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Bubbles 

Prosecco 

Clara C D.O.G., IT     NV 

Champagne 

Helene Grand Cru, FR     NV 

 

White Wines 

Sauvignon Blanc 

Catalina Sounds, NZ      2023  

Pinot Grigio 

Carta Bianca Collio, IT     2023 

Chablis 

Albert Bichot, FR     2023 

Chardonnay 

Friuli Colli Orientali, IT     2023 

Chardonnay 

Frank Family Vineyard, CA      2023 

Sancerre 

Confidence, FR      2023 

Gavi di Gavi 

La Scolca, IT     2023 

Rose Wines 

Antinori Gudo Tasso 

IT     2023 

Peyrassol Les Commandeurs 

FR      2023 
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Red Wines 

Chianti Classico 

Nittardi Belcanto, IT     2020 

Cabernet Sauvignon 

Quattro Theory, CA      2 022  

Pinot Noir 

Etude, CA     2021 

Super Tuscan 

Le Volte, Ornellaia, IT     2023 

Bordeaux 

Chateau Teyssier, Saint Emilion, 

Grand Cru, FR     2018 
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Sommelier Choice Wines by The Glass 

(Coravin Served Wines) 

 

Pouilly Fuisse (Chardonnay)     Brunello Di Montalcino    

Chateau Vitallis, FR 2021      Santa Giulia, IT     2020 

 

Amarone         Cabernet Sauvignion 

Domini Venti, Valpollicella, IT     2021   Caymus Vineyards, CA     2022 
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SICILIAN SUNSET  

 

Blood Orange Malfy Gin, Campari,  

Aperol, Rosemary, Tonic 

 

PALM BEACH ROYALE  

 

Bombay Gin, Domain De Canton Ginger, Pear Juice,  

Elder Flower, Fresh Lemon Juice, Basil  

 

SOLE AMARO 

 

London Dry Gin, Fernet, Saint Germain,  

Fresh lemon Juice, Tonic, Honey 
 

 

 

 

DOLCE RASPINI 

 

CasasmigoS Reposado, Raspberry, Orgeat, Yuzu,  

Gran Marnier, Egg White  

 

DRAGO DI FUOCO 

 

Casamigos Blanco, Dragon fruit, Ancho Chile, 

Alma Finca, Fresh Lime Juice 

 

 

LION’S HEART  

 

Bourbon, Allspice, Fresh Lime Juice, 

Alma Finca, Demerara 
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Dinner Menu 



 

INSALATE 

 

CAESAR CARDINI 

Original Caesar Salad, Baby Romaine, Parmigiano, Black Pepper, Poached Egg, Crouton 

 

SPINACINI 

Baby Spinach, Shaved Pear, Salted Ricotta, Toasted Pistachio di Bronte, Balsamic Essence 

 

INSALATA DI STAGIONE  

Seasonal Baby Lettuces, Cucumber, Cherry Tomatoes, Carrots, Balsamic Vinaigrette 

 

CARCIOFINI 

Finely Shaved Baby Artichokes, Avocados, Shaved 24-Month-Aged Parmigiano, Valerian Greens, Lemon 

 

On Request Additions to Salads: Chicken, Salmon, Shrimp  

 

ANTIPASTI DI MARE E TERRA  
 

 

POLPO  

Charred Octopus, Celery, Olives, Potato, Caramelized Tropea Onions, Herbed Roasted Tomato Essence 

 

CAPESANTE 

Seared Sea Scallops, Potato Fondue, Potato Milfoil, Fresh Seasonal Truffle Petals 

 

FIORI DI ZUCCHINELLE  

Crisp Fried Zucchini Flowers, Stracciatella and White Anchovy Filling, Tomato Ragù, Basil Oil 

 

SAN DANIELE PROSCIUTTO E BURRATA 

20-Month-Cured San Daniele Prosciutto, Imported Burrata, Figs, 24-MONTHS Aged Balsamic Glaze 

 

POLPETTINE 

Veal Meatballs, in White Wine, Oregano, Tomato Flavored Jus, Potato Fondant 

 

CARPACCIO DI VITELLONE 

Red Angus Beef Carpaccio, Vegetable Crudites, Shaved  24-Month-Aged Parmigiano, Walnuts,  

Valerian Greens, Laudemio Extra Virgin Olive Oil 

 

TONNO SCOTTATO  NIZZARDA 

Seared Bluefin Tuna, Layered with Haricots Verts, Caramelized Onions, Pantelleria Capers,  

Soft Poached Quail Eggs, Lemon Dressing 

 

FLAN DI ZUCCHINELLE                                                                                                                                                                                       

Zucchini Flan, Castelmagno Fonduta, Seasonal Black Truffles 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your  

risk of foodborne illness, especially if you have certain medical conditions.  
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If you have chronic illness of the liver, stomach or blood or have immune disorders , 

 you are at a greater risk of serious illness from raw oysters, and should eat oysters fully cooked 
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SECONDI             

SALMONE REALE “ORA” 

Ora King Salmon, Melted Fennel,  Blood Orange, Champagne Sauce 

 

BRANZINO 

Pan Roasted Canary Island Bass, Ligurian Style, Sundried Tomatoes, Capers, Olives, Lemon,  

Herbs, Broccolini 
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Made In-House Pasta  Organic Ingredients               
Wild Caught/Natural Habitat 

PASTE 

 

FETTUCCINE AL PESTO 

Fettuccine, Basil Pesto, Ricotta Salata 

 

TONNARELLI 

Squared-Cut Pasta, Red Grape Tomato Sauce, Fresh Basil 

 

TAGLIOLINI 

Tagliolini, Prosecco-Based Branzino Ragù, Zucchini Flowers  

                                                             

SPAGHETTI 

Spaghetti with Clams, Shrimp, Lobster, Calamari, Cherry Tomatoes, White Wine, Crustacean Jus 

 

RAVIOLI 

Filled With Snow Crab , Potato and  Sheep Ricotta, Crustacean Jus, Herbs 

PASTA GRATINATA 

Gratinated Tagliolini, Ham and Peas, Cream, Parmigiano Reggiano  

PAPPARDELLE 

Pappardelle, Light Veal Ragú, Caciocavallo Cheese  

 

 

RISOTTO ACQUERELLO 

Risotto with Asparagus, Lemon Zest, Fior di Latte Cream 

 

ZUPPA – VELLUTATA 

Daily Made Soup or Veloute 
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CONTORNI  

Mashed Potatoes, Potato Gratin, Italian truffle potatoes, Sautéed Vegetables,  

Sautéed Rapini, Selected Mushrooms, Sautéed Spinach 
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GALLETTO AL MATTONE 

Pan Roasted Cornish Hen, Selected Mushrooms, Potato Fondant, Pinot Noir-Infused Jus 

 

FILETTO DI MANZO  

6 oz Red Angus Prime Beef Filet, Sautéed Baby Spinach, Grilled Oyster Mushroom, Béarnaise Sauce    

 

LOMBO D’AGNELLO 

Colorado Lamb Loin in a Castelvetrano Olive Crust, Stuffed Baby Peppers, Baby Artichokes, Lamb Jus  

 

FILETTO DI VITELLA 

Breaded Veal Medalion, “Milanese Style”, Frisse Salad, Tomato Concasse’, Lemon 
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Made In-House Gluten Free Pasta Available 
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