
Primi

$9

Brick Oven Oysters

cucumber salad,

$14

$5 each selection

Vegetale

Tuna Tartare **
crispy rock shrimp,

Boston Bibb **
shaved red onion, shower of

Salumi
Prosciutto

Fresh Mozzarella

chorizo, mascarpone
$12

pears, walnuts, 

Mortadella
Spicy Chickpeas

Spicy CalamariLobster CakesZuppa Lombardi
chipotle aïolisausage, escarole, cannellini

$9
shallots, lobster vin,

$14

Antipasto Della Casa **

sesame dressing

Marinated Olives

Formaggio
Sharp Provolone

maytag blue cheese,

Caesar Salad
romaine, parmesan,

walnut vinaigrette

$16

roquefort cheese,

$14
hazelnut polenta, horseradishtuscan croutons

$9

caper-tarragon aioli

riesling gelée

$12

Seared Foie Gras **Beef Carpaccio **

Broccolini
Risotto Carbonara Brussels Sprouts

$7 each

Bacon-Strewn Cabbage

Soppressata

Chef's Antipasto

Potato Purée

Farmhouse CheddarCapicolaRoasted Peppers

Contorni

Pecorino Romano
Goat

Roasted Beets
Artichokes

each antipasto combination will feature the following items:
mustard, jelly, spiced nuts

Cheddar Polenta

serves 6-8serves 2-4

Salami

$20

Family-Style Antipasto

$40

increase the risk of food borne illness.

** These items may contain nut or peanut products.

* 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

with Wine Pairings   $82

 Chef's Tasting 
4-Course   $47

10/15/2009



Tortelli of Butternut Squash **
prosciutto, sage, brown butter
$19

Veal Agnolotti
roasted mushrooms, fried onions, truffle crema

Pasta
Secondi

Handcrafted Gnocchi
roasted tomato sauce, parmigiano-reggiano

basil, parmigiano-reggiano

$18

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

$20

Orecchiette **
spicy sausage ragoût, pesto, pecorino romano

$19

Cavatelli **
eggplant, capers, raisins, pine nuts
$18

Fettuccini & Clams

$26
cockles, bacon, roasted corn, calabrese peppers

Pesce

$28

Striped Bass en Cartoccio

2.5 lobster, carrot nage, carbonara risotto
$50

Wood Grilled Tuna *
spaghetti squash, fregola, clam vinaigrette

Scallops
celery root purée, frisée apple salad

Cornmeal-Crusted Chicken

$30

white beans, tomato confit, lemon, mint
$32

$30

Wild Salmon

, ,
$25

bacon-strewn cabbage potato purée
Kurabuto Pork Shank *

Lobster Carbonara

$26

brussels sprouts, chanterelle mushrooms, sweet potato purée

grilled shrimp, cheddar polenta, onion relish

Carne

22oz porterhouse, roasted potato, agrodolce, romesco sauce

$26

8oz filet mignon *
broccolini, adult mac 'n' cheese

bacon-strewn cabbage, potato purée

Restaurant Chef: James Klewin

$38

Rack of Lamb *

$34

Manager of Operations: Vincent Lo Buono

gnocco fritto, pumpkin purée, mint gremolada

Bisteca alla Fiorentina **

$52
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$9

Bronx Bomber
roasted tomatoes, mozzarella,

thinly sliced pepperoni

$11

 SIGNATURE FLATBREADS
FLATBREADS

Arthur Avenue
roasted tomatoes, garlic, olive oil,

mozzarella, parmesan

ratatouille, brie

fontina, sausage

$11

broccoli rabe, roasted garlic, 

Tuscan
fontina, gorgonzola, prosciutto,

rosemary-fig jam

$12

Bianco

Provençal

$12

Grilled Margherita

 'Never trust a round pizza'

                                       -Todd English

fire-roasted tomatoes, fresh basil,

mozzarella

$10

2/19/2009
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