
 

 Antipasti (Appetizers)  
 
 
 
 

 
 
 
 
 

Zuppe (Soups)

  

 
 
 
 
 
 

 

 
Insalate (Salads) 

 
 

 
 

 
 

 
 
 

Contorni (Sides) 
 

 

Fritto misto di pesce (Fried Seafood) ............................................................. 
Fried shrimp, scallops, calamari with side of tomato sauce. 

25 

Crostini Fior d’Italia .......................................................................................... 
Garlic crostini with prosciutto, mozzarella, tomatoes, basil, balsamic  
glaze. 

18 

Pepata di cozze .................................................................................................... 
Peppered steamed mussels. 

15 

Calamari fritti ..................................................................................................... 
Fried calamari with side of tomato sauce. 

14 

Caprese ................................................................................................................. 
Tomatoes, mozzarella, basil, olive oil, balsamic glaze. 

14 

Bruschetta ............................................................................................................. 
Garlic crostini with tomatoes, basil, parmigiano, olive oil, balsamic glaze. 

12 

Bisque di aragosta (Lobster Bisque) ............................................................... 
Creamy homemade Lobster Bisque. 

10 

Tortellini in brodo ............................................................................................. 
Cheese filled tortellini in homemade organic chicken broth. Cup or bowl. 

6/9 

Stracciatella ......................................................................................................... 
Egg drop soup with spinach. Cup or bowl. 

6/9 

Zuppa Sposalizia (Wedding Soup) ................................................................. 
Organic chicken or beef broth, spinach, meatballs. Cup or bowl. 

6/9 

Bietole e caprino (Roasted Beets and Goat Cheese) .................................. 
Mixed greens, red onions, roasted beets, crumbled goat cheese, 
candied walnuts. 

13 

Cesare .................................................................................................................. 
Romaine lettuce with homemade Caesar dressing, croutons. 
           Add: Seared Tuna $9; Grilled Steak $9; Grilled Chicken $6 

10 

House .................................................................................................................. 
Arcadian Mix, carrots, cucumbers, red onions, tomatoes. 
           Add: Seared Tuna $9; Grilled Steak $9; Grilled Chicken $6 

9 

Polpette al sugo (Meatballs) ........................................................................... 8 
Salsiccia (Sausage - Plain or tomato sauce) .................................................. 8 
Cime di Rapa (Broccoli Rabe) ........................................................................ 8 
Croquettes di Patate (Potato croquettes) .....................................................  8 
Patatine al tartufo e parmigiano (Truffle Fries) ........................................... 8 
Asparagi .............................................................................................................. 8 
Broccoli ................................................................................................................ 8 
Spinaci ................................................................................................................. 7 
Patate Arrosto (Roasted Potatoes) ................................................................ 6 



 

  
Risotti 

Risotto is a Northern Italian dish cooked with broth until it reaches a creamy 
consistency. The broth can be derived from meat, fish, or vegetables. Many types 
of risotto contain butter, onions, white wine, and Parmesan Cheese. It is one of 
the most common ways of cooking rice in Italy. Saffron was originally used for 
flavor and its signature yellow color. Risotto in Italy is normally a first course 
served before the main course, but Risotto alla Milanese is often served with 
Ossobuco alla Milanese as a main course. We only use “Carnaroli” rice, hailed 
as the “king” or “caviar” of Italian rices. It produces the creamiest risotto, it has 
better condiment absorbing properties, and it is more resistant to overcooking 
as it always maintains an “al dente” texture. Please do not ask us to overcook 
our risottos. 

 
 
 
 
 
 
 
 
 
 
 
 

 
Pasta

 

 
 
 
 
 
 

 

 
 

 
 

Risotto allo Champagne, astice e capesante (Lobster and Scallops) ........ 
Carnaroli Risotto with Champagne and Lobster Sauce, scallops, Maine 
Lobster tail. 

34 

Risotto ai frutti di mare (Seafood) .................................................................. 
Carnaroli Risotto with Mussels, Shrimp, Calamari, Clams. 

28 

Risotto al nero di seppia (Cuttlefish Ink) ...................................................... 
Carnaroli Risotto with cuttlefish black sauce and sautéed calamari. 

26 

Risotto ai funghi (Mushrooms) ....................................................................... 
Carnaroli Risotto with wild mushrooms, hint of Truffle. 

24 

Tagliatelle all’astice e gamberi (Lobster and Shrimp) ................................. 
Tagliatelle with Maine Lobster and Shrimp in Lobster sauce. 

30 

Pappardelle al Ragù di cinghiale (Wild Boar Ragù) ................................... 
Fresh homemade pappardelle with wild boar meat Ragù. 

28 

Linguine alle vongole (Clams) ......................................................................... 
Linguine with clams, or shrimp scampi in white wine, or Fra Diavolo sauce. 

26 

Linguine agli Scampi (Shrimp Scampi) .......................................................... 
Linguine with clams, or shrimp scampi in white wine, or Fra Diavolo 
sauce. 

26 

Tagliatelle con capesante e spinaci (Scallops and spinach) ........................ 
Tagliatelle with seared scallops and tossed garlic spinach. 

26 

Tortellini ai quattro formaggi (Four Cheese) .............................................. 
Cheese tortellini with a creamy “Four-Cheese” sauce. 

24 

Ravioli al burro e salvia (Butter and Sage) ................................................... 
Cheese ravioli sautéed in butter and sage. Topped with Parmigiano. 

22 

Carbonara ........................................................................................................... 
Spaghetti or Tagliatelle with a special sauce made with eggs, Romano, 
topped with crispy guanciale. 
AUTHENTIC RECIPE SERVED HERE, PLEASE DO NOT ASK FOR HEAVY CREAM. 

22 



 Carne (Steaks and Meats)   
 
 
 
 
 
 

 
 
 
 
 
 

 
 

 
Pesce e Frutti di Mare (Fish and Seafood) 

 
 
 

 
 
 
 
 
 

 
 

 
 

Piatti Vegetariani / Vegani 
 

 

Abbacchio scottadito (Rack of Lamb) ............................................................ 
Herb marinated, grilled rack of lamb on sautéed spinach and 
Asparagus. Temp: Medium Rare. 

45 

Costata di manzo (Grilled Ribeye) ................................................................. 
22oz Bone-in Ribeye. Side of fries, roast potatoes, or potato croquettes. 
Temp: Rare, Medium-Rare, Medium. 

44 

Filetto e aragosta (Surf and Turf) .................................................................... 
8oz Filet Mignon and 8oz. Maine Lobster tail. Side of seasonal grilled  
vegetables and fries. Temp: Rare, Medium-Rare, Medium. 

39 

Bistecca al marsala (Strip Steak Marsala) ..................................................... 
12oz seared NY Strip, topped with mushrooms in Marsala sauce. Side of 
pasta. Temp: Rare, Medium-Rare, Medium. 

34 

Lombata di manzo (Grilled Strip Steak) ........................................................ 
12oz Grilled NY Strip. Side of fries, roast potatoes, or potato croquettes. 
Temp: Rare, Medium-Rare, Medium. 

34 

Battuto di manzo (Pounded Strip Steak) ....................................................... 
12oz pounded and grilled NY Strip with Parmesan Truffle Fries. 
Temp: Rare, Medium-Rare, Medium. 

34 

Filet Mignon ...................................................................................................... 
8oz grilled tenderloin. Side of seasonal grilled vegetables and fries. 
Temp: Rare, Medium-Rare, Medium. 

30 

Grigliata di pesce (Grilled Seafood Platter) ................................................. 
Grilled shrimp, salmon, Maine Lobster tail. Side of grilled vegetables. 

40 

Capesante e pancetta (Bacon-wrapped Seared Scallops) ............................ 
Pan seared bacon-wrapped scallops on sautéed spinach. Choice of 
fries, roast potatoes, or potato croquettes.  

30 

Filetto di branzino (Grilled Sea Bass) ............................................................ 
Grilled Branzino. Side of grilled vegetables and roast potatoes. 

28 

Salmone scottato (Seared Salmon) ................................................................. 
Pan seared salmon on sautéed spinach. Side of roast potatoes, or 
potato croquettes. 

28 

Salmone al limone e capperi (Salmon in Lemon Capers sauce) ................ 
Pan seared salmon in lemon capers sauce. Side of pasta with same 
sauce. 

28 

Polipo alla griglia (Grilled Octopus) ............................................................. 
Grilled octopus over mixed greens. Side of roast potatoes and grilled 
vegetables. 

28 

Zuppa di pesce (Seafood Stew) ....................................................................... 
Seafood stew with shrimp, mussels, clams, calamari. Add Lobster $12. 

26 

Parmigiana di melanzane (Eggplant Parmigiana) ......................................... 
Fried eggplant with tomato sauce, mozzarella. Side of pasta. 

24 

Vegetali alla griglia (Grilled Veggie Platter) .............................................. 
Generous platter of grilled veggies. 

 20 

Lasagna vegana (Vegan Lasagna) ................................................................... 
Lasagna with roasted vegetables, spinach, mushrooms, tomato sauce. 

20 

Pasta vegana (Vegan Pasta) ............................................................................ 
Pasta with roasted vegetables, spinach, mushrooms, tomato sauce. 

20 

Gnocchi al pomodoro ....................................................................................... 
Gnocchi with tomato sauce. 

18 



 Vitello (Veal)   
 
 
 

 
 
 
 
 

 
 
 
 
 

 

 
 
 
 

 
 

Pollame (Poultry)  

 
 
 

 
 
 
 

 
Upcharges Disclaimer  

 
 
 

Costata alla milanese (Veal Chop Milanese) ..............................................   
Breaded bone-in veal chop on mixed greens. Topped with shaved 
Parmigiano, balsamic glaze. Side of roast potatoes. 

44 

Costata alla griglia (Grilled Veal Chop) ...................................................... 
Grilled, bone-in veal chop with seasonal grilled vegetables. 

42 

Saltimbocca alla romana (Veal Saltimbocca) ............................................... 
Veal cutlets wrapped in prosciutto, sage, topped with spinach. Side of  
pasta. 

30 

Vitello in salsa di limone e capperi (Lemon Caper Veal) ......................... 
Veal cutlet with lemon capers sauce. Side of pasta. 

28 

Vitello ai funghi (Veal with Mushrooms) .................................................. 
Veal cutlet with Marsala sauce and wild mushrooms. Side of pasta. 

28 

Ossobuco alla milanese (Braised Veal Ossobuco) .................................... 
Braised veal ossobuco over Carnaroli Risotto or Pappardelle.  

MP 

Battuto alla Parmigiana .................................................................................. 
Pounded bone-in veal chop, topped with tomato sauce, mozzarella. 
Side of pasta. 

MP 

Signature Veal 
THESE ITEMS ARE ON A “SPECIAL” BASIS ONLY,  
RUNNING ON LIMITED DAYS AND QUANTITIES.  

PLEASE CHECK WITH YOUR WAITER FOR AVAILABILITY. 
 

Scaloppine in salsa di limone e capperi (Lemon Caper Chicken) .............. 
Chicken scaloppine with lemon capers sauce. Side of pasta. 

26 

Scaloppine ai funghi (Chicken with Mushrooms) ....................................... 
Chicken scaloppine with Marsala sauce and wild mushrooms. Side of 
pasta. 

26 

Pollo alla Parmigiana (Chicken Parmesan) ................................................... 
An Italian American classic. Organic chicken with tomato sauce, 
parmesan cheese and mozzarella. Side of pasta. 

25 

  There may be upcharges for substitutions and specialty items. Please ask 
  your server for assistance. 
 Pasta: Tomato Sauce, Same Sauce, GEVOO .................................................3 
         Bolognese or other Specialty ...................................................................8  

 Salads: House or Caesar Salad ..........................................................................4 
            Caesar Salad with Anchovies ...............................................................6 
 Add-ons: Tuna, Shrimp, Strip Steak ................................................................9 
                Chicken ................................................................................................6 
Split plate charges: $2.50 per person for dishes under $30. 
 


