
 
 
 
 
 
 

 

 

Antipasti 

Stuffed mushrooms $24                                                                                                                                                       

Shrimp, crab meat, served with lobster base tomatoes sauce   

Truffle Lobster Mac & Cheese $ 35                                                                                                                       

Taleggio and Brie cheese, lobster meat, shaved summer truffle   

 

 Lattuga Grigliata alla Cesare $19 

Grille baby gem lettuce, Pistachio dressing, Sour Dough Croutons, shaved Parmiggiano Reggiano  

 

Bietola & Funghi $21 

Roasted red beets, Marinated Portobello Mushrooms, Organic Baby Arugula, Goat Cheese, White 

Balsamic Vinegar Dressing  

                                                                                                                                                                                                                                                               

Finocchio e Arancia $19                                                                                                                                 

Fresh fennel, sicilian blood orange, raisins, toasted pine nuts, evoo-lemon dressing  

Polpetta di Melenzana $17                                                                                                          

Eggplant balls served with tomato sauce and grated cheese 

Carciofi Brasati con Burrata $22                                                                                                                                     

Braised Baby Artichokes, with Pistachio Pesto and Burrata 

Clams Casino $22                                                                                                                                     

Baked clams, stuffed with bacon, sundry tomatoes, peppers, served in a white wine butter lemon 

sauce  

Frittura Mista di Mare $29                                                                                                                          

Fried Calamari, Shrimp, Scallops and zucchini with caper aioli sauce  

Zuppa di Cozze $25                                                                                                                            

Mediterranean Mussels, basil vegetable broth, grilled bread  

 

4% Discount on Cash Payment  

 

 

 

 

 

 

 



 
 
 
 
 
 

 

 

Main Courses  

Risotto della Mamma $49                                                                                                                        

36 months aged, imported rice, roasted beets, red shrimp, granulated roasted pistachio 

Spaghetti al Limone $29                                                                                                                         

Imported organic spaghetti, organic Mayers lemon, parmigiano reggiano, basil                                                     

Paccheri with Ragu’ $32                                                                                                                           

Imported giant rigatoni, slow cooked tomato sauce with beef braciola, beef back ribs                                                                                                                

Bistecca Alla Griglia $69                                                                                                                          

Grilled prime Rib-eye Steak, shaved imported sharp provolone, roasted shitake mushrooms                                                                                                                 

Pollo Alla Milanese $37                                                                                                                                    

Fried chicken cutlet, topped with arugula, tomato and mozzarella with a lemon vinaigrette                                                            

                                                Beef and Pork Rollatino $39      

Sausage and fontina wrapped with a flank steak served with a sweet tomato salad                                                                                                    

Salmone $39                                                                                                                                                 

Organic salmon, served with asparagus, baked new potato, roasted shitake mushrooms, Asian 

pears salad, truffle oil                                                                                                                                                                                                                                                 

Florida Red Snapper $45                                                                                                                         

Pan seared, topped with tomato, fresh coriander, garlic salsa, sauteed spring vegetables                                                                                                                                                                                                                                                                                                                           

 Sogliola alla Milanese $ 39                                                                                                              

Breaded local fluke, topped with arugula-cherry tomatoes-red onions salad  

 4% Discount on Cash Payment 

KIDS UNDER 12 DINING ON US 

CHOOSE ONE: PASTA WITH MEATBALL - OR - CHICKEN FINGER, INCLUDES: SODA, JUICES AND GELATO 

Enjoy a delightful selection of our house specialties, exquisitely prepared to tantalize your taste buds. Our 

menu offers a variety of dishes crafted with the finest ingredients, ensuring a memorable dining experience. 

  

Enjoy and Happy Mother’s Day 


