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Z  
SOUP OF THE DAY          9 
ask your server for the soup of the day 
 
 

*HEARTS OF PALM               13 
avocado, sweet onions, mixed greens, baby heirloom tomato, mozzarella di bufala,  
capers, Italian vinaigrette 
 
 

 

MARGHERITA FLATBREAD “PIZZA”                                15 
fresh mozzarella, marinara, heirloom tomato, fresh basil, extra virgin olive oil 
 

VERDURE FLATBREAD “PIZZA”                                                  17 
roasted vegetables, zucchini, squash, artichoke, roasted rainbow cauliflower, eggplant 
caviar spread (cheese or marinara sauce optional) 
 

STUFFED MUSHROOMS                        13 
portobellini mushrooms, Italian sausage, mozzarella, ricotta, spinach, caramelized onions,  
herb beurre blanc  
 

MEATBALLS                 12 
veal, pork and beef blend, marinara, mozzarella 

   

PASTA TOSCANA                      23 
rigatoni, Italian mild link sausage, baby kale, fresh pomodoro sauce with fresh basil  
and ricotta salata cheese 
 

SHRIMP TOSCANA                     32 
spaghetti, shrimp, lemon garlic white wine, mushrooms, baby kale, cherry tomato,  
chili flake, fresh oregano and basil 
 

FETTUCCINE ALFREDO                    19 
alfredo cream, with chicken 24, with shrimp 28 

“SPAGHETTI” & MEATBALLS                   21 
spaghetti pasta, tomato, basil, meatballs (veal, pork, & beef blend) 

VEAL OSSO BUCO                    45 
Braised bone in veal shank, fettuccine – Our Signature Specialty  

PICCATA                                 26 Chicken/28 Veal 
chicken or veal, lemon, capers, white wine, broccolini 

MARSALA                      26 Chicken/28 Veal 
chicken or veal, sautéed mushrooms, crispy potatoes, Parmigiano 

PARMIGIANO                     26 Chicken/28 Veal 
chicken or veal, mozzarella, spaghetti pasta, marinara, Parmigiano 

FROM THE GRILL 
Served with Grilled Asparagus 
* FILET OF BEEF 8oz                                      41 
* RIB-EYE 16oz                                                          41 
* NEW YORK STEAK                                 44 
ON TOP                               4 
brandy peppercorn sauce, Hollandaise sauce, or Béarnaise sauce 

-
SIDE DISHES 
GRILLED ASPARAGUS            11 
BROCCOLINI             7 
MASHED POTATOES Add Black Truffle + $5         6 
CRISPY POTATOES              6 
BAKED POTATO             6 

GARLIC CHEESE BREAD           7 
 
 

*Consumer Advisory - The consumption of raw or undercooked foods such as eggs, milk, beef, pork, fish, poultry, shell stock, etc. may 
increase your risk of food borne illness, especially in case of certain medical conditions. 

Gluten Free Options Available. Please note that our restaurant is not set up as a strictly gluten free environment. 
 


