
  
 

For The Table 

Charcoaled Zucchini and avocado guacamole with chips & salsa…18 

Cured Meats and Cheeses board with accompaniments…28 

Heirloom tomato and Burrata bruschetta…20 
Focaccia-style Pizza with Fennel sausage, mozzarella, roast garlic, and onion…22 

Focaccia-style Pizza Margarita, tomato, mozzarella, and basil…20 

Starters 

Acapulco Style Chicken Soup with red Chile and lime…16 

Grilled octopus and squid, hummus, chick pea vinaigrette…23 

Shrimp Scampi with peas and asparagus over fregola…24 

Veal Meatballs in a tomato and olive sauce…18 

Oven roasted ribs, lemongrass, garlic and green bamboo rice…18 

Brussels sprouts, fig, grapes, walnuts, mint and yogurt…18 

Hand-crafted Pasta made Daily 
 Spaghetti with garlic, onion, Pancetta, Pecorino Romano, egg and black pepper…26 

Trofie Bolognese, veal, beef, and pork simmered in a tomato sauce…28 

Sacchettoni, Ricotta and Parmesan Purses ala vodka, peas, onion, prosciutto…30 

Saffron Rigatoni with lobster & leeks…40 

Porcini Mushroom Mezzaluna, cultivated mushrooms, cream and Taleggio cheese…32 
Lobster Cioppino in a light white wine and tomato broth over squid ink spaghetti…42 

Gluten-free Penne can be substituted for any pasta listed above….priced equally. 

Burger & Sandwiches (with fingerling potato chips) 

Vegan Quinoa and Black Bean Burger, lettuce tomato and onion with vegan sauce…28 

Pat La Frieda triple Prime burger, caramelised onion, Gorgonzola…24 

Maine Lobster Club, Nieman Ranch bacon, LTO, Tarragon Mayonnaise…34 

Green 

Roasted beets, young greens, Deer Creek blue cheese, walnuts…18 

Grilled asparagus salad, roasted peppers crisp goat cheese…18 

Copped kale salad, quinoa, currants, walnuts and parmesan…16 

Chopped Summer Salad, chick peas, cucumber, cherry tomatoes, 
 peas, lentils, beets and topped with Italian tuna…20 

Zach’s Vegan Salad, French beans, quinoa, honey crisp apples, baby rainbow carrots, red onion, 
kale, burnt orange vinaigrette and topped with avocado and pepitas…24 

Add crispy shrimp 12        chicken paillard  10       salmon  12   or   tuna…14 

Next 

Simply grilled Whole fish of the day root vegetable purée , cilantro sauce…44 

Tuscan milk and lemon roasted organic chicken over a bed of wilted bitter greens…36 

Roasted Scottish Salmon, black, garlic, honey and soy glaze over mixes seasonal greens…38 

Grilled beef tenderloin w/garlicky broccoli rabe, 
 smashed rosemary potatoes & porcini red wine sauce…44 

Pan roasted halibut Sicilian pesto seasonal vegetables…40 

Veal Scallopini with lemon and capers…38  
Grilled sliced Rib Eye Steak, arugula, tomatoes, Parmesan and shallot confit…46 

16oz Center cut Veal Chop w/ mustard sauce & farrow risotto …48 
 

Please alert your server of any food allergies.   
Parties of 6 or more will have a 20% gratuity added to the bill. 


