
Changes & modifications politely declined.  We support local, sustainable & organic practices whenever possible. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

p r i m e  s t e a k s
BEEF TENDERLOIN 8oz. 49

PRIME HANGING TENDER 12 oz. 37

PRIME NEW YORK STRIP, BONELESS 16 oz. 59

PRIME BONE-IN RIBEYE 16 oz. 65

PRIME DRY-AGED DELMONICO 18 OZ. 75 

PRIME BISTECCA FIORENTINA 40 OZ.  115

PRIME DRY-AGED TOMAHAWK RIBEYE 30 OZ. 118

SHORT RIBS BRAISED IN BAROLO 42

SAUCES  4 
Bérnaise                         
Salsa Verde
Creamy Horseradish   
Tuscan Aromatic Herbs  
Porcini-Truffle                

BUCATINI CARBONARA  23
Guanciale, Onion, Black Pepper, Egg Yolk, Scallions & Pecorino

CASARECCI  19
Tomato, Sausage, Chianti, Rosemary & Parmigiano Reggiano

RIGATONI ALLA VODKA  21
Prosciutto, Spicy Tomato & Cream

TAGLIATELLE  20
Ragù Bolognese & Parmigiano Reggiano

GNOCCHI ALLA SORRENTINA  21
Tomatoes, Basil & Mozzarella

LINGUINE & CLAMS 19  
Manilla Clams, Leeks & Mollica

con t or n i

VEAL CHOP ALLA MARSALA  42
Grilled Bone-In Veal Chop, Marsala, Oyster Mushrooms,

Black Truffle & White Polenta

CHICKEN SCARPARIELLO 27
Free-Range Chicken, Sausage & Hot Cherry Peppers

SALMONE  32
Roasted Scottish Salmon, Caramelized Brussels Sprouts,

Green Apple, Pancetta, Celery Root Puree & Black Truffle Salsa

BRANZINO  33
Mediterranean Sea Bass, Baby Tomatoes, Lemon & Capers

GAMBERONI  34
Jumbo Shrimp Scampi, Garlic, Butter & Lemon

CHARRED BROCCOLINI  8     WHIPPED POTATOES  8   TUSCAN KALE  8

MARSALA MUSHROOMS  8     BUTTERNUT SQUASH CAPONATA   8     BRUSSELS SPROUTS  8 

INSALATA MISTA 13 
Wild Arugula, Treviso, Frisee, Champagne Vinaigrette, 
Chives, Walnuts, Roasted Red Beets & Boschetto Cheese 

PISTOLA “CHOPPED” 14
Shaved Kale, Brussels, Cabbage, Salami, Beans, Provolone, Shaved Red 

Onions, Baby Tomatoes, Pepperoncini Peppers & Chianti Vinaigrette

 CAPESANTE 18
Caramelized Day Boat Scallops, Celery Root & Oyster Mushrooms

CALAMARI 15
Sautéed Monterey Squid, Sicilian Salmoriglio & Squid Ink Aioli

POLPETTE 16 
Meatballs al Forno, Whipped Ricotta & Pecorino 

a n t i pa st i
COZZE 16

Spicy Prince Edward Island Mussels, Garlic, Campari 
Tomatoes, Extra Virgin Olive Oil & Toast

CARNE CRUDA 17
Beef Tartare, Black Truffle  Maionaise, Horseradish Crema & Fettunta

LOCAL BURRATA CROSTINI  15
Caramelized Leeks, Pickled Mustard Seeds, Chives & Fettunta

RICCIOLA  16
Hamachi Crudo, Cucumber, Tangerine, Chili,

Avocado, Basil, Ginger & Sea Salt

OYSTERS ON THE  1/2  SHELL  6 for 18 
Traditional Accompaniments

pa st a spe ci a l t i es



B I R R A                  
   Birra Peroni, Pale Lager (Italy)...6

Birra Moretti, La Rossa, Double Malt (Italy)...6

Allagash, White Ale, Wheat (Maine)...8

North Coast Brewing, Old No. 38 Stout (California)...7

Weihenstephaner, Hefeweissbier (Germany)...6

Indica, Lost Coast Brewery, IPA (California)...10

Chimay, “White Label” Trappist (Belgium)...12

S P U M A N T E                  
   Drusian, Prosecco, Veneto NV...13/48

Cleto Chiarli, Rosè ‘Brut de Noir’ , Emilia-Romagna NV...14/50

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

V I N E Y A R D S
Dolin, Chardonnay, Malibu Coast 2013...15/60

Dolin, Pinot Noir Rosè, Central Coast 2014...12/46

Dolin, Pinot Noir, Santa Rita Hills 2012...18/72

V I N O  B I A N C H I 
Alois Lageder, Müller Thurgau, Alto Adige 2013...13/45

Kerner, Niklas, Alto Adige 2013...55

Heinrich Mayr, Blaterle, Nusserhof, Alto Adige 2012...55

Vodopivec, Vitovska, Friuli 2005...129

I Clivi, Friulano ‘San Pietro’, Friuli 2014...48

La Viarte, Ribolla Gialla, Friuli 2014...49

Vignalta, Pinot Bianco, Veneto 2014...39

Inama, Soave Classico Superiore, Veneto 2013... 56

Tenuta Sant’Antonio Scaia Bianca, Veneto 2014...12/39

Colle Stefano, Verdicchio di Matelica, Le Marche 2014...48

Lunae, Colli di Luni Vermentino, Liguria 2015...49

Casale Marchese, Frascati, Lazio 2015...11/37

I Favati, Greco di Tufo ‘Terrantica’, Campania, 2012...56

Terredora, Fiano di Avellino, Campania 2012...53

Ciropicariello, Fiano di Avellino, Campania 2014...15/53

R O S A T I                  
   Le Fraghe, Bardolino Chiaretto, Veneto 2015...14/48

V I N O  R O S S O
J. Hofstatter, Lagrein, Alto Adige 2014…49

Schioppettino, Ronco Severo, Friuli 2010...79

Monte dall’Ora, Valpolicella Classico Supiriore, Veneto 2012…57

Amarone della Valpolicella, Sartori, Veneto 2012...128

La Cappuccina, Rosso Veneto ‘Campo Buri’, Veneto 2011…68

Le Carline, Refosco, Veneto 2011...40

Andrea Oberto, Barbera d’Alba, Piemonte 2015…52

Blina, Barbera d’Asti 2014...15/54

Vietti, Barbera d’Alba ‘Scarrone’, Piemonte 2013...89

Barolo, Ettore Germano, ‘Cerretta’, Piemonte 2011...159

Marchesi Di Gresy, Barbaresco, ‘Martinenga’, Piemonte 2012…119

Poderi Colla, Nebbiolo d’Alba, Piemonte 2012…68

Pecchenino, ‘San Luigi’ Dolcetto di Dogliani, Piemonte 2014...54

Brunello di Montalcino, Poggio di Sotto, Toscana 2008...259

Selvapiana, Chianti Rufina, Toscana 2014…14/51

Castell ‘In Villa, Chianti Classico, Toscana 2011...59

Casanova di Neri, Brunello di Montalcino, Toscana 2011…139

Poliziano, Vino Nobile di Montepulciano, Toscana 2013….65

Poder Nuovo a Palazzone ‘Therra’, Super Tuscan, Toscana 2012…18/74

Scacciadiavoli, Sagrantino di Montefalco,Umbria 2010…109

Torre de Beatti, Montepulciano d’ Abruzzo, Abruzzo 2013…56

Azienda Vinicola Cherchi, Cannonau, Sardegna 2013…58

Castel di Salve, Negroamaro, Armecolo Rosso Puglia 2015...14/51

Castello Monaci, ’Pilùna’, Primativo, Puglia 2014…14/53

Vignetti Del Vulture ‘Pipoli’ Aglianico Del Vulture, Basilicata 2012…47

COS, Cerasuolo di Vittoria, Sicilia 2013…73

Riofavara, Eloro, ‘Spaccaforno’ Nero d’Avola, Sicilia 2012...57

Girolamo Russo, ‘A’ Rina’ Etna Rosso, Sicilia 2013…61

WINE CORKAGE POLICY
$30 for the first 750 ml. 

$35 for the second 750 ml . 2 bottle maximum.

BE VA N DE


