
Caviale 
 

Caviale * e Contorni 

Refer to our full caviar menu for selections and pricing 

 

 

Antipasti 
 

Carpaccio di Manzo 

Carpaccio of beef tenderloin*, Parmesan croquette, orange-flavored olive oil 
 

Tartare di Tonno con Avocado 

Hand-chopped ahi tuna*, Haas avocado, roasted pistachio, baby arugula, lemon oil 
 

Pomodoro e Mozzarella (v) 

Seasonal tomatoes, buffalo Mozzarella, extra virgin olive oil 
 

Ravioli all’Aragosta 

Lobster ravioli, crabmeat cream sauce 
 

Gnocchetti con Pescespada 

Home-made gnocchetti, swordfish, fennel seeds, light tomato sauce 

 

 

Zuppa & Insalata 
 

Bisque di Aragosta 

Rich and meaty lobster bisque 
 

Minestrone (v) 

Vegetable soup, Milan style 
 

Insalata di Anguria e Pomodoro (v) 

Watermelon, tomato, basil, balsamic glaze 
 

Insalata di Rucola e Radicchio 

Arugula, radicchio, pancetta chips, boiled eggs, toasted pine nuts, blue cheese,  

caramelized red onions, drizzled with Cabernet vinaigrette 
 

 

 

 

*Consuming raw or undercooked meats, seafood, shellfish, eggs, milk, or poultry may increase 

your risk of foodborne illness, especially if you have certain medical conditions 



Secondi 
 

Vitello in 3 Modi   

Crispy veal shank, veal tenderloin*, veal sweetbread, 

compote of artichoke, tomato and pancetta, Chianti sauce 
 

Gamberi Grigliati all’Aglio 

Grilled garlic shrimp, risotto alla Milanese 
 

Pesce Fritto alla Veneziana 

Venice-style fried seafood, Italian tartar and diavolo sauces 
 

Roulade di Melanzane (v) 

Breaded eggplant, Pecorino Romano-spiked ricotta cheese,  

rustic pomodoro sauce, linguini 
 

Sogliola di Dover 

Dover sole, sun-dried tomato risotto, puttanesca sauce 
 

Scaloppine di Vitello 

Sautéed veal scaloppini, creamy mushroom sauce with gorgonzola, arancini Veneziani 
 

Pasta Fresca dello Chef 

Please inquire with your server 

 

 

Dolci 
 

Babà al Limoncello 

Limoncello baba, lemon candy gelato 
 

Panna Cotta 

Panna cotta, pomegranate glaze 
 

Torta al Cioccolato Senza Farina 

Flourless chocolate torte, ginger-marinated strawberries, balsamic mascarpone cream 
 

Berrymisù 

Chef’s tiramisù, berries & Bacardi 
 

Selezione di Sorbetti del Giorno 

Please inquire with your server 
 

   Chef’s Signature Dish 

 

 


