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Antipasti

Calamari e Gamberi Fritti Calamari, shrimp, crispy vegetables tomato.14
Antipasto Toscano Tasting of Nicola’s artisan cured Italian meats and imported
cheeses, Tuscan crostini pate.16

Burrata Fresh Creamy Burrata, Pears, Toasted Pistachio, Chef’s Infused Honey.13
Involtini alla Parmigiana Pan seared eggplant, mozzarella & ricotta

tomato basil.12

Zuppe e Insalate

Zuppa di Gamberetti con Cognac

Flavorful and light shrimp cognac bisque. 9

Insalata di San Valentino

Mixed baby greens, strawberry, almonds, goat cheese, Champagne vinaigrette. 9
Cesarina

Romaine, Parmesan, classic caesar dressing, golden baked crostini, egg. 9

Pasta ~ Carne ~ Pesce

Tagliatelle ai Funghi Selvatici Fettuccini homemade pasta wild mushrooms &
truffle. 23

Gamberoni di San Valentino Crab, jumbo shrimp, capellini pesto Genovese, cherry
tomatoes, zucchini trifoliatti. 36

Ravioli Rosa Four cheese ravioli, pink sauce, parmesean.23

Mediterranean Sea Bass Pan seared Chilean Sea Bass, encrusted in lemon
pistachio, walnuts, red bell pepper stuffed with crab meat risotto 42

Risotto Toscano Beef ragu Toscano, porcini mushrooms Grana Padano.33
Pollo con Melanzana Chicken scaloppini, seared eggplant, fresh mozzarella,
Pomodoro house made spaghetti. 29

Filetto Toscano Fillet Wellington Tuscan style, rosemary roasted potatoes
grilled asparagus, dolce forte reduction.42

This is the only menu we will be serving for the night along with our wine & cocktail menu. For your convenience, a 20% gratuity
will be added to the check. All reservations will be confirmed by phone. If the restaurant cannot reach you by phone, we cannot
hold the reservation.



