
PA S TA

A N T I PA S T O

I N S A L A T A

S E A F O O D  &  M E A T

S I D E S

BROCCOLI  RABE 14 BROCCOLI  12 MUSHROOMS 13

:  

S P I N A C H  1 2 HASH BROWNS 12

A S PA R A G U S 14

FRENCH FRIES  12

Chilled Seafood
OY S T E R S *

half a dozen, cocktail sauce 20

 S H R I M P  C O C K TA I L
chilled shrimp, cocktail sauce 24

C L A M S *
on a half a shell 17

L O B S T E R
chilled losbter, cocktail sauce 25

S E A FO O D  T O W E R *
MP

  
 

 
 

W E D G E   1 6
chopped iceberg lettuce, crispy smoked bacon

tomatoes, crumbled blue cheese dressing
 

B E E T S  1 4
frisse, arugula, shaved ricotta salata, 

balsamic vinaigrette reduction
                   
                  

        

I L  M O N E L L O  1 4  
baby arugula, seared goat cheese, shaved pears, 

seedless grapes, toasted almond flakes, lemon truffle dressing
 

B I A N C A   1 4
mushrooms, fennel, hearts of palm, heart of artichokes

endive, parmesan cheese, lemon dressing
 

D A I L Y  S O U P  M P

C A E S A R  1 5

traditional caesar dressing

A N T I P A S T O  F R E D D I   2 0
Assorted cold antipasto

C A L A M A R I  F R I T T I  1 8  
tomato sauce

C O Z Z E  “ M U S S E L S ”  1 7  
tomato broth, garlic, fresh herbs

C A R P A C C I O  D I  M A N Z O  2 1  
slices of filet mignon, baby arugula, shaved 

parmigano, lemon dressing

V O N G O L E  O R E G A N A T A   1 8
little neck clams, breadcrumbs, lemon wine sauce

M O Z Z A R E L L A  &  T O M A T O  1 9  
basil, balsamic vinaigrette

E G G P L A N T  P A R M I G I A N A  1 9  
tomato sauce, mozzarella cheese

C A C I O  E  P E P E  2 6
bucatini, cracked black pepper, 

pecorino romano cheese
 

 

F R U T T I  D I  M A R E  3 9  
linguini, shrimp, mussels, clams, 

fish, calamari, marinara sauce
 

 L I N G U I N I  V O N G O L E  2 9  
clams, white or red sauce

F E T T U C C I N E  A L  R A G Ù  2 9   
homemade pasta, veal ragout sauce

O R E C C H I E T T E  2 8  
sweet sausage, broccoli rabe, garlic & oil  

R I S O T T O  M P  
Italian arborio rice, chef’s daily selection

R A V I O L I  D E L  G I O R N O  M P

S C A R P A R I E L L O
Chunks of chicken white & dark meat, 

white wine, rosemary, garlic
 3 5

 
P O L L O  P A R M I G I A N A

Breaded, tomato sauce, mozzarella cheese
  3 4  

 
I L  M O N E L L O

Chunks of white & dark chicken, sweet sausage
potatoes, roasted peppers, white wine sauce

  3 5  

V E A L  C H O P  M I L A N E S E
O R  P A R M I G I A N A  

Breaded, arugula, plumb tomatoes, red onions or
breaded, tomato sauce, mozzarella cheese

5 2

 

S E A  B A S S
potato crusted, caper, lemon, heart of 

artichokes, white wine sauce
3 9

S A L M O N E
marinated grilled salmon, fresh herbs

 3 8

D O V E R  S O L E
lemon, white wine

  M P

B R A N Z I N O
grilled, asparagus, evoo

 3 9
 

F I L E T  M I G N O N  
6 3

L A M B  C H O P S   
5 6

N Y  S I R L O I N  S T E A K
5 9

B O N E - I N  R I B E Y E
6 9  

T U S C A N Y  P O R T E R H O U S E
for two, three, or four

 6 3 pp

U . S . D . A .  P R I M E  D R Y  A G E D  

 BAKED POTATO 12M A C  &  C H E E S E 12
add lobster 13

*If you have any food allergies speak to your server or manager consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. Please inform us of any allergies or dietary restrictions. 


