
 
 

    
  

 

 
Antipasti 

Melanzane alla Parmigiana 
Baked Eggplant, Tomato Sauce, 

Fresh Mozzarella   6 
 

Gamberi al Limone 
Sautéed Shrimp, Lemon Cream, Garlic and 

Fresh Herbs   7 

 
 

Insalata di Mare 
Cold Salad, Shrimp, Calamari, Scungilli, Diver 

Scallops, Garlic, Celery, Extra Virgin  
Olive Oil   11 

 

Arancini di Riso 
Golden Fried Italian Rice Balls, Reggiano-

Parmigiano, Bolognese Sauce   7 

 
 

Cozze Fradiavolo 
Sautéed Mussels, White Wine, Spicy Marinara 

Sauce, Fresh Herbs   8 

 

Calamari e Zucchini Fritti 
Tender Squid, Zucchini floured and fried, Spicy 

Marinara Sauce, Citrus Aioli   9 
 
 

Zuppe 
Pasta Fagioli 

Tomato Broth, Cannellini Beans, Parmigiano-
Reggiano and Pasta   6 

 

Zuppa di Zucca 
Butternut Squash and Pumpkin Soup, braised 

Escarole, Pancetta, Cream   6 
 
 

Insalate 
Misto 

Goat Cheese “Truffle” with Mesclun Greens, 
Diced Cucumber, Radish and Celery, Roasted 

Tomato, Prosciutto di Parma   6 

 

Caesar 
Crisp Romaine Lettuce, House made 
Croûtons, Baked Parmigiano Tuile   6 

 

Caprese 
Tomato Slices and Fresh Mozzarella di Latte, 

Basil and Olive Oil   7 
 

Rucola 
Arugula and Pancetta, Sunny side up Quail 
Egg, Pine Nuts, Roasted Peppers, Ricotta 
Cheese, Pancetta-Balsamic Emulsion    7 

 
 
 
 
 
 
 
 
 
 
 
 

 
 

 

 

 

 

Pasta 
 

Ravioli di Aragosta 
Lobster filled Ravioli, Tomato-Basil Cream 

Sauce, Maine Lobster Meat   23 

 
 

Linguini con Frutti di Mare 
Scallops, Shrimp, Lobster, Mussels, Calamari, 

Clams, Spicy Marinara Sauce   24 
 

 
Frutti di Mare 

Salmone ai Caperi 
Grilled Salmon Fillet, Whole Wheat Linguini 
and Roasted Tomatoes, Asparagus, Lemon 

Caper Sauce   23 

 

Gamberi al Limone 
Sautéed Shrimp, Lemon, Garlic, Herbs, 

Linguini Pasta, Toasted Garlic Vegetables   22 

 

 
 

Pollo 
Carciofi 

Sautéed Chicken Breast with Artichoke Hearts, 
Mushrooms, Lemon Herb Butter, Pecorino 
Risotto and Toasted Garlic Vegetables   20 

 
 

Vitello 
Piccata 

Sautéed Veal Scaloppini, Lemon, Capers, 
White Wine, Toasted Garlic Vegetables, 

Spinach Linguini   21 

 

Ossobuco 
Braised, all Natural Veal Shank, Risotto 

Milanese and Toasted Garlic Vegetables   27 
 
 

Carni 
Agnello Scottadito 

Parsley and Garlic brined New Zealand Lamb 
Chops, Gorgonzola Gnocchi, Toasted Garlic 

Vegetables, “Texas Pesto”   26 
 

Bistecca di Manzo 
Grilled center cut New York Strip Steak, Basil 

and Garlic Mashers, Toasted Garlic 
Vegetables and Veal Reduction   24 

 
 
 
 

 

 

 

 

 


