
Contorni

Caprese Salad
tomatoes, mozzarella
$14

Grilled squash
Fresh Mozzarella

Salami
SoppressataOlives

Pecorino Romano
Goat

Roasted Peppers

Tuscan croutons
$9

Sharp Provolone

Stuffed Cherry Peppers

$10

greens, brioche, egg,
Beef Carpaccio *

$4 each item

walnuts, agrodolce

Chef's creation

$9

mango, citrus, fennel,

Fritto Misto Calamari

Crispy Oyster Salad **

horseradish crema
$14

goat cheese, seasonal fruit jam

** These items may contain nut or peanut products.

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

Whole Grain Mustard Mash

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

4-Course   $60

 Chef's Tasting 

Rapini

Primi

Four-Bean SautéRisotto Carbonara

tomatoes, jalapeños

fig donut, honey, cheese,

$16

pine nuts

Antipasto Della Casa

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

Seared Foie Gras

Chilled Tomato Soup
crab avocado salad, 

Caesar Salad
romaine, parmesan,

Boston Bibb **
shaved red onion, 

Farmhouse Cheddar

Salumi
Prosciutto
Mortadella
Capicola

$14

Marinated  Artichokes

$12

with Wine Pairings   $95

Bistro Fries

Couscous

Roasted Peach Polenta

Formaggio

each antipasto combination will feature the following items:

Vegetale

Duck Salad **
spinach, cranberries,

shower of Maytag
blue cheese,
walnut vinaigrette
$9
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Pesce

proscuitto wrapped trevisano, couscous
Crispy Skin Salmon

$28

Seared Scallops
pancetta, English peas, risotto
$30

Lobster Cannelloni

Pasta
Secondi

Handcrafted Baked Gnocchi
roasted plum tomato sauce baked with fresh mozzarella
and Parmagiano-Reggiano

basil, Parmigiano-Reggiano

$17

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

cool sesame noodles, stirfry vegetables,

$18

$18

Strascinati
shrimp, chick peas, grilled onions, tomatoes, capers, feta, aglio e olio
$24

$28
whole wheat pasta, lobster, roasted tomatoes, corn sauce

Spinach Ravioli
mozzarella, parmesan, ricotta, tomato cream sauce

spicy mango pineapple jam

Chilean Seabass
four-bean sauté, lemon crema
$34

$30

Kurabuto Pork Shank

Tuscan Chicken

$24
grilled shrimp, roasted peach polenta, five-onion salad

$52

Chef de Cuisine: Jeffrey Steelman

$38

Veal Milanese

$36

Manager of Operations: Vincent Lo Buono

22oz Dry-Aged Porterhouse *
crab, egg, asparagus, bistro frites

Carne

truffle salad, pecorino cheese, artichoke smear

Swordfish
panzanella salad, crab ravioli
$30

Wood Grilled Tuna *

radish salad, whole grain mustard mash
$30

8oz Filet Mignon *
potato gratin, rapini
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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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