
Appetizers

 

Creamed Spinach   12
Sautéed Spinach     10

Beer Battered Onion Rings  12

Creamy Risotto    12 
Broccoli Rabe    14 
Baked Sweet Potato  12

For the Table 

Entrées 

16oz Veal Chop  59
 Bordelaise Sauce, Whipped Mashed 

Potatoes, Vegetable of the Day

10 oz Filet Mignon  59 
 Whipped Mashed Potatoes, Vegetable of the Day

Seafood Merecharia  46
Shrimp, Calamari, Clams & Mussels,   

San Marzano Tomato Sauce over Linguine 

Classic Caesar 16
 Romaine, Garlic Croutons, 

 Shaved Parmesan Reggiano  Cheese

   Aranc    ini Bianco “Rice Balls”   14 
Parmigiano Reggiano Cheese, 

Drizzled Honey 

Chef’s Special Desserts 
 

YOUR CHOICE $14 EACH

NO SUBSTITUTIONS PLEASE 
ASK YOUR SERVER ABOUT OUR CHILDREN’S MENU 

Maximum of Five (5) Gift Cards per Table/Check. (No Splitting Table/Check) 
Cannot be used towards Gratuities or Banquet Affairs

VD-02/14/26

Fritto Misto  22
Fried Calamari, Shrimp, Broccoli, Cauliflower 

Topped with Cherry Peppers Clams Casino   19 
Bacon, Onion, Pepper Stuffed 

with White Wine Lemon Broth

1½  LB Maine Lobster Mac & Cheese   45
Baked Mac and Cheese With Fresh Maine Lobster Meat

Atlantic Salmon Teriyaki  38 
Creamy Risotto, Sesame Scallion- 

Ginger Sauce 

Crab & Spinach Spanakopita   20 
Lemon Creme fraiche

Colosal Shrimp & Eggplant Franchaise   42 
Lemon White Wine Sauce With Risotto

Garlic Shrimp   19 
Lemon Garlic Scampi, 

Toasted Crostini 

Stuffed Chicken Breast Alla Nicco  35 
Stuffed with Four Cheese Buratta, Fresh 

Mozzarella, Ricotta, Parmigiano Reggiano Cheese 
& Mascarpone over Linguini Filetto di Pomodoro

Raw Bar
Little Neck Clams  Dozen   24 

Beausoleil Oysters   Dozen   45 
Blue Point Oysters     Dozen   38 

U6 Shrimp Cocktail     3 Pieces  28 

Mozzarella Carozza   18 
Stuffed With Fresh Mozzarella, Pesto, Procuitto Di 

Parma with Cognac Blush Sauce




