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Antipasti Freddi - PROSCIUTTO, CAPPICOLA, MORTADELLA, GRILLED EGGPLANT, HERBED RICOTTA,  

CAPONATA, OLIVES, GORGONZOLA DOLCE   16 
  

Vongole – LITTLENECK CLAMS, WHITE WINE, EXTRA VIRGIN, GRILLED LEMON, HERBS   14   
  

carpaccio – BEEF TENDERLOIN, ARUGULA, SHALLOTS, CAPERS, OLIVES, TRUFFLE OIL   12 
  

Granseola – POLENTA CRUSTED CRABCAKE, SPINACH, CORN, SHIITAKE MUSHROOMS, JUMBO LUMP CRAB, BIANCO 

SAUCE   16 
  

Calamari – FRIED SQUID, TOMATO BASIL SAUCE, GRILLED LEMON   10 
  

Arancini - ROMANO CHEESE CRUSTED RISOTTO BALLS STUFFED WITH MORTADELLA, MOZZARELLA ,  

POMODORO SAUCE   10 
  

Polpo – OCTOPUS, PANCETTA, FINGERLING POTATOES, ARUGULA, EXTRA VIRGIN OLIVE OIL, LEMON   12 
  

quaglia – WOOD GRILLED QUAIL, POLENTA, FRUTTA DI MOSTARDA  12 
 

  

      

ZZZUUUPPPPPPEEE      
      

Zuppa di ZUCCA -  BUTTERNUT SQUASH SOUP, PUMPKIN SEEDS, CRÈME FRAICHE  8 
  

funghi–  WILD MUSHROOM SOUP, ARTICHOKE PUREE  8 

      

      

      

IIINNNSSSAAALLLAAATTTAAA   
      

Tricolore - ENDIVE, ARUGULA, RADICCHIO, LEMON VINAIGRETTE, SPICY HAZELNUTS, GRANA   8 
  

asparagus - GRILLED ASPARAGUS, FRISEE, PROSCIUTTO, EGG, TRUFFLE OIL, PECORINO CHEESE   14 
  

Caesar - ROMAINE LETTUCE, GRANA, CROUTONS   8      WITH GRILLED CHICKEN   12 
  

Tonno – OLIVE OIL POACHED AHI TUNA, CELERY, FUJI APPLES, ITALIAN PARSLEY, CHERRY TOMATOES,  

EXTRA VIRGIN OLIVE OIL, LEMON   16  
  

Trevisio – ARUGULA, ROMAINE, GRILLED CHICKEN, CUCUMBER, CAULIFLOWER, CAPERS, OLIVES, CARROT, RED 

ONION, CHERRY HEIRLOOM TOMATOES, FRESH HERBS, SOFT BOILED EGG, GORGONZOLA WHITE BALSAMIC VINAIGRETTE   

16                    WITH JUMBO SHRIMP   20 
  

Gamberi - CHILLED GULF SHRIMP, HEARTS OF ROMAINE, JUMBO LUMP CRAB, GRAPE TOMATOES, AVOCADO, BASIL 

OIL, LEMON   22 
  

Sicilia - ORANGES,  FRISEE, CASTELVETRANO OLIVES, FENNEL,  RED ONION, TOMATO, BASIL, WHITE  

ANCHOVIES, EXTRA VIRGIN OLIVE OIL   10 
      

Piatto frutta - SELECTION OF SEASONAL FRUITS AND BERRIES  12 

  
      

      

   

   



 

   

PPPIIIZZZZZZAAA   EEE   PPPAAANNNIIINNNIII   
      

Mozzarella – MARINARA, MOZZARELLA, BASIL   12 
  

Prosciutto – PROSCIUTTO DI PARMA, MARINARA, MOZZARELLA, ARUGULA   16 
  

Quattro Formaggio - GOAT, FONTINA, GORGONZOLA, MOZZARELLA, PESTO   14 
  

Rapini e salsiccia – RAPINI, ITALIAN SAUSAGE, MARINARA, MOZZARELLA   12 
  

Margherita – TOMATO, FRESH MOZZARELLA, BASIL   12 
  

Pineapple e speck  – PINEAPPLE, SPECK, MARINARA, MOZZARELLA   14 
  

panini – OPEN FACED MEATBALL SÁNDWICH ON GRILLED FOCCACIA WITH WHOLE MILK MOZZARELLA,  

MARINARA AND MICRO GREENS    10 

  

 

 PPPAAASSSTTTAAA   EEE   RRRIIISSSOOOTTTTTTOOO   
 

Paccheri Rigati – TOMATOES, BASIL, EXTRA VIRGIN OLIVE OIL, GRANA   12 
  

Spaghetti polpette - HOUSE MADE MEATBALLS, SPAGHETTI, MARINARA AND GRANA CHEESE 18  
  

Linguini vongole - LITTLENECK CLAMS, PANCETTA, SCALLIONS AND WHITE WINE   20 
  

orecchietti – FENNEL SAUSAGE, RAPINI, TOMATO, PEPPERONCINO, EXTRA VIRGIN OLIVE OIL   16 
  

Fusilli e fagioli –  FUSILLI PASTA, CANNELLINI BEANS, PANCETTA, TOMATOES, ROASTED GARLIC, BASIL, EXTRA 

VIRGIN OLIVE OIL   16 
  

Tortellini - PASTA STUFFED WITH SMOKED DUCK AND RICOTTA, WITH DRIED CHERRIES, TOASTED  

PISTACHIOS AND BIANCO SAUCE   20 
  

cappelletti - PASTA FILLED WITH BUTTERNUT SQUASH, WITH RICOTTA SALATA,  BROWNED  

BUTTER, TOASTED WALNUTS AND FRESH SAGE  18 
  

Zucca risotto e gamberi - ARBORIO RICE, PUMPKIN, PANCETTA, MUSHROOMS, SHRIMP  20 
 
      

      

PPPEEESSSCCCEEE   
      

cappesante - PAN SEARED SCALLOPS, TOMATO RISOTTO, FALL VEGETABLES, BIANCO SAUCE   28 
      

scorfano - PAN SEARED RED FISH, ROASTED TOMATO, EGGPLANT, PUREED SWEET POTATO AND CAPER LEMON 

BUTTER  26 
  

Frito Misto – FRIED STRIPED BASS, SHRIMP, CALAMARI, OYSTERS, SEARED LEMON,  

HORSERADISH AIOLI, FRIES   24      
  

Zuppa di Frutti di Mare - SHELLFISH SOUP, SAFFRON TOMATO BROTH   26 
  

Trota - PARMESAN CRUSTED TROUT, TOMATO-BASIL LEMON BUTTER, SPINACH, PENNE MARINARA   18 
  

Salmone – WOOD GRILLED SALMON, CANNELLINI BEANS, RAPINI, GARLIC, EXTRA VIRGIN OLIVE OIL AND ROASTED 

TOMATO AND GARLIC COMPOTE   22 
  

Red snapper - PAN SEARED RED SNAPPER WITH LENTILS, ROASTED TOMATOES, GRILLED LEMON  

AND SALSA VERDE   26 
  

Scampi - WOOD GRILLED SHRIMP, SPINACH, POLENTA, LEMON BUTTER   22 



 
  
  
  

PPPIIIAAATTTTTTOOO   FFFOOORRRTTTEEE   
      

      

Hamburger – 8OZ BUFFALO PATTY, WILD MUSHROOMS, SOTTOCENERE CHEESE, ROMAINE  

LETTUCE, TOMATO, RED ONION, MAYONNAISE, AND HOUSE CUT FRIES   16 
  

Mattoni di faraona – ORGANIC FREE RANGE BONELESS GUINEA HEN COOKED UNDER A BRICK WITH YUKON 

GOLD MASHED POTATOES, BROCCOLINI AND NATURAL PAN SAUCE WITH OLIVES  22 

  

Pollo Romano - PARMESAN CRUSTED CHICKEN, MASHED POTATOES, SPINACH, LEMON BUTTER   16 
  

Anitra - PAN ROASTED DUCK BREAST, RISO NERO, ROASTED GARLIC AND ARUGULA FLAN, APRICOT  

BIANCO   26 
  

Agnello – WOOD GRILLED FREE-RANGE LAMB CHOPS, FINGERLING POTATOES, ROASTED GARLIC, BRUSSELS 

SPROUTS, RED PEPPERS, CHIANTI REDUCTION   28 
  

Maiale – WOOD GRILLED PORK TENDERLOIN, APPLE AND FENNEL PUREE, BRAISED DRY FRUIT AND BRUSSELS 

SPROUTS 22 
  

Parmigiano Vitello – PARMESAN CRUSTED VEAL, POMODORO SAUCE, MOZZARELLA,  

BROCCOLINI AND SPAGHETTI PEPPERONCINO   20 
  

Bistecca – DRY AGED WOOD GRILLED NEW YORK STRIP, ROASTED IDAHO POTATOES, CARAMELIZED ONION, 

PANCETTA, CHIANTI DEMI GLACE  34 
  
  

Fileto – WOOD GRILLED BEEF TENDERLOIN WITH CAULIFLOWER PUREE, SAUTÉED KALE, PANCETTA, WILD 

MUSHROOMS   34 

  
  

CCCOOONNNTTTOOORRRNNNIII   
      

Trevisio Mashed Potatoes, Brussels Sprouts, Spinach, Risotto,  

Broccolini, Asparagus, green beans, roasted cauliflower    6 

  

  
 

JON BUCHANAN, EXECUTIVE CHEF;   ALICE PICKUT, GENERAL MANAGER; CORI SHEINBERG, DIRECTOR OF CATERING 

  
 

VEGETARIAN, VEGAN, AND GLUTEN FREE OPTIONS ARE AVAILABLE. 
PLEASE LET US KNOW IF YOU HAVE OTHER DIETARY CONSIDERATIONS, AND WE  

WILL DO OUR BEST TO ACCOMMODATE YOUR REQUEST. 
  

20%  GRATUITY ADDED FOR TABLES OF 8 OR MORE GUESTS 


