
ANTIPASTI
 Scallops Crudo $28

Blood Orange Juice, Walnuts

Tuna Tartare $29🌶️
Tomato Water, Frigitelli Cream

Yellowtail Carpaccio $26
Dill, Fennel Veloute’

 Fellata $27

Salumi, Giardiniera

Beef Carpaccio $25
Mustard, Capers, Micro Celery

PASTA MAINS
Tortellini in Brodo $25/19

in Capon Broth

Scialatelli Fra’ Diavolo $29/23🌶️
Gulf’s Wild Shrimps, S. Marzano Tomatoes

Ravioli di Ricotta $26/20
Roasted Bell Pepper Coulis

Gnocchi Sorrentina $27/ 21
Mozzarella, Tomato Sauce

Lasagna Bolognese $28/22
Meat Ragout, Bechamel

Cod in Pastella $36
Puttanesca Sauce, Kale

 Whiting Florentine $30
Spinach Filling, Potato Purée 

Roasted Grouper  $33
Zucchini Scapece

Snapper Acquapazza $39
Cherry Tomatoes, Escarole

Wild King Salmon $42
Almond Crust, Crushed Cauliflower

FOR THE TABLE
$15 each

Trio di Bruschette; Fried Zucchini;
Parmigiano-Reggiano; Prosciutto

Baby Octopus $29
Luciana Style

 Mussels Gratte’ $25
Baked Oreganata Style

Warm Seafood Salad $28
With Celery, Lemon Dressing

Fried Calamari $26
Fork and Knife Fashion

Wagyu Meatballs $27
with Tomato Sauce

Pasta e Fagioli $25/19🌱
Mischiata di Martino 

Linguine Vongole $29/23
Clams, Garlic, Oil, White Wine

Spaghetti Oro $27/21🌱
Piennolo Tomato, Basil

 Pettole Boscaiola $28/22
Morels Mushrooms, Gorgonzola

Ziti Genovese $26/20
Onions and Beef Ragout

Chicken Cacciatore $30
Tomatoes, Olives, Oyster Mushrooms 

Pan Roasted Veal Chop $50
Marsala, Porcini Mushrooms

Grilled Pork Chop $35
Cherry Peppers, Broccoli Rape

Seared Duck Breast $40
Orange, Braised Fennel

Roasted Rack of Lamb $45
Baby Carrots, Mint

VERDURE $25
Eggplant Parmigiana

with Smoked Mozzarella

Zucchini Flowers
Stuffed with Ricotta

INSALATE
Romaine Lettuce with Cetara Anchovies $19

Caprese with Heirloom Tomatoes $25
 Tricolor with 12 Yr. Balsamic $15 🌱

WHITE WINES 750 ML

Timorasso 85
Derthona, Vietti 2024

Arneis 95
Bruno Giacosa 2025

Sauvignon Blanc 90
Grey, Reva 2023

Ribolla Gialla 145
Damijan Podversic 2020

Friulano 80
Livio Felluga 2023

Pigato 90
Vignamare, Lupi 2018

Rossetto 80
Ferentano, Cotarella 2019

Greco di Tufo 115
Giallo d’Arles, Quintodecimo 2024

Malvasia Secca 75
Infatata, Caravaglio 2024

red wines 750 ML

Barbaresco 120
Marcarini, Pertinace 2020

Amarone Della Valpolicella 180
Allegrini 2016

Chianti Classico 100
Riserva, Monsanto 2021

Vino Nobile 125
Sottocasa, Boscarelli 2020

Merlot 165
Montiano, Cotarella 2018

Montepulciano 180
Riserva, Villa Gemma, Masciarelli 2017

Taurasi 170
Montevergine, Feudi di S. Gregorio 2017

Syrah 95
Maharis, Feudo Maccari 2021

Carignan $155
Barrua, Agricola Punica 2020


