
 

 
Baked Asparagus with Bel Paese Cheese, 

Parmigiano Au Gratin and Balsamic Drizzle 
 

10101010    
    

Grilled Smoked Scamorza and Alto Adige Speck 
with Arugula, Sundried Tomatoes and Basil Oil 

 
10101010    
    

Marinated Grilled Shrimp with Fava Bean Puree 
and Chicory 

 
11111111    
    

Grilled Calamari with Shaved Fennel 
Fresh Mango and Grape Tomatoes 

 
11111111    
    

Herb Marinated Buffalo Carpaccio 
with Robiola Gnocchi and Truffle Oil 

 
12121212    
    

Tuna Escolar Tartare with Avocado, 
Soy Ginger Vinaigrette and Chips 

 
13131313    

 

 
Organic Mesclun Salad 

With Cherry Tomatoes, White Balsamic 
Vinaigrette and Shaved Parmigiano 

 
9999    
    

Fresh Spinach Salad 
with Julienne Carrots, Walnuts, 

Fresh Tomatoes and Warm 
Gorgonzola dressing 

 
9999    
    

Red and Gold Beet Salad 
with Radish Sprouts, Roasted Corn, 
Goat Cheese and Citrus Vinaigrette 

 
10101010    
    

Boston lettuce Salad 
with Artichokes, Enoky Mushrooms, 

Cucumbers, Crispy Pancetta 
and Raspberry Vinaigrette 

 
10101010    

 

TagliatelleTagliatelleTagliatelleTagliatelle with San Marzano Tomato Sauce and Fresh Basil 14141414    

Cavatelli with MusselsCavatelli with MusselsCavatelli with MusselsCavatelli with Mussels, Cannellini Beans, Roasted Garlic, Fresh Tomatoes and Parsley 15151515    

Mushroom TortelloniMushroom TortelloniMushroom TortelloniMushroom Tortelloni with Arugula, Pancetta and Cherry Tomatoes 15151515    

TrofietteTrofietteTrofietteTrofiette with Mixed Mushrooms, Spicy Italian Sausage, Shallots and Shaved Parmigiano 15151515    

Spinach FettuccineSpinach FettuccineSpinach FettuccineSpinach Fettuccine with Jumbo Shrimp, Zucchini, Lemon Zest and Curry Cream Sauce 17171717    

WhoWhoWhoWhole Wheat Pappardellele Wheat Pappardellele Wheat Pappardellele Wheat Pappardelle with Wild Boar Ragu, and shave ricotta Salata 11118888    

 

Roast Potatoes, Whipped Potatoes, Mashed Sweet Potatoes 4444    

       Cajun Corn, Choice of Sautéed Vegetables (with Olive Oil and Shallots): 

Asparagus. Broccoli Rabe, Spinach, Squash, Swish Chard 6666    

 

    

Roasted Baby ChickenRoasted Baby ChickenRoasted Baby ChickenRoasted Baby Chicken Fresh Tomatoes, Red Onions, Cucumbers, and Tuscan Bread 19191919    

Roasted Long Island DuckRoasted Long Island DuckRoasted Long Island DuckRoasted Long Island Duck Mashed Sweet Potatoes and Light Apricot Vin Santo Glaze 22222222 

Basil Crusted SwordBasil Crusted SwordBasil Crusted SwordBasil Crusted Swordfishfishfishfish Cajun Corn, Spinach and Scallion Lemon Sauce  23232323 

Grilled Arctic CharGrilled Arctic CharGrilled Arctic CharGrilled Arctic Char Yellow Squash, Zucchini, Couscous and Saffron Broth 23232323 

Rolled Veal Rolled Veal Rolled Veal Rolled Veal with Spinach, Sundried Tomato, Provolone, Shiitake Mushroom Sauce, Roast Potatoes 23232323 

Roasted Rack of LambRoasted Rack of LambRoasted Rack of LambRoasted Rack of Lamb Broccoli Rabe, Fregole and Balsamic reduction 25252525    

Grilled Filet MignonGrilled Filet MignonGrilled Filet MignonGrilled Filet Mignon Whipped Potatoes, Swiss Chard and Green Peppercorn Sauce 26262626 

 

 

Now open for Brunch 
Saturdays and Sundays 

11:30 to 4pm 

Spring/summer 
2010 


