
                        
 

                                                                $ 85 per person + tax & gratuity 
                                                                        

 

                                                                          1st Course 
Choice of 

 

Cuore di Grancchio 

Blue Crab cake over crispy polenta in a smoked sun-dried tomato sauce 

 

Farfalla di Formaggio 

Fresh mozzarella, roma tomatoes, avocado, fresh basil, and extra virgin olive oil 

 

Crespollini di Capone 
Homemade crepes folded with Blackened Chicken and Italian veggies, baked in a 

slightly spicy Béchamel  

 

2nd Course 

Choice of 

 

Zuppa di Vongole 

Manhattan Clam Chowder 

 

Insalatta Panzzonella 

Baby greens with grape tomatoes, cucumbers, sweet red onions, Parmesan 

croutons, and a creamy avocado dressing 

 

 

3rd Course 

Choice of 

 

Spigola su Riso 

Broiled Chilean Sea bass over roasted eggplant risotto,Topped with grilled 

asparagus and lemon caper sauce 

 

Maialeto Ripieno 

Pork Tenderloin stuffed with aged ricotta, sun dried tomatoes, pumpkin seeds, and 

mushrooms, topped with a roasted garlic sauce 

 

Bistecca al Ferro 

Prime NY Strip with Shitake mushrooms, crispy tri-color bell peppers in a port wine 

sauce 

 

Transino si salmone 

Pineapple chipotle glazed Norwegian Salmon with onion marmalade and roasted 

yellow bell peppers 

 

 

Dessert 

Torta di Fragolini alla Passione  

Strawberry Passion Cake with Rum Caramel sauce and candied almonds  

to share 


