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Buwrrata Appetizer—ﬁresh ball of mozzarella with a creamy center served over an

amgula salad with bruschetta and sliced soppressatta 12

Vegetab[e Tower- crispy eggp lant, gri“ed Portobello mushroom, sliced tomato,

marinated roasted peppers and ﬁfesh mozzarella [ayered, and stacked and broiled
then drizzled with sweet balsamic 13

Branzino Pescatore- fresh ﬁle’c of Branzino sautéed with clams, mussels, and shrimp

in a marinara sauce with fresh basil over linguine 28

Stuffed Lobster Roya[— seafood smﬁed lobster tail served with three stuﬁed slfurimp

broiled then drizzled with Sambuca cream sauce with ﬁfesh tomatoes and red bell
peppers served over pappardelle pasta 30

Gnocchi Pomodoro Alﬁ‘esco- gnocchi sautéed with onions, prosciutto, and bacon in

a [igh‘c p[um tomato sauce and topped with goat cheese 18
Steak Giambotta- 120z New York strip steak cooked giamloo’cta style in a ['Lght brown

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

all served over gnocchi 28






