
1 /2  M A I N E  L O B S T E R    65

N D U J A  B AY  S C A L L O P S    35

F R E S H  S H R I M P    25

 

P I E D M O N T E S E 
F I L E T  M I G N O N * 8oz   72

C A P E  G R I M 
N Y  S T R I P * 16oz   75  

A L L A  G R I G L I A  /  T H E  G R I L L

S E C O N D I  /  E N T R E E S

P O L L O  A R I S T A 
Bobo Farms Chicken, Turnip, Kale   47  

OY S T E R S                         
Daily Selection - 1/2 Dozen 24

T O N N O  C A R PAC C I O * 
Persian Cucumbers, Watermelon,     
Chile    29

T AY L O R  B AY  S C A L L O P S * 
Agro Dolce, Melone   24

A B A L O N E * 
Rabarbaro, Agrumi   23

S E A F O O D  P L A T T E R* 
Chef’s Daily Selection of Grilled, Chilled         
& Raw Seafood   145 

Roasted & Grilled   75  
Chilled & Raw*   75 

A N T I P A S T I  /  A P P E T I Z E R S

C H E F ’ S  S A L U M I  &  
I T A L I A N  C H E E S E 
Pickled Vegetables, Conserva   38 

H E I R L O O M  C A P R E S E 
Buffalo Mozzarella, Basil Pesto   25

B R E Z Z A  “ C A E S A R ” 
Parmigiano Reggiano, Garlic Croutons  
Anchovy Vinaigrette   19

C H O P P E D  S A L A D 
Salumi, Cucumber, Little Gem  
Red Wine Vinaigrette   21

F R I E D  C A L A M A R I 
Pickled Peppers, Guanciale                  
Calabrian Aioli   27 

B R A I S E D  S H O R T R I B  
Horseradish Gnudi, Gremolata   58

    

 

C H A R R E D  O C T O P U S 
Gigante Beans, Limoncello, Radish   26 

T U S C A N  C A R N E  C RU DA* 
Lemon, Capers, Shallot   26 

S A N  DA N I E L E             
P R O S C I U T T O 
Baby Kale, Gnocco Fritto, Pears, Apples,                
Limoncello Vinaigrette  24                                    
Add Burratta   15

S T E A M E D  C L A M S  
Peas, Tomato, Fennel   27    

C O N T O R N I  /  S I D E S

F R I E D  A R T I C H O K E S 
Citrus, Mint Yoghurt   17

S E A S O N A L  M U S H R O O M S  
Garlic, Thyme, Sherry   14

P R I M I  /  P A S TA S

B U C A T I N I  A L L A  
A M A T R I C I A N A 
Fresno Chile, Tomato, Guanciale   26

H E R B  PA P PA R D E L L E 
Lamb Ragu, Rosemary, Pecorino   32

S PAG H E T T I  P O M O D O R O   
Cherry Tomato, Basil  24

G N O C C H I  
Fennel Sausage, Arugula-Basil            
Pesto  27 

L O B S T E R  C A M PA N E L L E 
Tomato, Chile, Green Onion   65

R I G A T O N I  A R R A B I A T A 
Cherry Tomato, Basil, Chile   32

G R I L L E D  A S PA R AG U S    
Trapanese Pesto   17 

S AU T E E D  S Q UA S H   16 
Calabrian Chile, Mint, Garlic

M A S C A R P O N E  M A S H E D  
P O T A T O E S * 
Poached Egg, Guanciale, Pickled        
Peppers  16

S P I N AC H  &  B A B Y  K A L E   
Garlic, Chile, Lemon   14

S A L S A  /  S A U C E S 

B A S I L  P E S T O    8

G O R G O N Z O L A  
M A S C A R P O N E    8

AQ UA  PA Z Z A  8

R E D  W I N E ,  P E P P E R C O R N            
R I S T R E T T O    8

S A L S A  V E R D E     8

L E M O N  C A P E R             
B U T T E R     8

V E A L  M A R S A L A                   
Mushrooms, Rosemary, Garlic   65

L U M AC H E  B O L O G N E S E 
Veal, Beef, & Pork Ragu   28

C A P P E L L AC C I  
“ O R E G A N A T A” 
Cauliflower, Spinach, Lemon, Garlic, Caper   25

B E E F  C H E E K  R AV I O L I 
Parmesan, European Butter, Aceto 30

M A N Z O  /  B E E F C A R N E  /  M E AT

S T R AU S S  FA R M S  
V E A L  C H O P * 
Dried Porcini Rub   75

H E R I T AG E  FA R M S  
P O R K  T- B O N E *   48

P E S C E  /  F I S H

W H O L E  B R A N Z I N O    65 

PA N  S E A R E D  O R A T A   47

W H O L E  F I S H     MP 
Prepared Tableside          

C R U D O  /  R A W  B A R

*The consumption of raw or undercooked eggs, meat, poultry, seafood for shellfish may increase your risk of food borne illness.*
Kindly be sure to inform your server/bartender for any allergies or dietary restrictions.

20% Gratuity will be added to all parties of 6 or more.

S U P P L E M E N T S

D R Y  A G E D  S T E A K S  -  R E S E R V E D  C U T S

This Artisinal method of aging beef is truly an extraordinary art as 
less than 1% of all beef is dry aged. During the dry aging process we 

control the temperature, airflow & humidity to develop our unique 
truffle, nutty, oaky & gorgonzola characteristics.

D RY  AG E D  B O N E - I N  
N Y  S T R I P * 16oz  78 

100 DAYS

D RY  AG E D  B I S T E C C A  
D I  F I O R E N T I N A* 42oz  
165  

170 DAYS

D RY  AG E D  T O M A H AW K *  
42oz  165 

120 DAYS



W I N E S  B Y  T H E  G L A S S

S P E C I A LT Y  C O C K TA I L S N E G R O N I S

B O T T L E D  B E E R

B I S O L  “ J E I O ”  P R O S E C C O 
Veneto NV    15

F E R R A R I  B RU T     
Trento NV    19

G O S S E T  G R A N D  R E S E RV E 
B RU T 
Champagne NV    32

E LV I O  T I N T E R O  
“ S O R I  G R A M E L L A” 
M O S C A T O  D ’A S T I  
Piedmont 2021    15

C A  D E I  F R A T I  “ I  F R A T I ” 
Laguna 2020    15

A N D R I A N  “ F L O R E A D O ” 
S AU V I G N O N  B L A N C  
Alto Adige 2021    17

F E U D I  D I  S A N  G R E G O R I O  
FA L A N G H I N A 
Campania 2021    18

DA N I E L E  C O N T E R N O  
N A S C E T T A  
Langhe 2020    17

B O R G O  D E L  T I G L I O  
F R I U L A N O  
Friuli 2017    18

E L E N A  WA L C H 		
C H A R D O N N AY 
Alto Adige 2021    17

C A I A F FA  N E G R OA M A R O  
Puglia 2020    16 

L U I G I  E I N AU D I  
“ V I G N A  T E C C ”  D O L C E T T O 
Piedmont 2019    19 

B O R G O G N O  F R E I S A  
Piedmont 2018   19

P I E T R A D O L C E  
Etna, Sicily 2020   17

C O N T U C C I  V I N O  N O B I L E 
D I  M O N T E P U L C I A N O 
Tuscany 2017    20

T E N U T A  S E T T E  C I E L I 		
“ YA N T R A”  
Tuscany 2019   18

F L A N AG A N  
“ T H E  B E AU T Y  O F  T H R E E ”  
Sonoma 2017   26

P E R O N I  N A S T R O          
A Z Z U R O 
Pale Lager    12

M E N A B R E A  B I O N DA 
Blonde Lager    15

M E N A B R E A  A M B R A T A 
Amber Lager    14

                                            

Sparkling White Red

B I R R I F I C I O  D E L  D U C A T O 
“ T O R R E N T E ” 
Indian Pale Ale    21

B A L A D I N  “ I S A AC ” 
Witbier    19

B I R R I F I C I O  D E L  D U C A T O        
“ N O U VA  M A T T I N A” 
Farmhouse Saison    25

2 1 S T  A M E N D M E N T  	
“ B R E W  F R E E ,  O R  D I E 
H A Z Y “ 
Hazy IPA    16

E X T R AO M N E S 
Triple    26

B E V E R A G E S  /  B E V A N D E

Rose

T O R M A R E S C A  “ C A L A   
F U R I A”  Salento, Puglia 2021    16

H A L F  B O T T L E S

F E R R A R I  S PA R K L I N G  R O S E 
Trento NV    55

PA S C A L  J O L I V E T  S A N C E R R E 
Loire Valley 2020   69

RU M O R  R O S E 
Cotes de Provence 2020   52

F E L S I N A  C H I A N T I  C L A S S I C O  
Tuscany 2019    48

FA L E Z Z E  A M A R O N E  D E L L A  		
VA L P O L I C E L L A 
Veneto 2016   130

A N T I N O R I  “ T I G N A N E L L O ” 
Tuscany 2018    189

B I A L E  “ B L AC K  C H I C K E N ”  Z I N FA N D E L 
Napa Valley 2020    79

H O N I G  C A B E R N E T  S AU V I G N O N 
Napa Valley 2018    78

S P R I T Z Z A   
Bisol Prosecco, Italicus, Grapefruit, Fever Tree Grapefruit 
Soda    16

B R E Z Z AC E L L O   
Ketel One Vodka, Limoncello, Cointreau, Lemon    18

V E N T O S A   
Codigo Reposado Tequila, Apple Cider, Lemon, Rosemary, 
Vecchio Amaro del Capo    19

I N T O  T H E  F R E Y   
Frey Ranch Bourbon, Vecchia Romagna Brandy, Acqua di 
Cedro, Benedictine, Angostura Bitter    23

N E G R O N I  T R A D I C I O N A L E   
The Botanist Gin, Campari, Carpano Antica    16

S B AG L I A T O   
Campari, Carpano Antica, Prosecco    16

M E Z C A L  N E G R O N I   
Codigo Artesanal Mezcal, Campari, Carpano Antica    17

S O U R  N E G R O N I   
Sipsmith Gin, Aperol, Licor 43, Grapefruit Juice   16

Red / Sommelier Selection

M O N T E Z E M O L O  “ M O N FA L L E T T O ”  B A R O L O 
Piedmont 2018    30

F U M A N E L L I  A M A R O N E  D E L L A  VA L P O L I C E L L A     
Veneto 2017    52

P O D E R E  L E  R I P I  “ L U P I  E  S I R E N E ”  B RU N E L L O  D I 
M O N T A L C I N O 
Tuscany 2012    60 


