STARTERS

GARLIC SAFFRON MUSSELS 10
BRUSCHETTA POMODORO ATOES OLIVEOIL 6
BURRATA _ OLIVE OIL TOMATO BASIL SEA SALT 9

FRIED CALAMARI _ MARINARA SAUCE 10

ARANCINE _ SICILIAN STUFFED RICE CROQUETTES 7

SOUP _ SOUP OF THE DAY 6

SALADS

TONYS SALAD _ ROMAINE GRAPE TOMATO GREEN ONION MINT OREGANO BACON CROUTONS 8
CAESAR SALAD _ CLASSIC CAESAR WITH REGGIANO 7

PEAR & GORGONZOLA _ POMEGRANATE VINAIGRET 9

PROSCIUTTO AND FIG S OF PALM REGGIANO BALSAMIC VINAIGRETTE 10

ROASTED BEET & GOAT CHEESE SALAD _ RASPBERRY VINAIGRETTE 9

PASTAS

PUTTANESCA _ PENNE SPICY RED SAUCE GARLIC CALAMATA OLIVES CAPER 16
DUNGENESS CRAB SAUCE 19

WHITE TRUFFLE SHRIMP RUFFLE SAUCE 19

CARBONARA _ SPAGHETTI BACON REGGIANO CREAM SAUCE BLACK PEPPER 16
CLASSIC MEATBALLS _ SPAGHETTI WITH MEATBALLS MADE WITH VEAL PROSCUITTO 16
SEAFOOD LINGUINE LS CLAMS FISH RED SEAFOOD SAUCE 19

MARINARA _ SPAGHETTI FRESH TOMATO BASIL GARLIC OLIVE OIL 14

CLAM SAUCE _ LINGUINI CLAMS WHITE WINE GARLIC OLIVE 17
PRIMAVERA 14
CHICKEN & MUSHROOM FETTUCINE 16

LAND & SEA

MIDWEST CORN FED USDA PRIME _ SERVED WITH MASHED POTATOES & TWO VE

NEW YORK MEDALLION 7 oz _ 25

RIB EYE MEDALLION 7 o0z _ 25

FILET MIGNON 60z _ 25

DELMONICO BONE IN CHOICE CUT 120z _ 25

RIB EYE BONE IN CH 120z 25

T BONE 12 oz 25

PORK CHOP DA PRIME 100z _ 23

LAMB CHOP 8oz _ 25

FISH _ CHANGES DAILY MP

ROASTED 1/2 CHICKEN _ BAKED IN OUR WOOD STONE OVEN 23

SERVED WITH ANGEL HAIR & TWO VEGETABLES

CHICKEN MARSALA 19

CHICKEN PICCATA 19

CHICKEN PARMIGIANA 19

EGGPLANT PARMIGIANA EN BAKED WITH RED SAUCE & MOZZARELLA 16

SIDES 5

TRUFFLE MASHED POTATOES BRUSSEL SPROUTS

WILD MUSHROOM POLENTA GLAZED CARROTS
SAUTEED MUSHROOMS & ONIONS CREAMED CORN

GREEN BEANS BROCCOLINI

ITALIAN SPINACH



