
 
 

Burrata Appetizer- fresh ball of mozzarella with a creamy center served over an 

arugula salad with bruschetta and sliced soppressatta 12 

Vegetable Tower- crispy eggplant, grilled Portobello mushroom, sliced tomato, 

marinated roasted peppers and fresh mozzarella layered, and stacked and broiled 

then drizzled with sweet balsamic 13 

Branzino Pescatore- fresh filet of Branzino sautéed with clams, mussels, and shrimp 

in a marinara sauce with fresh basil over linguine 28 

Stuffed Lobster Royal- seafood stuffed lobster tail served with three stuffed shrimp 

broiled then drizzled with Sambuca cream sauce with fresh tomatoes and red bell 

peppers served over pappardelle pasta 30 

Gnocchi Pomodoro Al fresco- gnocchi sautéed with onions, prosciutto, and bacon in 

a light plum tomato sauce and topped with goat cheese 18 

Steak Giambotta- 12oz New York strip steak cooked giambotta style in a light brown 

sauce with green peppers, onions, mushrooms, potatoes, and sweet Italian sausage 

all served over gnocchi 28 

 

   



 


