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Little neck clams, grape tomato, simmered in extra virgin olive oil, 

garlic, Cubanelle pepper, fiano di Avellino. 

 

 

Marinated white anchovies, roasted bell peppers, 

 baby artichokes. 

 

 

Broiled, deep sea Lobster “Langoustines”, hydro baby greens, 

lemon emulsion. 

 

 

Holland eggplant, buffalo mozzarella, parmesan, 

Tomato basil sauce filled. 

 

\ÇátÄtàx 
Hydro natural baby mix greens, fresh pears, almonds, carrots, 

Swiss Tete de Moine cheese, encircled with fresh Canadian cucumber. 

Modena balsamico dressing. 

 

 

La Mozzarella di Bufala, heirloom tomato, extra virgin olive oil, basil, 

 

 

Prosciutto di Parma. 

Arugola, honey dew melon, shaved parmesan. 

 

 

Main lobster. 

Hydro natural baby mix greens, extra virgin olive oil, 

 Lemon all in a crisp cheddar cheese basket. 

 

 

Hydro natural baby mix greens, Tuscan pecorino cheese, 

Blackberries vinaigrette dressing.  

 

 

The Caesar,  

parmesan crisp, garlic grissini. 



 

UâÉÇtáxÜt e|áàÉÜtÇàx 
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Linguine little neck clams sauce. .  

 

 

Fettuccini, milk feed veal Bolognese.  

 

 

Trofie pasta, broccoli di rabe, sun dried tomato, Garlic, 

extra virgin olive oil, parmesan. .  

 

 

Tortellini buffalo ricotta filled parmesan cream, speck pancetta. .  

 

 

Cheese Ravioli, light tomato sauce. .  

 

 

Potato dumpling, tomato, buffalo mozzarella, parmesan crisp. .  

 

 

Paccheri Gragnanesi, Italian sausage, plum tomato. Caciocavallo cheese. .  

 

 

Whole wheat tagliolini pasta, Gulf shrimp,  

porcini mushroom 

 

\ e|áÉàà| w| i|tÄÉÇx atÇÉ 
Mushroom risotto 

 

 

Seared diver scallops asparagus risotto.  

 

 

Chestnut risotto, marsala wine, parma ham,  

romano pecorino cheese. 
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Monk fish filet. 

Simmered with fresh little neck clams, grape tomato,  

Porcini mushrooms, focaccia bread.  

 

 

Snapper filet encrusted with jumbo lump crab meat, 

Butter simmered baby spinach. mustard emulsion.  

 

 

Table side yellowtail snapper, extra virgin olive oil, 

garlic lemon mint.  

 

 

Table side, Dover sole crenoblese sauce. 

  Butter, cappers, lemon pulp.  

 

 

Le Carni 

Vulcan veal ossobuco Milanese, 

Vialone Nano risotto. 

Veal scaloppini, sautéed baby spinach, lemon butter.  

 

 

Milk fed Veal chop, mushrooms sauce.  

 

 

Veal Milanese, arugola, mix green, fresh tomato,  

shaved parmesan, lemon dressing.  

 

 

 Pork  tenderloin, almonds, sangiovese reduction,  

broccoli di rabe.  

 

 

Filet Mignon, Hudson Valley Foie Gras, fresh pears, 

Riesling reduction.  

 

 

Dry aged prime NY. Steak, melted gorgonzola cheese, 

green peppercorn sauce.  

 

 

Colorado lamb rack, summer truffles reduction, 

crispy polenta. 


