
   
t ra d i t i o n a l d i n n e r m e n u  

a n t i p a s t i   

I N S AL AT A d i MI S T I C AN Z A  12 . 
Lettuces, Vegetables, 3 yr. Old Parmesan and Balsamic Vinegar  

AN T I P AS T I d i VE R D U R A  15 . 
Marinated Vegetables and Roman Sheep’s Milk Ricotta  

VI T E L L O T O N N AT O  16 . 
Leg of Veal, Sicilian Tuna, Parsley, Lemon and Tomato  

BR AN Z I N O MAR I N AT O  17 . 
Branzino Tartare with Lemon, Parsley and Shallot  

p r i m i  

S P AG H E T T I C AR BO N AR A  16 . / 2 6 .   
Pancetta, Black Pepper, Parmesan and Parsley  

L AS AG N A VE R D E a l l a BO L O G N E S E  16 . / 2 6 . 
Spinach Pasta with Béchamel and Meat Ragu  

L I N G U I N E c o n VO N G O L E  16 . / 2 6 . 
Linguine with Clams, Garlic, Hot Pepper and Parsley  

s e c o n d i  

AR I S T A d i MAI AL E AR R O S T O c o n F AG I O L I  3 0 . 
Bev Eggleston’s Roasted Pork Loin with Beans, Sage and Garlic   

P E S C E S P AD A a l l a G R I G L I A  3 4 . 
Grilled Swordfish with Potatoes, String Beans, Black Olives and Capers  

O R AT A AR R O S T O  3 2 . 
Whole Roasted Gilthead Bream with Fennel and Red Onion Salad,  
Green Olives and Parsley    

T AG L I AT A d i MAN Z O  4 6 . 
Brandt Family Farm’s Prime N.Y. Strip with Arugula,  
Parmesan and Salsa Verde   

c o n t o rn i  

F AG I O L I I N U MI D O  9 . 
with Braised Romano Beans  

P AT AT E AR R O S T O  9 . 
Roasted Potatoes with Herbs  

F AG I O L I a l l ’ U C C E L L E T T O  9 . 
Heirloom Beans, Tomato, Garlic and Sage             

p a s t a t a s t i n g m e n u       

1st Course 

R AG Ú S I C I L I AN A   
Chitarra Pasta with Swordfish, 

Capers, Pine Nuts and Golden Raisins    

2nd  Course 

G N O C C H I 
Potato Gnocchi with Canestrino Tomatoes,  
Basil and Mozzarella     

3rd Course 

Z U C C H I N I R I S O T T O  
Carnaroli Rice with Parmesan and Basil      

4th Course 

C H AN T AR E L L E R AVI O L I              
Wild Blueberries and Balsamic     

5th Course 

P O L P E T T I N E e P E P P E R O N I               
Veal Meatballs with Stewed Peppers  
and Maccheroni   

Dessert 

W H O L E R O AS T E D P I P P I N AP P L E  
with Hibiscus Reduction and Créme Fraiche    

72.     

c o n t e m p o ra ry d i n n e r m e n u  

a p p e t i z e rs   

C AP R E S E  17 . 
Heirloom, Jersey Beefsteak and Green Tomatoes, 

 Mozzarella di Bufala and Basil   

O C T O P U S C AR P AC C I O  16 .  
Soffritto Crudo, Fennel, Runner Beans and Red Wine Vinaigrette  

H AMAC H I “ AF F U MI C AT O ”  17 . 
Smoked Yellowtail with Garlic Chives,  

Mustard and Rye Bread  

MAD AI C AR P AC C I O  16 . 
 Tomato, Cucumber, Zucchini Flowers   

and Coriander Vinaigrette  

m i d d l e c o u rs e s   

R ABBI T T O R T E L L I  17 . 
 with Broccoli, Carrots, Black Olives and Fiore Sardo    

R I C O T T A R AVI O L I  17 . 
with Tomato, Eggplant and Ricotta Salata  

C O R N R I SO T T O  19 . / 2 9 . 
with Florida Rock Shrimp, Pimenton and Chives   

m a i n c o u rs e s   

BR AN Z I N O “ S AL T I MBO C C A”  3 0 . 
 Lemon Puree, Baby Romaine, Prosciutto and Sage  

C O BI A  3 2 . 
Radish, Cucumber and Anchoyade Sauce  

MAG R E T D U C K BR E AS T  3 6 . 
Foie Gras, Hazelnuts, Puntarella, Pluots and Grilled Onions   

E L YS S I AN F I E L D S L AMB  3 8 . 
Summer Squash, Tomato Confit, Green Olive and Mint   

Marco Canora, Chef/Owner 
E d w a r d H i g g i n s , C h e f d e C u i s i n e 
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