
ANTIPASTI

LOBSTER RAVIOLI

Lobster bisque sauce &
shrimp.
RAVIOLI AI CARCIOFI

Homemade artichoke ravioli,
creamy pesto sauce, topped
with toasted almonds.
GNOCCHI SORRENTINA

Homemade potato gnocchi,
San Marzano tomato sauce,
mozzarella topped with
burrata.

DOLCE

-choice of-

$46.95 per person

-choice of-
CARCIOFI ALLA ROMANA

Grilled artichokes, garlic,
lemon & capers.
POLPETTE DI CARNE

Homemade meatballs in 
a San Marzano tomato 
sauce with ricotta.
FRESH OYSTER

Half dozen mignonette, 
lemon, cocktail sauce.
CRAB CAKE

Maryland crab cakes, 
fresh lump crab meat, 
lemon mustard honey aioli

PRIMI PIATTI

-choice of-

WHITE SEA BASS

Roasted cherry tomatoes, white 
wine sauce, served with mashed 
potatoes and spinach
SALMON +$5

Pistacchio crust, parmigiano
risotto, lemon aioli.
BON-IN RIBEYE +$10

Served with Chef’s
special sides

HEART SHAPE CHOCOLATE MOUSSE
LIMONCELLO CAKE

INSALATA DI SPINACI

Baby spinach, roasted beets, crispy
prosciutto, goat cheese, blood
orange vinaigrette.
INSALATA DI CESARE

Signature caesar salad.
+add Anchovies $3
BURRATA CAPRESE

Heirloom tomatoes, fresh
burrata, basil, EVOO.
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