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36
FIRST COURSE

18% Gratuity will be added to all parties of 5 or more  ||  18% Gratuity will also be added to any promotional discounts

Caesar Salad, Mixed Green Salad or Soup of the Day

SECOND COURSE
Choice of

 Classic Caesar Salad
Romaine Hearts, Parmesan Cheese

Herb Croutons.
$11

Asparagus
Quail Egg, Manchego cheese, Lemon

Chili oil.
$14

Roasted Beet Salad
Arugula, Nuts, Goat Cheese

Shaved Fennel, Balsamic Vinaigrette. 
$17

Roasted Cauliflower Salad
Arugula, Braised Pork

Roasted Cauliflower, Asiago Cheese,
Radish, Honey Vinaigrette

$16

Bruschetta Classico
Olive Oil, Tomato, Basil, Balsamic

Mozzarella
$15

Hell’s Kitchen Crab Cakes
Crab Cakes with Lemon and 

Pesto Aioli.
$18    

Burrata Mozzarella
Cherry Tomatos, Red Onion

Honey Vinaigrette, Toast Points, Basil.
$16

Lobster Ravioli
Served with SeaFood 

creamy Sauce
$16

Soup of The Day
$9

DESSERT
Choice of  Dessert

Cheese Cake, Tiramisu, Cannoli or Key Lime Pie

Penne A La Vodka
Penne Pasta with a fresh tomatoes

sauce, Vodka and Cream

Chicken Alfredo
Golden Chicken Breast
Tender NoodlesCoated

in Creamy Sauce

Tagliolini Bolongese
C.A.B. Beef, Cherry Tomato 

Red Pepper Flake, Garlic, Parmesan

FULL BAR AVAILABLE
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Wild Mushroom Risotto
Parmesan, Goat Cheese,

Truffle
23

Spaghetti Pomodoro
Fresh Tomato, Arugula, Parmesan

Add Meat Ball $7
19

Herb Raosted Chicken
 Fontina Orzo, Parsley

Chicken Au Jus.
26

Chicken Parm
Roasted Tomato Sauce, Mozzarella

Parmesan cheese, Basil
served with spaghetti promodoro

28

14oz NY Strip
Potato Croquettes, Grilled Red Onion

Red wine reduction.
43

Grilled Atlantic Salmon
Sauted  spinach, crispy

roast potatoes 
35

Chicken Marsala
Sauted Chicken breast  with 

Wild Mushrooms,
drenched in Marsala Wine

30

Add $8 Chicken, $7 Meatballs,
$10 Grilled Shrimp

secondo

Orecchiette Alfredo
Roasted mushrooms,

Apserugus tips, Asiago cheese
23

pasta
Gluten Free Penne

Arugula Pesto, Asiago,
Ricotta, Chili Threads

23

Penne A La Vodka
Penne Pasta with a fresh tomatoes

sauce, Vodka and Cream
22

Chicken Alfredo
Golden Chicken Breast
Tender NoodlesCoated

in Creamy Sauce
26

Tagliolini Bolongese
C.A.B. Beef, Cherry Tomato 

Red Pepper Flake, Garlic, Parmesan
26

Fettucine Primavera
Grilled Zucchini, Summer Squash,
Cherry Tomatoes, Asparagus in oil

and Garlic Sauce and Parmesan cheese
25

Fusilli Bucati
Braised Beef Ragu,

Tomato, Ricotta
23

Seafood Linguine
Clams, Mussels, Shrimp, Calamari
Your choice of White or Red Sauce

33

Frutti Di Mare
Garlic Roasted Seafood, Red Onion, Arugula 

Mozzarella, Herbs, Seafood Cream.
18

Grilled Chicken
Oven Roasted Jalapeño

 Mozzarella, Red Onion, Pesto
17

pizzette
Margherita

Roasted Tomato Sauce
Basil, Mozzarella, Sea Salt.

14

Black Label
Prosciutto Black Label

Basil, Mozzarella.
16 

Pepperoni
Roasted Tomato Sauce, Mozzarella,

Tuscan Soppressata.
15

Garden Veggie & Ricotta
Seasonal Local Vegetables, Mozzarella, 

Creamy Ricotta, Sea Salt
15

Roma Tomato
Roma Tomato. Mozzarella, Pepper,

Fresh Garlic, Sea Salt
14

Mashed Potatoes
8

Orzo
Goat Cheese, Parsley

8

Roasted Brussel
sprouts, ricotta, bacon

8

Parmesan Polenta
8

Green Beans
8

Sauted Brocolli
8

contorno


