
� CHEF’S DAILY SPECIALS  � 

� SOUP  �

DITALINI PASTA LENTIL SOUP

� SALADS & COLD APPETIZERS  �
PINK MOON OYSTERS Served with cocktail sauce and fresh lemon $16.95

BEET AND GOAT CHEESE SALAD  Served with mixed greens and drizzled  with 
beet dressing $14.95

WEDGE SALAD Quartered piece of Iceberg lettuce topped with bacon, feta cheese, 
boiled egg, diced tomato avocado and a creamy parmigiano dressing $10.95

 
� HOT APPETIZERS  �

BREADED PORTOBELLO Topped with melted mozzarella and a sherry wine sauce 
$10.95

BROCCOLI RAPA & SAUSAGE Sautéed with garlic and oil  $12.95
 JUMBO SEA SCALLOPS Crusted with sesame seeds served with a soy ginger 

cream sauce $25.95
TRIPE NAPOLETANA  Served with vegetables, olives in a pomodoro sauce $13.95
FRESH ARTICHOKES FRITTERS With a garlic, lemon and herbs sauce $12.95 

JUMBO LUMP CRAB CAKE With our “Ooh, la la!” sauce $14.95

� ENTREE  �
SHRIMP RISOTTO Served with onions, oyster mushrooms, red peppers and 

parmesan cheese $24.95
SCHIAFFETONI Filled with ground filet mignon, peas and spinach baked in a 

Bolognese ragu topped with melted mozzarella $ 23.95
SHORT RIB Over orechiette served with ricotta salata $25.95

CHEESE SACHETTI PASTA BOLOGNESE Steam pasta over a bolognese
tomato ragu $19.95

SALMON Pan seared with spinach served in a champagne cream sauce $26.95
SAINT PETER FISH With sautéed garlic and arugula in a fresh tomato marinara 

sauce $23.95
ISLAMORADA RED SNAPPER Panko breaded Snapper topped with diced 

tomato and chopped scallion served with a Florida Key Lime sauce and lightly sprinkled 
with parnegiano cheese served with coconut rice $25.95

BRANZINI Served with broccoli rapa, beans and drizzled with fresh lemon $23.95
   SIRLOIN STEAK AU POIVRE Served with mushrooms and a pepper corn 

brandy cream sauce $34.95
CALVES LIVER Served with bacon bacon and onions in a savory balsamic sauce 

$22.95
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