Easta made fresh in house | glutcn free pasta available

fettuccine, lobster, shrimp, sPicy tomato sauce, basil oil

lobster ravioli, creamy lobster bis ue, arugula, cherry tomato
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“spaghctti alle vongolc”

clams, diced tomato, Parslcy, garlic white wine sauce

“Frcgola ai frutti di mare” lobster taﬂ,jumbo shrimP, sca"op
sautéed vcgctablcs, tomato lobster bisquc

Pappardcllc, braised beef short rib porcini ragout
spaghctti, white veal bologncsc, asparagus, truffle oil

Pumpkin ravioli, drawn thgmc butter, sundried tomatoes,

shaved parmesan
gnoccl‘zi, chicken tl‘nigh ragout, pancetta, porcini mushroom,
marsala, parmesan, truffle oil

seafood
local pan seared red snapper {:ilct, seafood risotto, basil oil

local gcllow fin tuna, celeriac Puréc, arugula - Pars[cg grcmolata,

gri"cd asparagus

local gri"cc[ mahi-mahi, grain mustard smashed red potatoes,

garlic broccolini, grape agrodolcc

“branzino al sale” fresh whole mediterranean striPcc] bass
salt cmstcd, grillcc] vcgctablcs, roasted Potatocs,

1cmon charc]onnay CaPCf' sauce

meat

chicken Piccata, lemon caper sauce, Papparc]c”c, garc]cn vcgctab]cs

veal sca]oPPini, mixed mushroom marsala sauce, mashed Potatocs,

garc]cn vcgctablcs

duck breast ta Iia’ca, crispy duck le comcit, orcini truffle risotto,
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Port: wincjue,

herb marinated new zealand rack of lamb, mashed Potato,

gri”cc] asparagus, mint dcmi—glacc

gri”cc] 8 oz beef fillet mignon, green peppercorn demi glacc,
sca”opcd Potatocs, sautéed bacon green beans

*add 4oz lobster tail 1 5
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