
dinner specials

salad

insalata verde  |  castelfranco lettuce, 
arugula, green goddess, blackened artichokes, 
shaved watermelon radish, pickled tomatoes, 
rainbow carrots, feta  |  $1790   

 
appetizers

prosciutto platter  |  prosciutto di 
san daniele, pecorino toscano, pistachio pesto, 
roasted artichokes, focaccia crostini  |  $1690

mushroom bruschetta  | chopped 
wild mushrooms, truffle ricotta, aged balsamic, 
herbs  |  $1690

entrees

spaghetti neri  |  house made squid ink 
‘chitarra’ spaghetti, braised octopus, seared 
calamari, calabrian chili, parsley, european 
butter  |  $4290 

ana blu chardonnay 
2023 - Carneros, California  $15  |  $55

rainbow trout  |  fennel and tomato 
risotto, avocado mousse, chive olive oil  |  $4290

ana blu pinot noir 	
2022 - Sonoma Coast, California  $15  |  $55

short rib  |  braised beef short rib, creamy 
polenta, broccolini, red wine demi glace, 
pecorino toscano, crispy onions  |  $4790

grivani ‘francesco gaglione’ 
super tuscan 	
2022 - Tuscany, Italy  $16  |  $60

lamb chops  |  herb rubbed new zealand 
rack of lamb, tirokafteri [spicy feta], cajun frites, 
crispy garbanzo beans, herb oil  |  $5490

bedrock ‘old hill heritage’ 
zinfandel, grenache  	
2019 - Sonoma Valley, California  |  $120

wagyu oscar  |  6oz american wagyu 
filet mignon, jumbo lump crab meat, roasted 
asparagus, béarnaise  |  $8490

borgogno ‘no name’ barolo 
2021 - Piedmont, Italy  |  $120

Please notify your server of any allergies.

oyster bar

oysters  |  served with lemon, mignonette, 
tabasco  |  SIX $1990  |  DOZEN $3890

jumbo shrimp cocktail  |  cocktail 
sauce, lemon  |  FOUR $1890  |  EIGHT $3690

ahi tuna  |  pepper crusted ahi tuna, arugula, 
sesame vinaigrette, cucumbers, carrots, pickled 
red onion, wasabi aioli, soy gastrique  |  $2290

brick oven pizza

margherita  |  fresh mozzarella, crushed 
tomato, basil  |  $1990

pepperoni  |  mozzarella, pepperoni, 
crushed tomato, spicy honey  |  $2290

diavola  |  pomodoro, spicy capicola, 
peppadews, scamorza, basil pesto  |  $2490

tartufo  |  burrata, fontal, wild mushrooms, 
truffle cream, balsamic marinated onions  |  $2490

buffalo chicken  |  mozzarella, bleu 
cheese, buffalo chicken, hot sauce  |  $2290 

appetizers 
Our Chef recommends the house made pasta 
[located on the right page] for appetizers as well.

mediterranean platter | hummus, 
tzatziki, tirokafteri [spicy feta dip], house made 
pita, carrots, sicilian olives  |  $1990 

arancini  |  [3] lightly fried parmigiano and 
sweet pea risotto balls, vodka sauce  |  $1690

meatball gabriela  |  mamma’s 
house made meatball, fresh ricotta, crispy 
basil, crostini |  $1890  

steak skewer   |  soy marinated tenderloin 
skewer, caramelized onions, wild mushrooms, 
snap peas, soy gastrique  |  $2790  

calamari  |  crispy calamari, red pepper 
agrodolce, garlic aioli, lemon  |  $2290 



entrées
crab crusted salmon  |  sautéed 
spinach, citrus beurre blanc, crispy parsnips, 
mashed potatoes  |  $4490

branzino |  mediterranean sea bass, red 
pepper hummus, chilled cannellini bean, farro, 
sundried tomato, and artichoke salad  |  $4990

pasta saratoga  | rigatoni, spicy pork 
bolognese, fresh ricotta   |  $2890

veal parmigiana  | broiled fresh 
mozzarella, bucatini, vodka sauce   |  $5290

chicken milanese  |  arugula with 
lemon vinaigrette,  sherry porcini sauce, shaved 
parmigiano, watermelon radish  |  $4290

steak cuts

8oz filet mignon  |  $4990 

Certified Angus Beef

12oz filet mignon  |  $6290 

Certified Angus Beef

14oz ny strip  |  $6490 

Certified Angus Beef Prime

17oz delmonico  |  $6490 

Certified Angus Beef Prime

the godfather: 
32oz bone-in ribeye  |  $8990 

Certified Angus Beef Prime

steaks  |  fresh pasta  |  sides 
- steaks are served a la carte	   - sides are recommended   - house made gluten free rigatoni and bucatini available

potatoes  & vegetables

truffle & parmigiano frites  |  $1190

mashed potatoes  |  $1190

au gratin potato  |  $1390

roasted vegetables  |  $1190

creamed corn  |  $990 

roasted asparagus  |  $1190

pasta & risotto sides

corn and crab ravioli  |  $2490

mushroom ravioli  |  $2290

rigatoni alla vodka  |  $1890

lobster risotto  |  $2990

steak sauces

sherry porcini  |  $290

bordelaise  |  $390

citrus beurre blanc  |  $290 

gorgonzola cream  |  $290

make it surf n’ turf

south african lobster tail  |  $5490

day boat scallops  |  $2790

broiled tiger shrimp  |  $1390 

salad & soup 
[add panko or grilled chicken $12  |  salmon $18]

carani salad  |  arugula, goat cheese, 
cherry tomatoes, toasted pine nuts, balsamic 
glaze, extra virgin olive oil  |  $1590

caesar salad  |  romaine, sicilian bread 
crumbs, parmigiano, caesar dressing  |  $1490

santorini salad  |  chopped mixed 
greens, sprouted lentils, hummus, feta, 
cucumber, cherry tomatoes, red onion, pine 
nuts, white balsamic vinaigrette  |  $1690

primavera soup  |  basil pesto and 
vegetable broth [nut free], fava bean, potatoes, 
artichokes, asparagus, kale, parmigiano  | $1490   


