
pizza margherita  	      	   23 

pizza hot honey        		    24 

pizza brie + bacon	      	   26 

MENU 1  85

appetizers   |   choice of

CAESAR SALAD
romaine, grilled corn, applewood smoked bacon,  
grana padano, caesar dressing

ARTISANAL GREEN SALAD 
mixed greens, cider vinaigrette, crispy shallots,  
gremolata, shaved pecorino V  V  

BEEF TARTARE 
hand chopped beef  tenderloin, roasted garlic, black 
truffle, sunchoke chips, pecorino romano, egg yolk, dijon

GFGF   Gluten Free   VV   Vegetarian   VgVg  Vegan    Many of our menu choices can be altered to accommodate dietary restrictions. Please speak to your server for more information.

ARANCINI 
gruyère stuffed crispy fried rice, pomodoro, basil  V V

DEEP SEA SCALLOPS
pan seared scallops, cafe de Paris butter, fine herbs, 
crispy brussels sprouts

mains   |   choice of

dessert dessert

PAN ROASTED GNOCCHI
grilled corn, roasted peppers, peas, mushrooms,  
scallion, garlic crema, grana padano  VV

GRILLED BRANZINO 
roasted fingerlings, sauteed rapini, semi cured 
tomato, olive tapenade, preserved lemon  GFGF

TUNA CARPACCIO 
yellow fin tuna, capers, shallots, preserved lemon aioli, 
arugula  GFGF

SHRIMP COCKTAIL 
poached jumbo shrimp, lemon, classic seafood sauce  GFGF

Valentine’s Day
MENU 2  115   

appetizers   |   choice of

mains   |   choice of

CAESAR SALAD
romaine, grilled corn, applewood smoked bacon,  
grana padano, caesar dressing

CHICKEN PARMIGIANA 
breaded chicken breast, pomodoro, buffalo  
mozzarella, rigatoni alla vodka

DESSERT DUO 
dulce de leche cheesecake + buttermilk chocolate cake

DESSERT DUO 
dulce de leche cheesecake + buttermilk chocolate cake

TENDERLOIN 8 OZ 
mashed potatoes, glazed carrots, roasted cauliflower, 
madeira truffle jus  GFGF

OVEN ROASTED CHICKEN 
mashed potatoes, grilled escarole, pancetta onion jus GFGF

SEAFOOD LINGUINE 
mussels, shrimp, calamari, salt cod, arrabiata sauce

OSSO BUCCO 
veal shank, saffron risotto, sauteed rapini, gremolata

AGNOLOTTI 
cashew “goats” cheese + sweet potato filling, pumpkin 
seed gremolata, aceto balsamic vinegar, fried sage V  VgV  Vg

shrimp cocktail			      21 

calamari fritti		     	    24

east coast oysters		                                                

	 half  dozen  	      	    23 

	 dozen          	                45 

|   for the table       

grilled shrimp, 3pcs		     15 

seared scallop, 2pcs		     18 

grilled lobster tail		     25                                            

                                          

|   add on’s      


