
char-gri l led f i let mignon, topped with brown gravy
and served with fresh vegetables and potatoes 

char-gri l led f i let mignon, topped with
brown gravy, jumbo shrimp oreganata and
served with asparagus 

Before placing your order,  please inform your server i f  a person in your party has a food al lergy. 
*Consuming raw or undercooked meats ,  f ish ,  shel l f ish or fresh shel l  eggs may increase your r isk of food-borne i l lness ,  especial ly i f  you have certain medical condit ions .

Pr ices subject to change without not ice . Pr ices on menu ref lect a cash discount .  Pr ices do not include New York State Sales Tax.
Sharing Fee $15Ask to see our dessert menu!

8239-1422
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Soppressata

l inguine
l inguine

mixed greens, diced rainbow beets ,
toasted walnuts , cr isp goat cheese, 
red onion, ci trus vinaigrette



Aqua Di Venus, Pinot Grigio, 
Ruff ino, Italy Australia

Australia

707 Cabernet, Josh Cellars, CA

Frescobaldi , Italy

Cabernet, Mount Veeder, Napa Valley

Lunetta By Cavit 187 ML

Chardonnay, Josh Cellars, CA303

Pinot Grigio Tolloy,
Trentino Alto Adige, Italy

304

Osvaldo, Italy

Osvaldo, Italy
Osvaldo, Italy

Chianti

Hil l top, CA

Private Selection, California


