
 

 

CHEF’S SPECIALS 
VINI 

Grayson Cabernet Sauvignon, CA, 2022 G 10, B 38 
Mer Soleil Chardonnay Cellar Door Reserve, 30th Anniversary Vintage, CA, 2022 G 12, B 42 

House Montepulciano, Merlot, Cabernet, Pinot Grigio, Chardonnay  
1/2 Carafe 14 | 1 Liter Carafe 28  

 

SALUTE! 

“HERE’S LOOKING AT YUZU MARTINI” | 13 

Tito’s, yuzu & apricot liqueurs, lemon, simple 

BIRRA 

Two Roads Road to Ruin double IPA, Yuengling Lager, Berlinetta Pilsner, Sea Hag IPA 

12oz Sapporo Cans |5 

ZUPPA  

RED SEAFOOD CHOWDER | 8 

ANTIPASTO 

 YELLOWFIN TUNA TOSATADOS | 13 

Fried wontons, rare, pan-seared tuna, chunky tomato salsa, wasabi aioli 

INSALATA 
MANDARIN ORANGE SALAD | 14 

Mixed greens, Mandarin orange, cucumber, red onion, craisins,  
sliced almonds, shaved Parmesan, citrus vinaigrette 

 

ENTRÉES 
PORTOBELLO VEAL STEW | 25 

Tender morsels of veal, simmered in port wine with Portobello mushrooms,  
onions, sweet red peppers over pappardelle. 

 

WILD US MONKFISH PICCATA |25  
Pan-seared filet, lemon white wine sauce, capers, mashed potatoes, sauteed spinach 

 

 RAVIOLI BOSCAIOLA | 22 
Stuffed with artichoke hearts, white cheddar cheese & spinach  

Red wine sauce with Sun-dried tomatoes & mushrooms 
 

NEW YORK STRIP STEAK | 34 
Port wine reduction, roasted potatoes, grilled zucchini   

 

DESSERT SPECIAL: JAMAICAN HUMMINGBIRD CAKE 10 


