
Please Alert Your Server to Any Food Allergies
All prices displayed are subject to prevailing goods and services tax and 10% service charge

Appetizers

“The Meatball”  39
1lb of Fresh Ground Imperial Wagyu, Veal, Italian Sausage

Served with Fresh Whipped Ricotta 

Seafood Bar

Maine Lobster Cocktail    68
Spicy Cocktail Sauce, Garlic Aioli

Jumbo shrimp Cocktail    44
Four Jumbo Shrimp, Spicy Cocktail Sauce, Lemon

Seafood Plateau Piccolo    170
Jumbo Shrimp, Alaskan King Crab

Half Maine Lobster, Crabmeat Salad, 
Scallop Salad, Tuna Ceviche

Seafood Plateau Grande    230
Jumbo Shrimp, Alaskan King Crab

Whole Maine Lobster, Crabmeat Salad, 
Scallop Salad, Tuna Ceviche

Fine De Claire Oyster    45 (6 pcs)  85  (12pcs) 
Cocktail Sauce,Tabasco, Cabernet Sauvignon Mignonette

Garlic Bread    26
Basil Pesto, Marinara, Gorgonzola Dolce    

Grilled Octopus Salad 33 
Celery, Cipollini, Potato, Olives

 Wagyu Beef Carpaccio    35
Arugula, Parmigiano

Black Truffle Vinaigrette
Prosciutto San Daniele    35

Black Mission Figs, Aged Balsamico

Eggplant Parmigiana    28 
Marinara, Mozzarella, Parmesan

Fritto Misto    31 
Calamari, Cherry Peppers, Zucchini, Spicy Marinara

Yellowfin Tuna Tartare    35
Avocado, Crispy Garlic,
Black Olive Dressing

Scallops Alla Livornese    38
Gaeta Olives, Cherry Tomatoes, Capers, Basil Oil

Salads

 Verde  Cucumber, Avocado, Marcona Almonds, Honey-rosemary Dressing   27

Grilled Baby Artichokes  Peas, Fava Beans, Mint, Pecorino Toscano  28

Classic Caesar Romaine Lettuce, Parmesan Cheese, Garlic Croutons  28

Burrata Heirloom Tomatoes, Basil Pesto     37

Brick Oven Pizza

Margherita   Fresh Mozzarella, Tomato, Basil    33

Spinach  Artichokes, Fresh Mozzarella, Black Olives   33

Black Truffle Wild Mushrooms, Gorgonzola, Back Truffle Pecorino   35

Carne  Salami, Prosciutto, Tomato, Pepperoncini, Gorgonzola    37



Please Alert Your Server to Any Food Allergies
All prices displayed are subject to prevailing goods and services tax and 10% service charge

Trimmings

Pastas

 Spaghetti Tomato and Basil    32 
Onion, Garlic, Olive Oil

Spaghetti Carbonara    38
Prosciutto, Bacon, Onions, Cream Sauce

Penne alla Vodka    37
Onions, Prosciutto, Peas, Light Cream Sauce

Linguine alle Vongole    43
Manila Clams, White Wine, Breadcrumbs

Rigatoni Melanzana    36
Tomato, Roasted Eggplant, Onion, Buffalo Mozzarella

Mafaldine Seafood Alfredo    42
Prawns, Scallops, Lobster Butter

Silk Handkerchief    38
White Bolognese, Sage, Parmigiano

Black Truffle Gnocchi    46
Mushrooms Ragu, Crema

Tagliatelle Al Limone     39 

Marjoram, Sweet Butter, Kaluga Caviar

House Specialties

 Chicken Parmigiana    43
Thinly Pounded Chicken, Marinara, Mozzarella

 Chicken Marsala    44
Wild Mushrooms, Spinach, Marsala Demi Glaze

Salmon Oreganato    45
Zucchini, Chickpeas, White Wine, Breadcrumbs

 Grilled Prawns Spiedini    43
Garlic Butter, Shaved Fennel, Sweet Peppers Salad

Chicken "Dominic"    46
White Balsamic, Roasted Potatoes, Red Chili Flakes

Mediterranean Seabass    48
Bay Leaf, Preserved Lemon, Parsley Salad

 King Crab Piccata    69 

Lemon, Capers, Vermouth Butter

Creamed Spinach    18
Nutmeg, Fontina Cheese

Sautéed  Spinach    18 
Garlic, Onion, Extra Virgin Olive Oil

Grilled asparagus    18  
Lemon, Extra Virgin Olive Oil, Cracked Pepper

 Roasted Rosemary   Potatoes    18
Sautéed Onions, Garlic, Veal Demi Glaze

 Truffle Fries    19
Black Pepper, Romano Cheese

Wild Mushrooms    18
Garlic, Shallots, Herbs

From The Grill
 F i l e t  M i g n o n   (220 grams)  8 5

 L a m b  C h o p s  8 8

N e w  Y o r k  S t r i p  (350 grams)  110

 I b e r i c o  P o r k  C h o p   7 5

P o r t e r h o u s e  (900grams)       2 2 0

B o n e - i n  R i b  E y e  (1100 grams)         1 9 5

Comes With Choice Of

Black Truff le  Butter ,  Garlic  Herb Butter ,
Chimichurri ,  Bearnaise ,  House Made Steak Sauce




