
  CHEF’S CORNER 
PANKO CRUSTED MUSHROOM AND ARUGULA SALAD $15 

Frisee, Parmesan crisp, crushed pistachio, balsamic reduction  
 

GRILLED OCTOPUS SALAD $17 
a light puttanesca sauce, sautéed baby kale, garlic crostini  

 
TAGLIERE FOR TWO $28 

prosciutto cacciatore, soppressata, parmigiano, fresh mozzarella, 
grain mustard, sundried tomatoes, crostini 

____________ 
SPAGHETTI ALLA NAPOLITANA $16 

cherry tomatoes, basil, tomato sauce 
 

MUSHROOM RAVIOLI $19 
Sausage, pistachio, cauliflower puree, sage butter sauce,  

 parmesan shavings 
 

HOMEMADE RICOTTA GNOCCHI E FUNGHI $20 
Peas, tossed in a porcini brandy cream sauce  

 
PAPPARDELLE E GAMBERI $24 

Shrimp, rapini, cherry tomatoes, arugula  
finished in a white wine  sauce 

_____________ 
SEARED CORNISH HEN $26 

roasted fingerling potatoes,  grilled mushrooms, brussel sprouts, roasted cherry 
tomatoes, finished with a pan jus  

 
PANKO CRUSTED HALIBUT $28 

Chickpea fries, sautéed baby kale, brussel sprouts 
finished with a fresh tomato basil roasted corn salsa 

 
10oz STRIPLOIN STEAK $35 

roasted fingerling potatoes, rapini, peppers, mushrooms,  
finished with veal jus  

 
GRILLED LAMB CHOP $35 

roasted fingerling potatoes, carrot puree , asparagus                                        
drizzled herbed balsamic olive oil                
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