
SHELLFISH TOWER 
S E R V E S 2-3  $145  |   S E R V E S 4-5  $220

maine lobster, red king crab,   
jumbo shrimp, kusshi oysters,  
san marzano cocktail sauce,  

honey mostarda,  
prosecco mignonette

P A S T A  &  R I C E

S IGNATU RE LEMON    $39    
SPAGH E T TI

sautéed shrimp, mascarpone 
cheese, basil & crispy capers

SCA LLO P R I SOT TO             $41
maryland  crab, sweet  
peas & asparagus

NODI MARINI ALA VODKA  $39
creamy arrabbiata  sauce

M E Z ZI  R I GATO N I                $38
porcini mushroom &  
vegetable bolognese

TR I PO LI N I                           $38
trapanese pesto, marcona  
almonds & campari tomato

AGNO LOT TI                         $41
braised pork & veal, crispy herbs,  
natural parmesan brodo 

LO BS TE R BUCATI N I  F O R 2    $97
calabrian chili pomodoro 

ADDIT IONS 

chicken breast $16, jumbo shrimp $20, 

seared scallops $20, maine lobster $61

P I Z Z A

S IGN ATU R E                        $28 
M A RGH E R ITA

roasted campari tomatoes,  
basil &  mozzarella

LE M O N PIZ ZA                     $28
garlic creme sauce &  
caciocavallo cheese

M O RTA D E LLA B I A N CA       $28
parmigiano reggiano, shaved 
mortadella & pistachio

S PIC Y SAUSAGE                 $28
roasted peppers,  
scamorza & oregano
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S T A R T E R S

S I C I L I A N FOCACCI A           $12
lemon-mascarpone butter, basil 
pesto & olive oil

A NTI PA S T I  PLAT TE R   $41/$61
parmigiano reggiano, prosciutto 
di parma, ricotta crostini, cilieg-
ine mozzarella & finocchiona

A RUGU LA SA LA D               $19
crispy pancetta, candied lemons  
& parmigiano reggiano

CA PR ES E SA LA D                $23
heirloom tomatoes, stracciatella 
cheese, basil & balsamic pearls

CITRUS CA ESA R SA LA D     $19
parmigiano reggiano, focaccia 
croutons & crispy capers 

BR ESAO LA CA R PACCIO     $23
gorgonzola dolce, honey-  
mustard aioli & pickled shallot

CRA B A RA N CI N I                  $21
spicy pomodoro &  
parmigiano reggiano

BACON WRAPPED DATES   $21
spicy italian sausage &  
gorgonzola crema 

FR IT TO M I S TO                    $27
calamari, shrimp, sweety drop pep-
pers, squash blossom & lemon aioli 

OYS TE R CRU DO                 $29
kusshi oysters & prosecco  
mignonette
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E N T R E E S

BISTECCA A LLA         $152    
FLORENTI NA F O R 2

32 ounce grilled prime porter house 
served with cacio e pepe raviolo

M ED ITE R RA N EA N               $47 
BRA NZI NO

caramelized fennel,  
hazelnut gremolata

PE TITE F I LE T                      $67
parmesan mash potato, quail egg, 
rosemary salmoriglio & arugula

PA N S EA R ED SA LM O N       $47
artichoke and sun dried tomato 
ragout & white wine sauce

PO R K CHO P                        $66  
SA LT I M BOCCA

milanese style, grilled lemon, sage 
& checca sauce 

CH I CKE N PA NZA N E LLA      $42
grilled gem lettuce, cherry  
tomatoes & cerignola olives

S I D E S

ROA S TED BROCCO LI N I       $17
parmigiano reggiano, roasted 
garlic oil & lemon zest

CO R N A N D SAUSAGE         $17 
calabrian chili mascarpone

GR I LLED A S PA RAGUS        $17
goat cheese, balsamic  
reduction & hazelnuts

LE M O N S M A S H ED              $17 
POTATO ES    

parmigiano reggiano,  
lemon vinaigrette

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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D E S S E R T

T I RA M I SU                                            $17
chocolate cream, vanilla mascarpone & espresso 
lady fingers

L I M OCE LLO SOU FFLE                         $14
blueberry anglaise & candied lemon biscotti

M A SCA R PO N E BROW N I E                    $17  
CH EES ECA KE 

vanilla bean cheesecake, chocolate brownie, 
espresso caramel & mascarpone whipped cream

CHOCO LATE A M A R E T TI  CA KE            $17
chocolate orange cream, chocolate cake, almond 
mousse & candied almonds

COO KI E PLATE                                    $14
signature lemon ricotta, caramel chocolate   
chunk with sea salt

GE LATO & SO R BE T TO                         $14
seasonal flavors

C O C K T A I L S

“ VAGU E LY V I RGI L”                                     $21
prosecco, fiorente elderflower, carpano bianco,  
lemon juice, club soda

“ LA S TRA DA”                                             $21
stoli cucumber vodka, belle de brillet, re’al  
kiwi puree, lemon juice, club soda

“ M O R N I N GS I N VE N I CE ”                            $21
hendrick’s grand cabaret, re’al madagascar  
vanilla, giffard peche de vigne, prosecco

 “TH E MO D E R NO”                                      $21
smoke wagon small batch bourbon, giffard  
orgeat syrup, lemon juice, bigallet china china,  
super tuscan float

“ R I SO A M A RO”                                          $21
botanist gin, carpano bitter, carpano antica,  
blood orange & apricot foam

“ BE LLA LU N A”                                           $21
rhubarb gin, domaine canton,  
lemon juice, tonic water

“ NOTO PA R E TE ”                                        $21
mt gay xo rum, borghetti espresso liqueur,  
fratello hazelnut liqueur, carpano antica 

“C ITRUS OA S I S”                                        $21
cointreau, galliano, carpano bitter, pineapple juice,  
supasawa, limoncello gelato
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