
 

 

 

 

Cynar Negroni or Cynar Americano Manhattan 
Classic premium gin Negroni with Cynar in place of Campari or 

Makers Mark Bourbon with Cynar (Italian Artichoke liquor) 
 

Mediterranean Martini   
Stoli Cucumber vodka with fresh mint, local cucumber, and lemon 

Manhattan Italiano  
Single barrel Makers Mark 46, and Antica Formula Carpano sweet vermouth 

Peppermint Espresso Martini 
Made with vodka, peppermint schnapps and a shot of espresso 

Habanero Peach Mango Martini   
Organic Habanero Vodka with peach mango juice garnished with a fresh jalapeno and mango twist    

Aperol Napoletano Martini 
Orange Stoli with Aperol and a spritz of prosecco with a slice of fresh orange 

Honey Bee Martini 
Barr Hill Gin infused with Juniper and raw honey garnished with a honey rim, lemon, and rosemary 

Sgroppino al Limone 
A refreshing Amalfi lemon drink with Amalfi lemon sorbet, citrus vodka and prosecco 

Refreshing Watermelon Martini 
Made with fresh watermelon, vodka and a hint of watermelon schnapps 

 

Appetizers 
 

Insalata Cacio e Pepe    10.00 
Braised romaine extra virgin olive oil, lemon and Pecorino Romano crushed black 

peppercorn dressing, shaved Parmigiano and an aged Massimo Bottura balsamic drizzle 
 

Jersey Dayboat Scallop Chowder    18.00 
Made with potato, sweet Vidalia onion, fresh corn, bacon and chopped fresh scallion 

 

Crema di Asparagi    12.00 
Cream of asparagus soup with locally grown asparagus, potato and leek, topped with 

homemade seasoned croutons 
 

Connecticut Mystics Oysters on the ½ shel l  3.50  
 

Cozze Ubriache       14.00 

Sautéed “Drunken” New England mussels with garlic red chili and white wine 
 

Re v er s e  s id e  f o r  ent r é e s  

 

 

 
 

 

 

 



 

 

 

2 Live Jumbo Soft Shell Crabs     42.00 
Fresh, as you like them, pan sautéed crispy with lemon and butter or batter dipped and deep fried  

 
 
 
 

Orecchiette con Cima di Rape con Salsiccie      24.00 
A classic dish of Puglia, homemade little ear shaped pasta (orecchiette) with broccoli rabe, spicy sausage, 

sweet cherry tomato and a hint of red chili topped with toasted bread crumbs 
 
 
 

Spaghetti al Limone Amalfitana     30.00 
Spaghetti tossed in an Amalfi lemon cream sauce with Parmigiano, 

topped with sweet Florida rock shrimp 
 
 
 
 

Risotto Carbonara alla Primavera     23.00 
Italian style creamy rice with pancetta, Pecorino Romano, 

fresh egg, spring peas, local asparagus, fresh fave beans, scallion 
and a hint of red chili topped with an egg 

 
 

Strozzepreti al Gamberi con Pesto    28.00 
Short twisted pasta tossed with fresh local asparagus, shrimp and pesto 

 
 
 

Garganelli al Ragu Modenese    25.00 
Short quill shaped pasta tossed in a slow cooked ragu of fresh ground pork shoulder, mortadella 

and prosciutto finished with parmigiana Reggiano cheese and extra virgin olive oil 
 
 

Veal Saltimbocca alla Sorentina     27.00 
Pan sautéed veal escalopes topped with prosciutto, fresh 

mozzarella, and sage in a light bed of marinara sauce 
 
 
 

 Tagliolini alla Marea   36.00 
Long homemade egg pasta tossed with sweet Maine Lobster, Gulf Coast shrimp, scallops, and fresh lump 

crab with fresh tomato and chili, then topped with a basil bread crumb 
 
 

Fusilli con Ragu di Funghi     26.00 
Homemade short twisted egg pasta in a wild mushroom ragu with a touch of cream 

 
Fior di Latte Artisan Gelato (Made from the same curd used to make fresh mozzarella} topped with a 

fresh strawberry and drizzled with 25-year-old Balsamic 
 


