
Today’s Specials
Chef Francesco gathers the freshest ingredients to present the following..

Buon Appetitto!

Antipasti

Secondo

*Consuming undercooked meats, fi sh, or shellfi sh may increase yourur rissk k of foodbourne illness,
especially if you have certain mmede ical conditions.

John Street Sushi Roll 12.95
fresh salmon,asparagus,sundried tomato and cream cheese 

Peppered seared rare salmon avocado salad 10.95
served rare with micro greens, tomato. red onion and pink grapefruit salad

Venison Meat Balls with Ricotta  9.95

*tuna avocado pizzette for two or entree 15.95
served rare with asparagus, ginger & wasabi drizzle

in a multi-grain scallion crust

*tuna carpaccio 10.95
served rare with spinach salad, cucumbers & spicy mayo

Chopped Salad 9.95
Five green salad, turkey bacon, chopped plum tomatoes and feta cheese

cranberry, gorgonzola, walnut salad for two 10.95
in a raspberry vinaigrette dressing

thai calamari (peanuts & pineappes) 11.95

buffalo calamari (tossed in hot sauce) 11.95

Fresh beets and herbed goat cheese salad  9.95

Raw Local Bluepoint Oysters (6) 8.95

 
Simmered Pork over Cavatelli 19.95

simmered in our herbed tomato sauce, peas and reggiano cheese

Balsamic Chicken breast & Broccoli Rabe

with grilled portabello mushroom  21.95
Carb free and paired with a glass of white Viognier from chili

Lobster Ravioli in lobster shrimp bisque 19.95
with blackened shrimp

Chicken Sorentino 19.50
chicken breast layered with prociutto, eggplant, tomato, fresh mozzarella

in a shiraz wine demiglaze

Teriyaki Glazed or Carmelized Salmon over 

spinach saute 23.95
 atlantic salmon topped with tomato salsa and homemade teriyaki glaze

paired with a glass of  Francis Coppola Pino Grigio. Includes pasta or salad

Pounded Veal  Chop Valdistano 26.95
stuffed with prosciutto & three cheeses, topped with

a barolo demiglaze and shitaki mushrooms. Includes pasta or salad

local Stuffed Flounder Filet 19.95
stuffed with asparagus, snudried tomatoes and feta cheese over vegetable rissotto


