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Polpette di Granchio Carpaccio di Manzo® Bistecca Tartare®

Crab Cake) (Fi ignon Carpaccio) (Steak Tartare) : e o -

:‘mastcd pepper Sun-dried tomato & Dijon mustard, Spaghettialla Ravioli ai Funghi

caponata & kalamata olive tapanade capers, parsley, onion, Bolognese Selvatici

basil emulsion Tl e parmesan cheese, black Slow braised ground (Wild Mushroom Ravioli)
Ravioli Ripieni pepper vinaigrette & beef and veal with Parmesan cream sauce

Fritto di Calamari con Carne Brasata

cris, otato chips
(Fried Calamari) RYP P

tomato, garlic, basil& & white truffle oil

di Manzo armesan cheese =
Marinara sauce and (Homemade Braised Beef R Tonno Crudo® B Lasagna con Carne di
lemon garlic aloli Wild forest mushroom  (Ahi Tuna) ; Pappardelle Alfredo Manzo e Vitello

truffle sauce Lemon confit, radish, con Aragosta (Beef and Veal Lasagna)

tomato & caper (Lobster Pappardelle Alfredo) ~ PIUm tomato, parmesan,

Pancetta, white wine, =~ Mozzarella and basil
garlic cream sauce &

el ey Risotto allo Zafferano

(Golden Saffron Risatto)
Melanzane Asparagus, roasted
Parmigiana cherr?r t_om?toesr&
Breaded eggplant, parmigiano-reggiano
mozzarella, tomato

sauce, fresh basil

& parmesan

, : mare / terra
Zuppe e insalate

> 4
7 _Iw__c,gﬁ‘”ﬁ

Branzino Toscano Bistecca Toscana

Grigliato “Rib Eye "™
Zuppa di Cipolle Insalata di Cesare Pomodoro e Grilled Mediterranean  Blackened angus
(Tuscan Onion Soup) d zarellz i Bufala sea bass ribeye steak
Creamy caramelized Romail 5
onion-leek soup with  anchovy e t Dentice Rosso Bistecca alla Griglia®
garlic croutons & parmesan cheese Grilled red snapper Grilled NY strip steak

provolone cheese & herb crostini

Spiedino di Capesante Nodino di Vitello

Minestrone Italian Tagliare Insalata di e Gamberi alla Griglia*
all’ltaliana Assortito  Formaggio di Capra Scallop and Shrimp Grilled bone-in veal chop
i i ita hop Chop salad) Goat cheese salad) Brochette 5 3
ClHtSSI;(I Loyl : (Coo:e; ;Y'“ vu::' Frle\t; ;‘o:t‘d:e!;se Filetto di Manzo
vegetable soup g g ) - i
ripe tomato, celery, arugula, toasted guptia d'fpe(sjc: R_ustlc_o
carrot, radicchio, pine nuts & usticseargocistew Filet Mignon
romaine, French beans, balsamic vinaigrette

cucumber, avocado &
Italian dressing

contorni
salse Baked Pecorino Mac and Cheese

Roasted Herb Potatoes

Wild Mushroom Marsala Sauce Garlic Mashed Potatoes
Lemon Oregano Vinaigrette Grilled Mediterranean Vegetables
Barolo Truffled Parmesan Steak Fries
*Consuming raw or undarcooked or poultry may Gorgonzola Butter Sautéed Spinach
increase your ik offood bome i dical condiions.

eclally if you have ce




