
salads 
CAESAR                                               

romaine lettuce tossed with our                                                      
house caesar dressing, croutons &                          

topped with fresh shaved parmigiana                                  
& white anchovies                                                            

19 

GREEN APPLE FENNEL                            
julienned granny smith apple, crispy fennel,                                

red onion & sicilian pistachios in a                                             
homemade citrus balsamic vinaigrette                                                                                 

19 

BABY KALE BEET SALAD                                  
fresh baby kale tossed with macadamia nuts,                 

red onion, & rainbow beets in a aged rose                     
balsamic vinaigrette & macadamia nut butter                                                         

21 

 

*PLEASE LET YOUR SERVER KNOW IF YOU HAVE ANY FOOD ALLERGIES OR SPECIAL DIETARY NEEDS                                 
INCLUDING OUR VEGETARIAN & VEGAN OPTIONS.                                                                                                                       

* 3.95% SURCHARGE WILL BE ADDED TO ALL CREDIT CARD TRANSACTIONS.                                                                                
*20% GRATUITY WILL BE ADDED TO PARTIES OF SIX OR MORE.                                                                                                              

appetizers 

GRILLED OCTOPUS                                             
charred to perfection over a mediterranean olives & roasted 
fingerling potatoes with a fresh mint, lime & fava bean puree                                                                

29 

POLPETTE TRE COLORI                                        
beef, veal, & pork meatballs served over creamy polenta topped    

with our homemade tomato sauce & finished with a pesto                                   
genovese over creamy polenta                                                                                        

28 

BAKED CLAMS TERINA                                                        
escargot inspired baked clams                                                                              

24 

CACIO È PEPE MOZZARELLA CARROZZA                                
stuffed with homemade mozzarella over a creamy                            

cacio è pepe sauce, topped with crispy guanciale                                      
& shaved egg yolk                                                                                                 

21 

EGGPLANT POLPETTE                                                                                   
roasted sicilian eggplant rolled with roasted garlic confit,                

pignoli nuts, golden raisins & fresh italian herbs                                      
in a puttanesca sauce                                                                                        

22 

crudo 
OYSTERS                                                        
malpeque  4                                                                                                          

queen regina  5                                                                                

STEAK TARTARE                                                                             
prime tenderloin, horseradish cream, over a crispy potato pavé                                 

with whole grain dijon mustard, topped with osetra cavier                    
34 

OCTOPUS CARPACCIO                                                        
sliced razor thin, topped with an italian salsa verde with                         
citrus segments & crispy calabrese ‘nduja breadcrumbs                                                                 

29 

SPICY TUNA CRISPY RICE                                                          
fried saffron sticky rice topped with yellow fin tuna,                              

finished with herb crème fraiche & balsamic caviar                                                                           
28 

GRILLED BABY LAMB CHOPS                                                                       
served in a lemon parsley garlic gremolata                                                  

34 

ROASTED BONE MARROW                                                              

served with roasted root vegetables in a burgundy wine glaze                                     
& pickled shallots                                                                                                     

28                                                                                   

STUFFED ZUCCHINI FLOWERS RAGU                                      
fried & stuffed zucchini flowers with braised short rib ragu,                

mozzarella & ricotta, over our fresh homemade tomato sauce,                                     
drizzled with our truffle parmigiano fonduta                                                 

28                                                                                   

CALAMARI FRITTI                                                                
tossed in a lemon aioli & topped with a cherry pepper gusto                                                                                                  

24 

BURRATA PISTACHIO                                            
fresh burrata over a heirloom tomato with mustard seeds &               

thyme, accompanied by sicilian pistachio pesto, finished                          
with crispy guanciale & balsalmic pearls                                                                                

24 

 

seasonal special 



HAND-CUT FRIES                
10 

ROASTED POTATOES    
14 

BROCCOLI RABE       
14 

GRILLED ASPARAGUS                                    
14 

FOUR CHEESE MAC & CHEESE                                   
16 

TRUFFLE CAULIFLOWER-MASH POTATOES             
15 

TRUFFLE SHORT RIB PACCHERI                 
slow braised short rib tossed in a creamy                                               

truffle parmigiana fonduta                                                                      
38 

CALAMARATA PUTTANESCA                          
thick ring pasta tossed in a traditional puttanesca                       
consisting of anchovies, tomatoes, olives, capers,                     

roasted garlic & sicilian extra virgin olive oil                                                                 
32 

RADIATORE CALVOFIORE                                                           
fresh ruffled edge pasta tossed in a saffron cauliflower ragu 

with sweet italian fennel sausage, golden raisins & toasted 
pignoli nuts, finished with aged balsalmic                                                                                                                  

29  

ANGRY LOBSTER LUMACHE                              
fresh lumache pasta tossed in our famous spicy vodka sauce 

with chunks of lump maine lobster meat & topped with 
toasted parsley pesto bread crumbs                                                    

38                           

LASAGNA CALABRESE                                          
layered with homemade béchamel, mozzarella & hot ‘nduja, 

seared over a fresh tomato sauce, & drizzled with                           
truffle parmigiana fonduta                                                                                     

29 

SPICY VODKA                                                                  
lumache pasta in a creamy calabrian pepper vodka sauce              

with shallots, garlic & tomato                                                                
28 

 

pasta 

DECONSTRUCTED BEEF WELLINGTON                             
perfectly seared filet mignon topped with a creamy                    

mushroom cognac sauce over asparagus, garnished with a 
puff pastry ring & crispy prosciutto                                                              

59 

VEAL OSSOBUCO                                                     
braised 16oz. milk-fed veal ossobuco over creamy polenta, 
with winter root vegetables, sweet green peas, potatoes, & 

mixed mushrooms, in a burgundy win reduction                                                  
62 

BRAISED SHORT RIB                                             
six hour braised five spice short rib, over our                                     

truffle cauliflower mash potatoes & vegetables                                                                               
49 

PORK CHOP ARRABBIATTA                                 
pan-seared over our truffle cauli-flower mash potato, 

topped with a calabrian pepper agrodolce                                             
45 

CHICKEN CAESAR MILANESE                                                       
pan-fried thinly pounded chicken breast,                                                     

topped with crisp romaine lettuce, house caesar                     
dressing, toasted italian bread crumbs & parmigiana                                    

36 

POTATO LEEK HALIBUT                                    
potato crusted halibut served over a creamy potato leek                 

chowder with sweet english peas & guanciale,                                     
finished with chive oil                                                                                  

39 

VEAL CHOP INFERNO                                                 
breaded & fried bone-in veal chop, pounded thin, topped                   
with fresh burrata & Calabrian cherry pepper agrodolce                  

62 

BONE-IN NEW YORK STRIP                                                                                                         
16 oz. dry-aged black angus prime                                                                                                           

56 

RABBIT SCARPARIELLO                                               
pan-seared & braised in a white wine lemon butter reduction, 

with sweet & hot vinegar peppers, sweet fennel sausage, &                  
roasted fingerling potatoes                                                                             

49 

DUCK ALLA MORA                                        
sauteed duck breast in a aged balsamic blackberry reduction 

over a ginger carrot puree with sauteed broccolini                                 
& fresh blackberries                                                                                                                                   

45 

LIMONCELLO CHICKEN                                     
thinly pounded bone-in chicken breast, sauteed                                                    

in a meyer lemon limoncello sauce with artichokes,                          
& sundried tomatoes                                                                                       

38 

CHILEAN SEA BASS                                                                     
macadamia nut crusted chilean sea bass over a smooth                    

ginger carrot puree topped with a vanilla pineapple chutney                            
& miso glazed broccolini                                                                             

58 

entrées  

TERINA BURGER                                                                                                         
8 oz. dry aged blend, with grilled vidalia onion,                              
& wisconsin cheddar on a golden brioche bun,                      

served with hand-cut fries                                                                                                                                                                                                                

27 

sides  

FRENCH DIP                                             
thinly sliced prime rib steak with caramelized  

onions & mozzarella cheese, in a natural au jus, 
served on a seeded semolina brick hero                          

with hand-cut fries                                                                
29 


