primi
TUSCAN SALAD

CAESAR SALAD

seasonal greens, roma tomatoes,
English cucumbers, red onion,
Mediterranean olives, feta,
creamy oregano vinaigrette

romaine, cherry tomatoes, parmesan crouton,
eggless caesar dressing, basil oil
16

JUMBO SHRIMP COCKTAIL

LOBSTER BISQUE

court-bouillon poached,
house cocktail sauce, lemon wedge

16

crispy fried, red onions, rocket, cherry peppers
sides of marinara & chipotle aioli

14

housemade, Maine lobster meat,
roasted fennel & chive beignets

20

CALAMARI

BOSTON BIBB SALAD

"shower" of Maytag blue cheese,
shaved red onion, toasted walnuts,
balsamic vinaigrette
14

SPICY VEAL MEATBALLS
porcini mushrooms, roasted peppers
parmesan cream, parmesan cheese
focaccia toast
15

18

antipasto
Family-Style Antipasto
serves 6-8
65

~ Formaggio ~

~ Vegetale ~

~ Salumi ~

sharp provolone
fresh mozzarella
pecorino romano
goat cheese
gorgonzola
burrata

roasted peppers
grilled artichokes
marinated olives
roasted beets
roasted cipollini onions with balsamic

prosciutto
salami
sopressata
capicola
mortadella

7 each

Each antipasto selection is served with fig jam, pickled bell peppers, mustard & crostini.

signature flatbreads
ARTHUR AVENUE

BRONX BOMBER

TUSCAN

roasted tomatoes, garlic olive oil,
mozzarella, parmesan

roasted tomatoes, mozzarella,
thinly sliced pepperoni

rosemary-fig jam, prosciutto
gorgonzola, fontina

MEATBALL

SWEET ITALIAN SAUSAGE

MARGHERITA

17

18

shaved meatballs, fresh oregano,
caramelized onions, mozzarella, parmesan

roasted peppers, carmelized onions,
mozzarella, parmesan

18

18

18

fire-roasted tomatoes,
fresh basil, mozzarella
18

secondi
SPAGHETTI POLPETTINE

SEAFOOD BUCATINI

RIGATONI BOLOGNESE

"Brooklyn-style", hand-crafted meatballs,
basil, roasted tomato sauce, parmigiano-reggiano

shrimp, scallops, mussels, clams, squid,
brown butter tomato sauce, fried basil

housemade pasta, sweet onions,
hatch chili, garlic bread crumbs

FETTUCINI CARBONARA*

CRISPY SKIN SALMON*

LINGUINI & CLAMS

28

42

28

guanciale, sweet peas, forest mushrooms,
mascarpone, perfect egg

pan-seared, dill polenta cake, sauteed
mushrooms, cauliflower puree

Manila clams, lemon, garlic,
white wine, EVOO

FRESH FISH OF THE DAY

SHORT RIBS

SEARED SCALLOPS

28

36

fresh local fish paired
with farm fresh ingredients

28

market price

barolo braised, gorgonzola polenta,
butter braised brussels sprouts,
horseradish gremolata

peas & carrots, roasted potatoes,
lemon-scented balsamic demi

VEAL PARMESAN

semi-boneless whole-chicken,
seasonal vegetables, fine herb sauce

39

VEAL MILANESE

RACK OF LAMB*

46

crispy fried cutlet, spaghetti, marinara sauce

54

CHICKEN PARMESAN

crispy fried cutlets, ricotta, mozzarella,
spaghetti, marinara sauce
32

garlicky spinach, lobster silk
potatoes, thyme lemon butter
44

PAN-ROASTED CHICKEN
34

crispy fried cutlet, dressed greens,
fried capers, linguini olio
39

tuscan grill

PRIME RIB EYE*

CAB FILET MIGNON*

16 oz 52

PRIME FLAT IRON*

8 oz 48

8 oz 39

28 DAY AGED PRIME NY STRIP*
14 oz 50

28 DAY AGED PRIME PORTERHOUSE FOR TWO*

Jumbo Grilled Shrimp

INCLUDES TWO SIDES 32 oz 125
Enhance your meal with one of the selections below:
5 each

Truffle-Parmesan Egg*

Truffle Butter

Blue Cheese Crust

contorni
T.E. TRUFFLE MAC & CHEESE

torchio pasta, fontina, mozzarella,
parmesan, truffle oil, toasted crumbs

DUCK FAT-FRIED POTATOES
rosemary

10 each

HANDCUT SKIN-ON FRIES
lemon-scented garlic butter, parmesan
GRILLED ASPARAGUS
parmesan, fresh lemon
BROCCOLINI
pancetta
WILD MUSHROOM & TRUFFLED CHEESE RISOTTO

OVEN BAKED POTATO
sea salt, fresh chives,
sour cream

SILK POTATOES
gorgonzola

DESSERTS
FALLEN CHOCOLATE CAKE

CLASSIC TIRAMISU

PECAN PIE BREAD PUDDING

tahitian vanilla gelato, raspberry purée
(please allow for additional preparation time)

mascarpone, lady fingers, espresso cream sauce
9

baked with pecans and bourbon,
topped with Tahitian vanilla gelato

SNICKERDOODLE CRÈME BRÛLÉE

SEASONAL GELATOS & SORBETS

SEASONAL CHEESECAKE

10

cinnamon brulee, shortbread cookies
9

9

9

ny style cheesecake with seasonal twist
9

* These items can be cooked to order or may contain raw or undercooked ingredients.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food borne illness.
These items may contain nut or peanut products.
These items are gluten free.
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BOSTON BIBB SALAD

"shower" of Maytag blue cheese,
shaved red onion, toasted walnuts,
balsamic vinaigrette
14

SPICY VEAL MEATBALLS
porcini mushrooms, roasted peppers
parmesan cream, parmesan cheese
focaccia toast
15

~ Salumi ~
prosciutto
salami
sopressata
capicola
mortadella
7 each

with fig jam, pickled bell peppers, mustard & crostini.

re flatbreads
TUSCAN

rosemary-fig jam, prosciutto
gorgonzola, fontina
18

MARGHERITA

fire-roasted tomatoes,
fresh basil, mozzarella
18

econdi
RIGATONI BOLOGNESE

housemade pasta, sweet onions,
hatch chili, garlic bread crumbs
28

LINGUINI & CLAMS

Manila clams, lemon, garlic,
white wine, EVOO
28

SEARED SCALLOPS

garlicky spinach, lobster silk
potatoes, thyme lemon butter
44

PAN-ROASTED CHICKEN

semi-boneless whole-chicken,
seasonal vegetables, fine herb sauce
34

VEAL MILANESE

crispy fried cutlet, dressed greens,
fried capers, linguini olio
39

14 oz 50

meal with one of the selections below:

Blue Cheese Crust
10 each

OVEN BAKED POTATO
sea salt, fresh chives,
sour cream

SILK POTATOES
gorgonzola

PECAN PIE BREAD PUDDING

baked with pecans and bourbon,
topped with Tahitian vanilla gelato
9

SEASONAL CHEESECAKE
ny style cheesecake with seasonal twist
9

order or may contain raw or undercooked ingredients.
seafood, shellfish or eggs may increase the risk of food borne illness.
may contain nut or peanut products.
hese items are gluten free.
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