
W E L C O M E  T O  M O D E R N  F I N E  I T A L I A N

18%d gratuity charged for parties of 6 or more. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk gf of foodborne illness especially if you have certain medical conditions. 

3.95% surcharge will be added o all the guest checks to cover increasing costs & support recent min wage & benefits for our dedicated team.

PastaEntrees

Sides

Salad
& Soup.

Artichoke Alla Romana

All pasta made fresh in-house | Gluten-Free +$3

Soup of the Day MP

elk  chop 

salmon  

romaine lettuce, shaved 
parmesan cheese,  croutons 14

butter lettuce, blue cheese,pears,walnuts whole
grain mustard vinaigrette.  17

Scallops & Shrimp

pappardelle tartufo

Grilled Octopus

seafood tower

Bufala campana

burnt carrots   15
  truffle fries 14

Maine Lobster, jumbo shrimp, oysters. 
crudo of the day. For two $80  | for more $130

 creamy porcini mushrooms
and truffle sauce.  35

 fettuccine  pesto e gamberi  

Gnocchi cacio e pepe 

bone  marrow

Antipasti

 champagne risotto 19 

Frittura Di Calamari

beef tartare

SMOKED SALMON CARPACCIO

Charcuterie Board

 Grill Asparagus  15 

Fried & served with marinara
sauce and aioli.  20

coturnix quail egg, stone ground capers,
shallots truffle, ciabatta crostini, citrus
segment.  22

Chef's selection of cured meat and cheese
(serves 2 people) 30

Over lobster mashed potatoes, blood orange
citrus emulsion 44

Thinly sliced smoked salmon with arugula, capers,
and EVOO.  19

Caesar Salad

allegro salad 

short rib Papardelle

Half rigatoni carbonara 

Chicken 

ribeye steak 

Ravioli Alla Aragosta

linguine  vongole 

potatoes, roasted bel pepper an onions
scallion, chimichurri sauce.  22

porto wine reduction, fresh Italian herbs risotto.  53 slowly cooked  ragú 29

fresh salmon , Chardonnay creamy sauce, 
garlic spinach.  34

Crispy guanciale, egg yolk, creamy parmigiano.  28

organic chicken breast , spinach, prosciutto,cherry
tomatoes sauce.  32

Perfect grilled prime ribeye, grilled asparagus, porcini
creamy sauce.   55

 shrimp, garlic , pesto sauce.  30 

 roasted cherry tomato vodka sauce.  32 

Manila clams, garlic, lemon zest, lemon butter sauce.  34

ricotta cheese stuffed gnocchi peppers creamy.  27

heirloom tomato,imported bufalo
mozzarella cheese ,baby arugula, truffle
balsamic vinegar EVOO.  26 

roasted bone marrrow served with
crostini bread 29

grilled and served in a lemon butter sauce
with fresh herbs.  18

Signature Dishes 

filetto  
filet mignon , over spinach potato puré, red wine
reduction.  50

Fresh oysters 

Half dozen 22
dozen 39

 

Chilean seabass
Ratatouille mashed potatoes, pomegranate sauce.  54

Shrimp cocktail 
Cocktail sauce, horseradish.  20 

Garlic knots 14

Cheese 
wheel 

Based on the availability,
 house made pasta 

chef selection 
daily different MP

AUSTRALIAN WAGYU A9 
 10 oz grilled asparagus and mashed potato

M.P 
 



M O D E R N  F I N E  I T A L I A N  C U I S I N E


