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STARTERS PASTA & RICE ENTREES

SIGNATURE LEMON
SPAGHETTI

BISTECCA ALLA
FLORENTINA ror 2

SICILIAN FOCACCIA

ANTIPASTI PLATTER

SCALLOP RISOTTO MEDITERRANEAN

BRANZINO

ARUGULA SALAD NODI MARINI ALA VODKA

PETITE FILET

MEZZ| RIGATON!I
CAPRESE SALAD

PAN SEARED SALMON

TRIPOLINI
CITRUS CAESAR SALAD

PORK CHOP

SALTIMBOCCA

AGNOLOTTI
BRESAOLA CARPACCIO

CHICKEN PANZANELLA

LOBSTER BUCATINI For 2
CRAB ARANCINI

ADDITIONS
BACON WRAPPED DATES
SIDES
FRITTO MISTO ROASTED BROCCOLINI
PIZZA
OYSTER CRUDO CORN AND SAUSAGE
SIGNATURE

MARGHERITA
GRILLED ASPARAGUS

SHELLFISH TOWER LEMON PIZzA

SERVES 2-3 $145 | SERVES 4-5 $220

LEMON SMASHED
POTATOES

maine lobster, red king crab,
jumbo shrimp, kusshi oysters,
san marzano cocktail sauce,
honey mostarda,
prosecco mignonette

MORTADELLA BIANCA

veGeTariAN  [[E] GLUTEN FREE

SPICY SAUSAGE

Thoroughly cooking food of animal origin, including but not limited to
beef, eggs, fish, milk, poultry, or shellfish reduces the risk of food borne ill-
ness. Young children, elderly, and individuals with certain health conditions
may be at higher risk if these foods are consumed raw or undercooked.
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DESSERT

TIRAMISU

LIMOCELLO SOUFFLE

MASCARPONE BROWNIE
CHEESECAKE

CHOCOLATE AMARETTI CAKE

COOKIE PLATE

GELATO & SORBETTO

COCKTAILS

“VAGUELY VIRGIL”

“LA STRADAR”

“MORNINGS IN VENICE”

“THE MODERNO”

“RISO AMARO”

“BELLA LUNR”

“NOTO PARETE”

“CITRUS ORSIS”




