CHmericanc

P Beve

SEAFOOD TOWER OYSTERS (6/12) TUNA TARTARE
Oysters, lictle neck clams, East Coast, cocktail sauce, mignonette Avocado, lemon reduction,
shrimp, baby scallops, lobster sauce, lemon wedgc, Tabasco lime zest, Sicilian olives
140/270 24 / 38 29
SHRIMP COCKTAIL STEAK TARTARE
Colossal shrimp, homemade cocktail Filet Mignon, leck Mousse, capers,
sauce, avocado, cucumber, tomato mustard seed, lime zest, crostini
sauce, onions, lemon juice bread
24 28

ROSEMARY FOCACCIA FRIED CALAMARI AMERICANO MEATBALLS EGGPLANT PARMIGIANA

Warm homemade focaccia pieces, Marinara, aioli, lemon Marinara, ricotta, focaccia Fresh mozzarella, tomato sauce, basil
rosemary, seasalt, EVOO 23 23 26
8
BURRATA SPICY SHRIMP & LOBSTER GRILLED OCTOPUS CHARCUTERIE
Cherry tomatoes, olives, basil Garlic, hot peppers, parsley, crostini Peppers, onions, spicy aioli Selection of premium Italian meats and
25 45 29 cheeses, jam, honey, balsamic glaze
29

Thisclente

CAESAR WEDGE ARUGULA
Romaine, parmigiano reggiano, focaccia Iceberg, gorgonzola, bacon, olives, blue Cherry tomatoes, shaved parmigiano
croutons cheese reggiano, lemon vinaigrette
21 21 21

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of food borne illness, especially if you have certain medical conditions.




Poster
SPICY MEZZI RIGATONI FUSILLI AL PESTO PAPPARDELLE FILET MIGNON
Vodka sauce, Calabrian chili, parmigiano Fresh basil pesto, pine nuts, Slow-braised filet mignon

reggiano, prosciutto (add lofster +14) sun-dried tomatoes, burrata ragtl, peas, stracciatella

34 36 39

LASAGNA BOLOGNESE CACIO E PEPE TRUFFLE GNOCCHI BUCATINI CARBONARA
Beef bo/ognese ragl), béchamel, Bucatini, pecorino romano, Black [ruff[g, pine nuts, parmigiano Guanciale, Pecorino Romano
parmigiano reggiano cracked black pepper reggiano cream, wild mushrooms DOP, Egg Yolk
34 34 34 35
SPAGHETTI POMODORO LINGUINE VONGOLE LOBSTER FRA DIAVOLO
San Marzano tomato, fresh basil, Manila clams, garlic, chili Linguine, whole lobster, spicy
garlic (add burrata +8) ﬂakes, w/éite wine pomogioro
30 3 4

/) AN Enloces

BONE-IN VEAL CHOP
. Milanese or parmigiana style, house salad 58
PORTERHOUSE
i o // 77 02 LAMB CHOPS
16 2 b
> 71457 Mashed polcnm, broccoli rabe 72
DRY AGED PORTERHOUSE DOUBLE-CUT PORK CHOP
36 oz prime )
207 Kale, beet salad 5
FILET MIGNON CHICKEN MARSALA
11 0z prime, mashed potatoes Mushrooms, marsala wine sauce 36
72
CHICKEN PARMIGIANA
NEW YORK STRIP Mozzarella, marinara or vodka 38
16 oz prime
82 AMERICANO BURGER
Prime beef, bacon, onion, lettuce, tomato, fontina, 3
BONE-IN RIBEYE toasted brioche, fries or mixed green salad
26 oz prime
105 y
SURF & TURF %
11 02 primcfilcr mignon, . . . .
lobster tail FILET DE BRANZINO LOBSTER TAIL SCAMPI  GRILLED SALMON
108 Cherry tomatoes, broccoli rabe, Twin 6 oz lobster tails, Roasted asparagus, asparagus
\\ // shallots, white wine sauce garlic butter, lemon, crostini cream
48 72 42

Sodes

GRILLED VEGETABLES 12 BAKED POTATO 16 TRUFFFLE FRIES 12 BROCCOLI RABE 14
MASHED POTATOES 10 THICK CUT BACON 14 CREAMED SPINACH 13 BRUSSELS SPROUTS 14

A 20% gmtuity UUl” Z‘)L’ added to all guest Cl’l(’CkS.



