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      G I A R D I N O  D I  M A R E  *  
   s ix  oysters ,  four  jumbo prawns,  
   maine lobster ,  tuna tar tare,  crab salad 85  
 

  F R U T T I  D I  M A R E  *  
   three oysters ,  two jumbo shr imp,  maine lobster  45  
 

  O S T R I C H E  *  
   ha l f -  or  fu l l -dozen seasonal  oysters ,  cockta i l  & mignonet te  sauce   18  /  29  
 

  C A V I A L E  *  
   naccar i i  s turgeon cav iar ,  c lass ic  condiments   165  
 

  C O C K T A I L  D I  G A M B E R O N I  
    f ive  p iece shr imp cockta i l  23  
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  F R A N T O I A N A  
   tuscan 20  vegetab le  & bean soup wi th  fe t tunta   14  

 

  I N S A L A T A  M I S T A  
   organic  mixed f ie ld  greens,  
    mar inated campar i  tomatoes,  pecor ino cheese,  ba lsamic v ina igret te  12  
 

  I N S A L A T A  A L L A  R O M A N A *  
   romaine le t tuce,  house made croutons,   
   parmig iano reggiano,  creamy anchovy-gar l ic  dress ing   14  
 

  M O Z Z A R E L L A  D I  B U F A L A  C A M P A N A  
   buf fa lo  mozzare l la  f rom campania,  
   v ine-r ipe tomatoes,  genovese bas i l ,  ba lsamic v inegar   19  
 

  C A R P A C C I O  D I  M A N Z O  *  
   beef  carpacc io ,  p ick led vegetab les,  
   parmig iano reggiano,  baby arugula ,  l imoncel lo  dress ing   19  
 

  F R I T T O  M I S T O  
   ca lamar i ,  green beans & zucchin i  ‘ f r i t t i ’ ,  cherry  tomato sauce  18  
 

  I L  P O L I P O  
   gr i l led medi ter ranean octopus sa lad,  f inger l ing potatoes,  
   mar inated o l ives,  campar i  tomatoes,  capers  & sard in ian bot targa   18  
 

  F E G A T O  G R A S S O  
   sautéed husdon va l ley  fo ie  gras,  
   toasted panet tone,  but ternut  squash ch ips,  pass i to  d i  pante l ler ia  28  
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* Thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, lamb, milk, poultry, or shellstock reduces the risk of food borne illness.  
Young children, the elderly, and individuals with certain health conditions may be at a higher risk if these foods are consumed raw or undercooked. 
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chef ’s  se lect ion of  tuscan appet izers  

cured meats ,  i ta l ian cheeses & seasonal  f ru i t  to  share  
12  per  person   (avai lab le   for  2  or  more)  
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    M A R G H E R I T A  
   san marzano tomato sauce,  mozzare l la  cheese & bas i l   18  
 

  F U N G H I  D I  B O S C O  
   seasonal  wi ld  mushrooms,  r icot ta sa la ta ,  whi te  t ru f f le  cream 22  
 

  R U S T I C A  
   house made tuscan sausage,  roasted red & ye l low bel l  peppers 20  
 

  G O R G O N Z O L A  E  N O C I  ( P I Z Z A  B I A N C A )  
   gorgonzola cheese & roasted walnuts ,  
   baby sp inach,  bra ised on ions,  ba lsamic cream (whi te  p izza)  20  
 

  S A L M O N E  E  C A V I A L E  
   smoked scot t ish sa lmon,  
   mascarpone cheese,  on ion,  ch ives,  amer ican cav iar  23   
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  G N O C C H I  
   r icot ta  cheese gnocchi ,  
   w i ld  mushrooms,  arugula,  f resh tomatoes,  whi te wine 27  
 

  P A N S O T T I  
   bra ised duck f i l led pansot t i ,  
   porc in i  mushrooms,  but ter  & parmig iano sauce,  orange emuls ion  28  
 

  P A P P A R D E L L E   
   house made tuscan sausage,  wi ld  mushrooms,  parmig iano reggiano 26  
 

  P I C I  T O S C A N I  
   hand-ro l led th ick  spaghet t i ,  ‘bo lognese’  sauce,  aged pecor ino cheese    29  
 

  L I N G U I N E  A L L E  V O N G O L E  
   l ingu in i ,  c lams in  whi te  wine,  saf f ron & roasted gar l ic ,  peperonc ino 29  
 

  R A V I O L I  D I  M A M A  E G I  
   ‘mama egi ’s ’  rec ipe,   
   sheep’s  mi lk  r icot ta ,  sp inach,  swiss chard,  but ter -sage sauce    25  
 

  S P A G H E T T I  C O N  B O T T A R G A  
   sard in ian grey mul le t  bot targa,  
   roasted gar l ic ,  super  tuscan o l ive o i l ,  peperonc ino,  lemon zest  24  
 

  T A G L I A T E L L E  
   f resh tomato sauce & bas i l    23  
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P l e a s e  B e  A d v i s e d  o f  a  $ 3  S p l i t  C h a r g e  o n  A l l  M a i n  C o u r s e s  
G r a t u i t y  o f  1 8 %  w i l l  b e  a d d e d  t o  p a r t i e s  o f  8  o r  m o r e .  
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 spaghet t i  pomodoro   12  
f r ied po lenta parmig iano  8  
tuscan f r ies    8  
potato-gar l ic  purée      8  
sautéed asparagus   8  

  sautéed sp inach   8  
eggplant  parmig iana      10  
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    I L  C A C C I U C C O  
   tuscan f isherman’s  s tew,  
   ca lamar i ,  c lams,  mussels ,  prawns & monkf ish  39  
 

  B R A N Z I N O  
   roasted nor th  a t lant ic  b lack bass & sautéed prawns,  
   bra ised cannel l in i  beans & prosc iut to ,  sweet  peas,  tuscan ol ive o i l  39  
 

  S A L M O N E  
   gr i l led scot t ish sa lmon,  
   baby sp inach & c i t rus sa lad,  roasted f inger l ing potatoes 34  
       

  P E S C A T R I C E  
   baked monkf ish s teak,  roasted yukon go ld  potatoes,  tomatoes ‘napoletana’   36 
 

  C A P E S A N T E  
   prosc iu t to-wrapped maine d iver  sca l lops,  gr i l led red on ions,  
   ce lery  root  purée,  baby zucchin i ,  pomegranate ,  ‘sa lmor ig l io ’  sauce   38  
 

  A R A G O S T A  
   roasted maine lobster ,  
    w i ld  mushroom far ro t to ,  asparagus t ips ,  roasted lobster  ‘spuma’  49  
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    L ’ A G N E L L O  A L L A  M O D A  D E L  C I R C O  
   co lorado rack of  lamb,  
   pecor ino cheese & thyme,  crushed potatoes wi th  peperonata,  lamb jus 51  
 

  F I L E T T O  D I  M A N Z O  
   gr i l led beef  tender lo in ,  porc in i  wrapped in  pate br ick ,  
   t ru f f le  potatoes ‘dauphino ise ’ ,  baro lo  wine reduct ion  48  
 

  O S S O  B U C O  
   c lass ic  veal  ‘osso buco’ ,  sof t  po lenta,  roasted root  vegetab les,  gremolata 44  
 

  C O S T A T A  D I  M A I A L E  
   gr i l led pr ime pork  chop,  
   potato-gar l ic  purée,  p ine nut  crusted asparagus ,  currant  demi-g lace  38  
 

  S A L T I M B O C C A  D I  P O L L O  
   roasted organic  ch icken breast  ‘sal t imbocca’  prosc iu t to  & sage,  
    roasted baby ar t ichokes,  bra ised tuscan cabbage,  natura l  jus  34  
 

  Q U A G L I E  A L L A  G R I G L I A  
   gr i l led napa va l ley  quai ls ,  semol ina gnocchi ,  
   brussels  sprouts  wi th  pancet ta ,  marsa la  wine reduct ion  3 3  

 
 

 
 

WHOLE‐ROASTED FRESH‐MARKET FISH for 2 
served with your choice of any 2 sides  

85 
 

 
 

‘LA FIORENTINA’ ‐ PRIME 40‐DAY DRY‐AGED PORTERHOUSE for 2 
served with your choice of any 2 sides  

125 
 

 tuscan f r ies       potato-gar l ic  purée  
f r ied po lenta parmig iano   sautéed asparagus 

       peperonata                  sautéed sp inach 


	 antipasti sul ghiaccio   appetizers on ice 
	 
	  cocktail di gamberoni 
	    five piece shrimp cocktail 23 
	 antipasti e insalate   appetizers & salads 
	 
	 
	 pizze   pizza 
	 
	  margherita 




	   san marzano tomato sauce, mozzarella cheese & basil 18 
	  funghi di bosco 
	   seasonal wild mushrooms, ricotta salata, white truffle cream 22 
	  rustica 

	   house made tuscan sausage, roasted red & yellow bell peppers 20 
	  gorgonzola e noci (pizza bianca) 
	  salmone e caviale 

	 
	 pasta   pasta  

	   
	  pansotti 
	   braised duck filled pansotti, 
	   porcini mushrooms, butter & parmigiano sauce, orange emulsion  28 
	  ravioli di mama egi 
	   ‘mama egi’s’ recipe,  
	   sheep’s milk ricotta, spinach, swiss chard, butter-sage sauce  25 
	  pescatrice 
	   baked monkfish steak, roasted yukon gold potatoes, tomatoes ‘napoletana’  36 
	 
	  capesante 
	  aragosta 
	  l’agnello alla moda del circo 
	   colorado rack of lamb, 
	   pecorino cheese & thyme, crushed potatoes with peperonata, lamb jus 51 





