
                                   APPETIZERS 
 

      Eggplant Rollatini, 12 
     Ricotta& Spinach, Melted Mozzarella 

 
                        Long Island Littleneck Clams, 13 
                                              Casino or Oreganata 

 
        Fresh Mozzarella & Tomato, 13 

Portobello, Parma Prosciutto, Roasted Peppers & Balsamic 
       Drizzle 

 
     Prince Edward Island Mussels, 12 

         Bianco or spicy marinara 
 

                       Fried calamari, 14 
Fra diavolo & Garlic basil aioli 

 
                     Escargot, 15 
       Garlic butter & fine herbs 

 
    Tempura coconut shrimp, 15 

                                Toasted coconut, pina colada sauce 
 

       Smoked nova scotia salmon & rainbow trout, 15 
                                              Red & black tobico caviar 

 

 
                                 

RAW BAR 
                 **Clams on the ½ shell, 12 
        **Oysters on the ½ shell, $3 (each) 

     Colossal crab cocktail, 18 
   (4) jumbo shrimp cocktail, 18 

 
 

 
 CAVIAR 

     1 OZ. AMERICAN STRUGEOn, 45 
        1 OZ. AMERICAN OSETRa, 165 

      TOAST POINTS, CRèME FRAICHE, EGG, CAPERS, ONIONS 
 

 
 

      SALADS 
          Tricolore, 11 

                      radicchio, arugula, endive, diced tomato, 
balsamic vinaigrette, crumbled bleu cheese or goat cheese 
 

    greek, 11 
romaine & mesclun greens ~ feta cheese, kalamata olives, 
cucumbers, tomatoes, peperroncini ~ herb vinaigrette 
     
 

       poached pear, 11 
organic mesclun greens, candied walnuts,  
crumbled bleu cheese ~ port wine dressing 

 
classic Caesar for two, 22 

 
 

*this menu item can be cooked to order 
** This menu item is served raw 

consuming raw or undercooked meat, fish, shellfish 
 or fresh shell eggs may increase your risk of  

food bourne illness- especially if you have certain 
 medical condition



                    HOUSE MADE PASTA 
 
 

                            `tagliatelle Bolognese, 23                
 

                                         orecchiette caroline, 23 

                    little ear pasta, hot & sweet sausage,    
                             broccoli rabe, fresh tomato 
                       Garlic & oil ~ toasted breadcrumbs                              
 

                                       ricotta gnocchi ala pesto, 23 
                     grilled chicken 

  

                                                                                                                               Cavatelli ala vodka, 22 

 
 

                PENNE Marinara with fresh ricotta, 22 
                                                                                
      

                                                                                                                                          SEAFOOD FRA DIAVOLO, 28 
                                  SHRIMP, CALAMARI, LITTLENECK 
                      CLAMS. PEI MUSSELS OVEr LINGUINe 
                                    (blanco or spicy marinara) 

 
 

                                    LINGUINE VONGOLE, 24 
                                 LITTLENECK CLAMS, WHITE WINE, 

                   GARLIC & OLIVE OIL 
 
 

                     PASTA PRIMAVERA, 23 
       FRESH GARDEN VEGETABLES WITH GArLIC & OIl 
                                         TOASTED BREADCRUMBS 

 
 

MAIN COURSE 
 

 chicken breast, 23                             
 Francese, marsala  
 PICATTA or Milnese  

 

 CHICKEN SCARPARIELLO,24      
 boneless breast of chicken,  
 hot & sweet sausage              
peppers onions &     
mushrooms 

 

 chicken parmigiana, 23 
 linguini pomodoro 

 

 

  organic salmon fillet,28 
  lump crabmeat crust, 
  horseradish sauce 

 
 

scampi piccolo, 28 
jumbo shrimp, baby  
artichoke hearts,  
garlic & white wine 

 

shrimp ala Peggy, 28 
jumbo shrimp oreganata 
 served with  
capellini pomodoro 

 
 

fillet of sole Roberto,25 
lightly breaded, fresh  
tomato & basil lemon &  
white wine sauce 

 

Scaloppine of veal, 24 
Francaise, marsala, picatta 
Or Milanese  

 
            veal saltimbocca, 25 
           prosciutto, fresh sage, 
                           sautéed spinach,  
                        & hard boiled egg 
 

              Veal parmigiana, 24 
                    Linguini pomodoro  
 

       Pork chop Milanese, 27 
                 topped with arugula, 
                         Cherry tomatoes, 
           E.V.O & shaved parmesan   

*double cut pork chop, 27 

                     hot cherry pepper,  
                    mushroom onions &  
                                     potato hash 
 

  veal chop Valdostano, 39 
        stuffed with prosciutto 
                  di parma,mozzarella, 
brandy mushroom demi glace 
 

           veal chop “Flaherty” 39 
       stuffed with prosciutto  
                di parma, mozzarella 
                       spicy vodka sauce  
 

                                 *filet mignon, 41 
                 grilled or au poivre  
 

                 *Prime sirloin steak, 41 
                   grilled or au poivre 

                                        SIDES 

 

Hand cu        Hand cut French fries 6, Sautéed spinach 6, Sautéed broccoli rabe 8, 
        Sautéed mushrooms & onions 7, Sautéed escarole, beans & pancetta 7         
                       
 
 

    **ANY appetizer, salad or ½ order of pasta served as a main course add $5 
$5 DOLLAR SERVICE CHARGE PER PERSon FOR SHARING ENTREES 
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