
                                                   SPECIALS OF THE WEEK 
APPETIZERS 

Alici Marinate, Rucola e Parmigiano con Scorzetta di Limone …………....…………..……………………..……..... $29 
White anchovies marinated in lemon and vinegar, served over arugula with shaved Parmigiano, lemon zest, EVOO 

Prime Beef Carpaccio…………….……………...………………………………………………………........................……. $32 
Prime wagyu carpaccio, arugula & 24 months parmigiano, chef anchovies’ mustard sauce, lemon dressing. 

Prosciutto di Parma con Carpaccio di Fichi Biologici e Burratina …………….………………..……..…..…..... $29 
Prosciutto di Parma DOP with thinly sliced organic farmers market figs, burratina, and balsamic reduction  

Melanzane A Pacche con Burrata e Pomodorini …………....………..………………………………..……………….……..... $25 
Roasted Eggplant with burrata cheese and roasted cherry tomatoes, basil, toasted bread. 

Capesante ai Fichi al Brandy ……………………….....………………..…………………………………………………..…. $35  
Three succulent scallops served w/ figs in brandy flambeé for a rich for a caramelized flavor & frisee salad 
 
Polipo Mediterraneo.………..………………………………….…..……………………..…………………………………….… $36  
Mediterranean octopus over Mediterranean salad, roasted potatoes and toasted crispy bread. 

Pizza Focaccia al Pistacchio “EST. 1999 By Chef Marcello in Pagani, Italy” ……..….………………..…..…..... $32 
Pistachio-cream pizza focaccia topped after baking with arugula, marinated cherry tomatoes, prosciutto 
crudo, stracciatella, shaved Parmigiano Reggiano and pistachio crumble.  

PASTA & RISOTTO  

Linguine di Gragnano al Lobster & Pomodoro San Marzano DOP……………………………………………………... $54 
Artisanal Linguine di Gragnano, ½ main fresh lobster, hand-selected San Marzano DOP tomato sauce. 

Ravioli, Tartare di Gambero Rosso di Mazara del Vallo e Pistacchio …………....………..……………….……..... $49 
Four-cheese raviolo in a lemon sauce, topped with Mazara del Vallo red prawn tartare & crushed pistachio. 

Gnocchi alla Norma e Provola Affumicata ……………………………………………………………..………….….…..... $38 
Potato gnocchi in San Marzano tomato sauce with fried eggplant, basil-whipped ricotta, smoked provola. 

Risotto ai Limoni di Sorrento con Capesante & Burratina DOP…………… ….……………………….................... $49 
Sorrento lemon butter & parmigiano risotto with Three succulent seared scallops and burratina mozzarella on top 
 

ENTRÉE 

Ribeye Tagliata “until we’re out” ……….…….……………….……………...…………………………………….….……..  $83 
16oz Prime Ribeye served Sliced w/ potatoes and Arugula salad topped with shaved Parmigiano Reggiano 

Branzino Amalfitana……………………………………………………………………………………………………..……...…  $48 
Mediterranean seabass served boneless whole in Amalfitano style, lemon and mint, garlic, veggie of day 

 

Wine of Week: 2022 Cabernet Sauvignon, Painted Fields, Sierra Foothills …………………….. $12 GLS · $45 BTL 
Black cherry, cedar, and graphite. 92 pts James Suckling · 94 pts Tasting Panel · 91 pts Wine Enthusiast  
"Hidden Gem." 100% of sales from this wine support Emiliano's Ironman Foundation. 


