
M E N U
A N T I PA S T I

THICK CUT BACON        $22 
Nueske’s Applewood smoked and wood-fired 
bacon, served with blue cheese crumbs, 
whole grain mustard & peppadew relish.

PISTACHIO SCALLOPS      $22 
Sauteed scallops with pistachio crust, over 
mango relish & topped with 7 mustard
sauce.

OYSTERS ROCKEFELLER    $22 
Plump golf oysters stuffed with sweet spinach, 
bacon, and hint of Pernod.
STUFFED POTATO SKIN     $12 
Idaho potatoes stuffed with cheddar cheese 
and applewood bacon, topped with green 
onions and sour cream.

FRITO MISTO & ZUCCHINI       $18 
Combination of deep-fried calamari, shrimp, 
and zucchini.

SPINACH & ARTICHOKE DIP $16 
Served with warm corn tortilla chips.

GRILLED SPANISH OCTOPUS
    $24 

Grilled Spanish octopus served over mix 
greens, celery, cherry tomato, Kalamata 
olives and lemon oil.

Z U P P E  –  S O U P S

PASTA E FAGIOLI         $12
Tuscan White bean soup with spinach, fresh 
tomato, and pasta.

LOBSTER BISQUE $16 
Smooth, creamy and well seasoned
bisque, with lobster chunks, baby shrimps, 
seasoned croutons, and a touch of Cognac.

FRENCH ONION SOUP        $12 
Golden brown onions, with beef broth, served 
with crostini and Gruyere cheese on top.

SEAFOOD SOUP       $18 
Selection of fresh seafood mixed in a fresh 
stock with red onions, green onions, and a 
touch of fresh tomato.

I N S A L A T A  – S A L A D S

BLACKENED SAKU TUNA              $18 
Pan seared sashimi yellow tuna served with 
mix greens, cilantro, mango and ginger
vinaigrette
ICEBERG WEDGE    $16 
Fresh iceberg wedge, topped with 
applewood smoked bacon, Campari heir-
loom tomatoes, candy walnuts, dry cranbe-
rries, and blue cheese dressing
MEDITERRANEAN SALAD       $22 
Mixed seafood salad with including shrimp, 
calamari, octopus, scallops, mussels, clams,
roasted bell peppers, red onion, celery, and 
basil, in a lemon oil balsamic dressing
MOZZARELLA CAPRESE   $18 
Beefsteak tomatoes, fresh imported mozzare-
lla, basil, olive oil and balsamic glaze
FRESH COBB SALAD   $18 
Fresh grilled chicken, honey ham, roasted 
corn, smoked bacon, and blue cheese 
crumbs over mix greens and topped with 
tomato vinaigrette
GREEK SALAD  $16 
Mixed lettuce with tomatoes, cucumbers, red 
onions, feta cheese, kalamata olives, green 
queen olives, pepperoncini, and oregano
SHRIMP AND AVOCADO SALAD           $18 
Tender shrimp, tossed with avocado in our 
tomato vinaigrette, tomato wedges, and 
cucumbers served over a mixed salad.

C O L D  A N T I PA S T I

BURRATA ALLA STREGA        $20 
Fresh imported mozzarella with a creamy 
interior, served with prosciutto, roasted bell 
peppers, fig and fresh sliced tomato

STEAK TARTARE* $24 
Chopped USDA Prime steak, mixed with 
cornichons, cappers, shallots, parsley and 
topped with Quail eggs.

SAKU TUNA TARTARE* $18 
Chopped sushi grade tuna with avocado, 
cream cheese and reduced sodium soy 
sauce.

JUMBO SHRIMP COCKTAIL $24
Accompanied by classic cocktail sauce. 

PIATTO LA STREGA     $24 
Selected cuts of Italian meats and cheese.

C A R PA CC I O

USDA PRIME BEEF CARPACCIO* $18 
Thin sliced beef, topped with arugula and 
Parmesan cheese.

SALMON CARPACCIO*    $20 
Thin sliced cured salmon, with arugula and 
Parmesan cheese.

YELLOWFIN TUNA CARPACCIO*               $22 
Thin sliced cured yellowfin tuna, with aru-
gula, Parmesan cheese, and shrimp in our 
tomato vinaigrette dressing.

SPANISH OCTOPUS CARPACCIO            $22 
Thin sliced cooked Spanish octopus, 
topped with Kalamata olives, grape toma-
toes, and lemon oil.

CHICKEN SALTIMBOCCA $24 
Sauteed organic chicken breast, topped with 
sage, prosciutto, and fresh mozzarella in a
light demi-glace sauce.

CHICKEN PARMIGIANA $24 
Organic chicken breast, lightly breaded
and covered in tomato sauce, mozzarella, 
and parmesan cheese.

PA S T A

LINGUINE DI MARE $26
Flat thin pasta, served in our selection of 
seafood and mix fish.
BLACK INK LINGUINE $32 
Homemade black linguine, with jumbo 
shrimps, octopus, mussels, and clams in a 
marechiara sauce.
PENNE AMATRICIANA $22 
Penne pasta with Italian pancetta, fresh 
tomato sauce, chili, onions.
FETTUCCINE DOLCE $25 
Homemade fettuccine with sweet ham,
green peas, and freshly cut mushrooms in a 
light creamy sauce.
VEAL TORTELLINI $22 
Veal-filled tortellini pasta, in a vodka pink 
sauce, accompanied with green peas.

RIGATONI SICILIANO    $26 
Tube shaped pasta with fresh zucchini, baby 
shrimps, fried eggplant, and Parmigiano 
Reggiano in a light tomato sauce, topped 
with a burratina and a touch of truffle oil.

SPAGHETTI CARBONARA  $22 
Spaghetti pasta, tossed with a crispy Italian 
pancetta, onions, Parmigiano Reggiano in
a creamy sauce.

SPAGHETTI POMODORO $19 
Spaghetti in our homemade pomodoro 
sauce and fresh basil.
SPAGHETTI BOLOGNESE $23 
Spaghetti with our signature homemade 
Bolognese sauce and our finest ingredients.

PENNE MARE E MONTI $24 
Mix of mushrooms, cherry tomatoes, and 
baby shrimps over penne pasta.

FETTUCCINE POSITANO  $25 
Fresh cut mushrooms, asparagus, shrimp, 
cherry tomatoes, and Alfredo sauce.

R I S O T TO

RISOTTO DA VINCI       $28 
Risotto with our seafood selection.

RISOTTO CHAMPAGNE   
    $28 

Risotto with baby shrimps, asparagus, and 
spinach in a creamy champagne sauce.
RISOTTO PRIMAVERA     $26 
A delicious selection of fresh cut vegetables 
in a bed of risotto.

RISOTTO FUNGI LA STREGA  $28 
Risotto with fresh Shiitake mushrooms and 
regular mushrooms, topped with white truffle oil.

P O L LO  –  C H I C K E N

CHICKEN PICATTA $24 
Organic chicken breast, sauteed in a char-
donnay-lemon butter wine sauce, roasted 
peppers, and capers.

CHICKEN AND FUNGI     $24 
Organic chicken breast, sauteed with Porto-
bello mushrooms, Marsala wine, and 
demi-glace sauce.

CHICKEN MONTEREY    $25 
Sauteed organic chicken breast, topped 
with bottom mushrooms, baby shrimps, 
green onions, cherry tomato, and a touch 
of tomato-lemon sauce.
GRILLED CHICKEN PAILLARD $22 
Organic chicken breast on the grill.

M E N U

NEW ENGLAND CLAM CHOWDER           $16 
Traditional New England Clam Chowder 
with fresh chopped clams, potatoes, 
onions, carrots, celery, spices with creamy 
texture.

*Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs, may
increase your risk of foodborne illness, spe-
cially if you have certain medical conditions.

CESAR SALAD    $16 
Romaine hearts, fresh herbs, croutons, 
and home made Ceasar dressing.
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LINGUINE VONGOLE                        $25 
Flat thin pasta with fresh little neck clams in 
our tomato sauce or white clam sauce.

LOBSTER RAVIOLI                              $25 
Round pillows stuffed with lobster in a vodka 
pink sauce.

FETTUCCINE ALFREDO                        $28 
Traditional Alfredo sauce over fettuccine.

P E S C E  -  F I S H

ROASTED CHILEAN SEABASS                 $45 
Pan roasted Chilean seabass, topped with 
Shiitake mushrooms, sundried tomatoes, 
asparagus, shrimp, and citrus sauce.

CHILEAN SEABASS PICCATA                    $45 
Pan roasted Chilean seabass, topped with 
capers, and roasted bell peppers, in a 
chardonnay wine, lemon butter sauce.

BRANZINO AQUA PAZZA       $42                        
Wild caught Branzino, poached in a white 
wine sauce, garlic, Italian herbs, and 
cherry tomatoes.

BRANZINO PICCATA                           $42          
Wild caught Branzino, sauteed in a chardon-
nay lemon butter sauce, topped with capers 
and roasted bell peppers.
SCOTTISH SALMON                              $32 
Sauteed fresh caught salmon with dill cream 
sauce and shrimps.

SEARED YELLOWFIN TUNA                    $32 
Seared tuna, topped with Shiitake mus-
hrooms, baby shrimps, and asparagus, in a 
chardonnay lemon butter sauce.

YELLOW TAIL SNAPPER PESCATORE      $34 
Sauteed yellow tail snapper with clams, 
shrimps, and mussels, in a light tomato sauce.

S I D E S

RED BLISS ROASTED POTATO                 $6
BAKED SPINACH CREAM                        $8
GARLIC MASH POTATO                        $6
GRILLED ASPARAGUS                        $10
CHARRED BRUSSELS SPROUTS                  $10
PLAIN OR LOADED BAKED POTATO             $6
Smoked bacon, cheddar cheese, and a side
of sour cream and chives.

*Consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs, may 
increase your risk of foodborne illness, spe-
cially if you have certain medical conditions.

C A R N I  – M E A T S

PETIT CHATEAUBRIAND                        $62 
12 oz center-cut Filet Mignon with demi-glace 
mushroom cream sauce on the side.

BISTECCA ALLA FLORENTINA 32oz     $86 
30-day aged USDA prime Porterhouse steak.

PRIME TOMAHAWK 32oz                       $120 
30-day dry aged rib chop.

BONE-IN FILET MIGNON  $68 
14oz Black Angus bone-in filet.

BONE-IN NEW YORK STRIP 16oz             $65 
30-days aged USDA Prime bone-in NY strip.

PRIME DRY-AGED NEW YORK 14oz      $65 
30-day dry aged New York prime.
VEAL CHOPS 14oz $62 
Milk-fed veal chops.

PETIT FILET MIGNON  $50 
8oz Black Angus Filet Mignon.

DOUBLE CUT PORK CHOP                 $32 
14oz drenched single bone and high-profile 
pork chop.

HALF POUND WAGYU BURGER              $18 
In-house made Wagyu beef, accompanied 
by fresh tomato, lettuce, caramelized onions, 
Nueske’s applewood bacon, mushrooms, and 
cheese of your choice, in between two
delicious brioche buns and a side of truffle 
fries.

TEQUILA SKIRT STEAK 12oz  $28 
Marinated with Tequila and fine herbs, 
cooked to perfection with a side of spicy 
chimichurri tequila.

BLACK ANGUS RIBEYE STEAK                   $26 
12oz black Angus Ribeye steak, grilled to 
perfection with spicy Tequila chimichurri on 
the side.

M E N U




