ANTIPASTI MARTIN'I COCKTAILS
Burrata g 25 modern italian Reposado Paper Plane 16
Braléed Orange, Pistachio, Milagro Reposado, Aperol,
Focaccia Crostini Amaro Nonino, St. Germain
Prosciutto di Parma g 22 INSALATA Caffé Martini 17
Ricotta, Apricot M_armalade, Ketel One, Fresh Espresso,
Hazelnuts, Balsamic Mr. Black, Tiramisu
Beef Carpaccio” g 26 Vine S Martini
Gorgonzola, Parmesan Caesar g — 16 Ine Street Martini 17
Sea Salt Cracker Gem Lettuce, Garlic-Parmesan Dressing, Tito's, House Brine,

Stuffed Castelvetrano
Tuna Tartare® g 26 Focaccia Crumble o
Ahi Tuna, Capers, Anchovy o Sicilian Sour 15
Vinaigrette Martini Salad ¢ — 17 Il Tramanto Amaretto,
Arancini 29 Field Greens, Prosciutto, Tomatoes, Pine Nuts, Basil Peppercorn, Citrus
Gorgonzola, Marinara, Gorgonzola, Balsamic Dressing Dark Cherry Manhattan 20
Parmigiano Reggiano Woodford Reserve, Vanilla,
Eritto Misto s Heirloom Beet Salad g — 15 Amaretto, Cherries
Calamari, Shrimp, Citrus Aioli Marcona Almonds, Goat Cheese, EVOO Barrel-Aged Negroni 16
Bombay Sapphire, Carpano
Bruschetta 21
Whipped GoaffCheese Tre Colore g — 18 Sweet Vermouth, Aperol
: ’ Escarole, Radicchio, Endive, Apples, Pecorino, .
Peperonata, Pine Nuts | PP | Empress Old Fashioned 19
Lobster Risotto g 8 Candied Hazelnuts, Golden Balsamic Rye, Montenegro,
Mascarpone, English Peas, Glenfiddich 12, Plum
Roasted Tomatoes .
Zuppa Pomodoro Venetian Sunset 16
Braised Veal Meatballs 20 Pesto, Goat Cheese, Focaccia — 13 Giuliana Prosecco,
Marinara, Parmigiano Reggiano Amaro, Peach
Chicken Carbonara g 37 Pennette Alla Vodka g 29
Cresti Pasta, Bacon, Asparagus, Parmesan, Cream San Marzano Tomato Sauce, Prosciutto Di Parma,
. . Vodka Cream, Mushrooms
Shrimp Arrabbiata g 36
Fusilli, Blistered Tomato, Garlic, Marinara, Fettuccine & Clams g 36
Calabrian Chili Bread Crumb Littleneck Clams, Garlic, Onion, Zucchini,
Basil, Butter
Lasagna 35
Sausage, Fresh Pasta, San Marzano Tomato Sauce Mushroom Cavatelli 34
Porcini, Mizuna, Black Truffle
Lamb Pappardelle g 39
Braised Lamb, Wild Mushrooms, Chianti Wine Butternut Squash Tortelloni 31
Reduction, Parmigiano Reggiano Parmesan Cream, Marcona Almonds, Brussels Leaves
8 oz. Filet Mignon 62 Tenderloin
10 oz. Filet Mignon 66 Filet Mignon, Rigatoni, Cambozola Butter,
12 oz. Prime New York Strip 62 Chianti Wine Reduction ¢¢ 8 oz. 66 — 10 oz. 69
16 oz. Prime Ribeye 71 .
. Y Chicken Parmesan 35
14 oz. Veal Rib Chop 64 Provolone, Fresh Tomato, Rigatoni
12 oz. Lamb Chops 68 .
P Veal Martini g 44
Thinly Sliced Scallopini, Prosciutto, Spaghetti Squash
SIDES Veal Chop g 68
Crispy Potatoes o 8 Roasted Garlic Potatoes, Hot and Sweet Cherry Peppers
Marsala Lemon Jus Salmon* 45
Wild Mushrooms g 13 Braised Escarole, Broccolini, Gnocchi, Lemon Butter
Porcini, Cipollini
_ _ Sea Scallops g 50
Eplclergcl:Ck?“ Rgrkw)le & 9 Celery Root, Romanesco, Truffle Vinaigrette
scarole, Calabrian Chili
Cacio E Pepe g 10 Branzino g o 49
Tri-Peppercorn, Pecorino Romano Fennel Confit, Crispy Potatoes, Caper Vinaigrette
Spaghetti Squash g 9 Piccata g 37

Tomato, Parmigiano Reggiano

g This item can be prepared gluten-free friendly. Ask your server for details. *Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne

Keith Moorehead General Manager | John Paul lacobucci Executive Chef

Brick Oven Chicken, Artichokes, White Wine Garlic

illness. Please inform your server of any food allergies. While we will do our best to accommodate your needs, please be aware our restaurant uses ingredients that contain all the
major FDA allergens (peanuts, tree nuts, eggs, fish, shellfish, milk, soy & wheat). We offer gluten-free friendly selections; however, our kitchen is not completely gluten free.
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