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Branzino
(Whole  d
artichokes
  
Fresh Co
(In a light
  
Ahi Tuna
(Seared tu
  
Salmon  
(Grilled Sc
  

Meat	an
  
New Yor
(Grilled 14
  
Filet Mig
(Pan roast
mashed p
  
Steak Sa
(Thin slice
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(Grilled 20
  
Lamb “C
(De-boned
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(Breaded 
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o    $ 32 
de-boned Med
s) 

od  $ 27 
t soup with ch
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$ 25 
Scottish salmon
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4 oz. NY Stea
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potatoes) 
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a  $ 39 
20 oz. Bone in 

Casserole”  $
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alla “Diavo
Cornish chicken

e   $ 39 
Veal chop  to

$ 24 
style tripe with
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herry tomatoe
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32 
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eef tenderloin 

ak sauteed wit

Prime Rib Ey

$ 32 
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ola”   $ 24 
en served with
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es, chickpeas 

ugula salad wit

h spinach) 

h roasted pota

n in a red wine

th fresh arugu

ye Steak, serv

rino cheese an

h roasted pota

fresh arugula a

and pecorino 

archment pap

s and rosemary

ith extra virgin

tatoes) 

e and shallot 
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ved with grille

nd artichokes 

atoes) 

and cherry to

cheese) 

 

per with porcin

ry) 

in olive oil, sha

sauce served

d tomatoes an

ed green onion

s “Chef’s Hom

omatoes) 

ini mushroom

hallot and lem

d with olive oi

nd shaved par

ons) 

metown recipe

ms and  braised

mon dressing)

il and green o

armigiano chee

e”) 

ed 

onion 

eese) 



  
  

(Please be aware that substitutions may incur additional minor charges) 
  
 


