
Blistered Shishito Peppers  10 
Calabrian Chili, Pecorino Romano,Toasted Breadcrumbs

Baked Clams Oreganato  18 
Littleneck Clams, Toasted Breadcrumbs, Garlic Butter

Crispy Fried Calamari  19 
Cherry Peppers, Zucchini, Lemon, Spicy Marinara

Tuna Tartare†*  22 
Diced Yellowfin Tuna, Avocado, Crispy Garlic, Black Olive Dressing

Salumi-Formaggi Platter†  23 
18-Month Old San Daniele Prosciutto, Italian Cheeses, Assorted Salumi

“The Meatball”  29
16 ounces of Fresh Ground Imperial Wagyu, Italian Sausage, and Veal

Served with Fresh Whipped Ricotta

Appetizers

Pastas
Gluten Free Available

Spaghetti Tomato and Basil† 24 (v) 
Onion, Garlic, Olive Oil

Spaghetti Carbonara†  26 
Pancetta, Prosciutto, Bacon, Onions, Cream Sauce

Penne alla Vodka†  28 
Onions, Prosciutto, Peas, Light Cream Sauce 

Pappardelle Bolognese†  28 
Ground Veal, Tomato, Cream Sauce

Rigatoni Melanzana†  29 
Ciliegini Tomatoes, Calabrian Chili,  

Roasted Eggplant, Bufala Mozzarella

Spaghetti and Meatballs  29 
Imperial Wagyu, Fresh Ricotta, Ragu

Linguini White Clams†  30 
Whole and Chopped Littlenecks, Garlic, Pepperoncini

Truffle Gnocchi†  30 
Crema, Mushroom Ragu, Shaved Truffle

Penne Seafood Alfredo†  32 
Shrimp, Scallops, Lobster Butter, Light Cream Sauce

Salads
Organic Mixed Greens  House Lettuce Mix, Shaved Apples, Red Wine Vinaigrette  16 (v, gf)

Classic Caesar†  Romaine Lettuce, Parmigiano Cheese, Garlic Croutons  19

The Wedge†  Creamy Gorgonzola, Pancetta, Heirloom Tomato  19

Burrata  Red and Yellow Cherry Tomatoes, Pesto  21 (gf)

Brick Oven Pizza
Margherita  Fresh Mozzarella, Tomato, Basil  22

Quattro Formaggi  Fontina, Fresh Mozzarella, Gorgonzola, Scamorza  23

Burrata  Pancetta, Red Onion, Arugula, Tomato  23

Raw Bar
   Oysters                                  Plateaus
  Half Dozen 21                           Small Plateau 35
     Dozen 36                                    Large Plateau 65 
           Daily Selection                                                                                       Ask your server for details

            Jumbo Shrimp Cocktail 5 (per piece)



Please Alert Your Server of Any Food Allergies
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

†Can be made gluten-free       (gf) = gluten-free      (v) = vegan

From The Grill
All Steaks are USDA Prime and Dry-Aged for 28 Days and Served with Our House Steak Sauce

Filet Mignon* � 45 (gf)

New York Strip*� 56 (gf)

Rack of Lamb*� 58  (gf)

Bone-In Ribeye*� 69  (gf) 

Porterhouse*  105  (gf)

House Specialties

Chicken Marsala†  30 
Breast of Chicken, Wild Mushrooms, Marsala Wine

Brick Oven Salmon Oreganato†*  32 
Seasoned Breadcrumbs, Lemon, White Wine, Garlic Butter

Grilled Branzino (gf)  32 
Jersey Tomato Panzanella, Salsa Verde 

Chicken Parmigiano  34 
Thinly Pounded Chicken, Marinara, Mozzarella

Crispy Chicken “Dominick”  34 (gf) 
White Balsamic, Potatoes, Red Chili Flakes

Black Bass alla Napolitana  36 
Cherry Tomato Confit, Olives, Capers, Basil

Calabrese Shrimp†  44 
Colossal Shrimp, Sautéed Red and Calabrese Peppers

Desserts

New York Style Cheesecake   12 
Amarena Cherries, Whipped Cream, Brulée

Nutella Budino   12 
 Chocolate Hazelnut Pudding, Crushed Pistachios, Whipped Cream

Oreo Zeppole   14 
Double Stuffed, Malted Vanilla Milkshake

20 Layer Chocolate Cake  19  
Chocolate Devil’s Food Cake, Peanut Butter Mascarpone

Trimmings 12

Sautéed Spinach (v, gf) 
Garlic, Extra Virgin Olive Oil

Jumbo Asparagus (v, gf) 
Lemon, Extra Virgin Olive Oil, Cracked Pepper

Mixed Wild Mushrooms (v, gf) 
Garlic, Shallots, Extra Virgin Olive Oil

Roasted Rosemary Potatoes (gf) 
Sautéed Onions, Garlic, Veal Demi Glaze

Truffle French Fries (v, gf) 
Truffle Oil,  Black Pepper, Romano Cheese


