, ricotta, tomato cream sauce

Swiss chard, potato purée, saffron sauce

Tuna Au Poivre

chicken, shrimp, grilled red onion, roasted tomatoes, capers, feta
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$10

                                       -Todd English

walnut salad,

thinly sliced pepperoni
$11

Bianco
garlic, spinach, ricotta, applewood bacon

Tuscan
fontina, gorgonzola, prosciutto,
rosemary-fig jam

mozzarella, parmesan
$9

Bronx Bomber
roasted tomatoes, mozzarella,

 SIGNATURE FLATBREADS
FLATBREADS

Arthur Avenue
roasted tomatoes, garlic, olive oil,

$12

Beet and Goat Cheese **

 'Never trust a round pizza'

caramelized onions, fontina
$10

Garganelli
herb ricotta and mozzarella,
spicy roasted tomatoes
$10
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