
*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.                                                                                                              

GRILLED BABY LAMB CHOPS                                                                       
tossed in a lemon parsley garlic gremolata                                                  

34 

CHARRED CORN SCALLOPS                                                       

pan-seared over a velvety sweet corn purée with charred baby corn, 
garnished with crispy shallots & calabrian chili oil                                         

36  

STUFFED ZUCCHINI FLOWERS                                                             
fried & stuffed with a homemade zucchini pignoli                                           

ricotta finished with elderflower honey over a blush sauce                                                                                          
28 

ZUPPA DI MUSSELS                                             
classically prepared in our homemade ’nduja tomato sauce                             

served with brick oven toast points                                                                                     
24 

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

24 

NAKED BURRATA                                                    
stracciatella topped with spiced nectarine mustarda, ramp pesto, 
parmigiano reggiano crisps, crispy guanciale, toasted almonds & 

finished with balsamic caviar served with toast points                                                         
24 

 

 

GRILLED OCTOPUS                                             
charred to perfection over mediterranean olives & roasted     

fingerling potatoes with a fresh mint, lime & fava bean puree                                                                
29 

BAKED CLAMS TERINA                                                        
fresh little neck clams, shucked & prepared in an escargot dish, 

broiled with parsley pesto infused breadcrumbs                                      
24 

CACIO È PEPE MOZZARELLA CARROZZA                                
stuffed with mozzarella over a creamy cacio è pepe sauce, 

topped with crispy guanciale & shaved egg yolk                                                                               
22 

CRAB AVOCADO                                              
jumbo lump crab meat over roasted roma tomatoes, dressed in a 
meyer lemon aioli topped with sliced avocado & finished with a 

chive calabrian pepper chili oil                                                                      
34 

FRIED ARTICHOKE                                                 
crispy fried artichoke heart over a sunchoke purée with                             

a meyer lemon caper aioli                                                                                 
22 

 

 

OCTOPUS CARPACCIO                                                        
topped with an italian salsa verde with citrus segments & crispy 

calabrese ‘nduja breadcrumbs                                                                 
29 

STEAK TARTARE                                                                             
prime tenderloin tartare, over a crispy potato pave,                            

topped with a horseradish cream & osetra caviar                                                                  
34 

 

 

OYSTERS                                                        
malpeque 4                                                                                                          

queen regina 5                                                                                                                              

1                                             

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

homemade spicy mayo finished with crème fraiche                                    
28 

crudo 

appetizers 

salads 
CAESAR                                               

romaine lettuce tossed in a house caesar                       
dressing, croutons & topped with 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 

ENDIVE WEDGE                                          
endive served with crispy shallots, orange                      

segments, ‘nduja breadcrumbs, shaved parmigiano 
reggiano, & ramp pesto, finished with a whole grain 

mustard anchovy vinaigrette                                         
21 

seasonal special 



HAND-CUT FRIES                
12 

SAUTéED MUSHROOMS & ONIONS                               
15 

BRUSSELS SPROUTS                   
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 

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

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

30 

SPICY VODKA                                                                  
fresh lumache pasta in a creamy calabrian pepper vodka sauce 

with shallots, garlic & tomato                                                                
29 

MEZZI PACCHERI NERANO                               
cooked al dente & tossed in crema di zucchini with medallions 

of fried zucchini & topped with provolone del monico                   
32 

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 breadcrumbs                                                    

38                           

ORECCHIETTE BARESE                                              
broccoli rabe pesto tossed with sweet italian sausage &                   

garnished with toasted garlic breadcrumbs                                                                                  
30 

PISTACHIO PESTO                                             
busiate tossed in a imported sicilian pistachio pesto with     

sautéed shrimp & topped stracciatella cheese &                             
crumbled pistachios                                                                                                    

38 

BUCATINI CACIO É PEPE                                 
creamy pecorino romano with freshly cracked black pepper    

29 

 

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

64 

SWORDFISH OREGANATA                                                             
broiled with parsley pesto breadcrumbs over creamy citrus fava 

beans & green onion purée                                                                                                                              
45 

SESAME MISO GLAZED HALIBUT                                    
sesame seed crusted halibut served with a sweet soy miso glaze over 

sugar snap peas & heirloom tomato confit                                              
45 

BRANZINO RIVIERA                                                                                      
deboned & pan-seared, over a sunchoke purée & topped with                

mediterranean olives, shaved caramelized fennel                                                            
& heirloom grape tomatoes                                                                                    

45 

PORTERHOUSE FOR TWO                                    
48 oz. thirty day dry-aged, choice of two sides                                                                              

m/p 

BONE-IN N.Y. STRIP                                                                                                                             
16 oz. black angus prime served with hand-cut fries                                                                             

64 

DECONSTRUCTED BEEF WELLINGTON                             
filet mignon topped with a creamy mushroom cognac sauce over 
asparagus, garnished with a puff pastry ring & crispy prosciutto                                                             

59 

PORK CHOP ARRABBIATA                                 
pan-seared over our truffle cauliflower mash potatoes,     

topped with a calabrian pepper agrodolce                                             
45 

CHICKEN CAESAR MILANESE                                                       
pan-fried thinly pounded chicken breast, topped with our famous 

caesar salad, toasted italian breadcrumbs & parmigiana                                                                       
36 

sides  

entrées  

pasta 

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

served with hand-cut fries                                                                                                                                                                                                                

28 

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 


