SINCE 1961

ANTIPASTI

BRUSCHETTA

Burrata cheese, marinated tomato, basil, balsamic, EVOO | 18

CALAMARI FRITTE

Marinara, garlic, lemon - saffron garlic aioli | 24

TUNA TARTARE*
Cubed yellowfin, avocado, sesame | 24
GRILLED OCTOPUS
Marble potatoes, lemon butter | 26
SAUSAGE ARANCINE
Fried risotto balls stuffed with sausage & cheese | 18
MEATBALLS
Herbed ricotta and tomato sauce | 19
SEAFOOD TOWER**
Royal red shrimp, crab legs, green lip half shell mussel, stone crab claws and
oysters on the half shell | Market Price

INSALATE

CAESAR

Romaine, creamy anchovy dressing, parmesan, | 13

FIG AND PROSCUITTO

Baby arugula, roasted red pepper, chevre, fresh fig, toasted pecans, thyme-honey dressing | 15

CAPRESE

Heirloom tomato, basil pesto, fresh mozzarella, balsamic, sun-dried tomato oil | 19

HARBORSIDE WEDGE

lceberg lettuce wedge, pancetta, gorgonzola | 17

CONTORNI

TOASTED GARLIC SPINACH | 12
PANCETTA FRIED BRUSSELS |12
TRUFFLE FRIES | 12
ASPARAGUS WITH SALSA RUSTICA |12
WILD MUSHROOM RISOTTO | 12

**There is risk associated with consuming raw oysters. If you have chronic illness of the liver, stomach or blood or
have immune disorders, you are at greater risk of serious illness from raw oysters, and should eat oysters fully
cooked. If unsure, consult a physician.




PASTA

CAMPANELLE BOLOGNESE

Classic three meat sauce, bechamel | 29

SPAGHETTI & MEATBALLS

House-made meatballs, pomodoro, basil, parmesan | 28

CAPELLINI PRIMAVERA

Angel hair, garlic, spring vegetables, jewel box tomato, spinach | 25

SHORT RIB RAVIOLI

Wild mushrooms, roasted shallot, truffle creme | 41

POLLO & CARNE

NY STRIP PIZZAIOLA

Roasted tomato sacuce, garlic, onion, peppers | 61

CHICKEN PARMIGIANA

Spaghetti, marinara, provolone, parmesan, basil | 38

0SSO BUCO

Braised veal shank, gremolata | 55

8 OZ FILET MIGNON

Sicilian lemon herb sauce | 59

16 OZ BONE IN RIBEYE

Cipollini onion, roasted peppers, wild mushrooms | 77

CHICKEN PICCATA

Capellini, lemon butter, capers | 34

VEAL MARSALA

Pan roasted veal, wild mushrooms, shallot, truffle roasted potatoes | 48

CHICKEN ALLA VODKA GNOCCHI

Housemade vodka sauce, burrata, gnocchi, chicken cutlet | $39

DAL MARE

SNAPPER LIVORNESE

Fresh local snapper, olives, tomato, capers | 44

SEAFOOD SCAMPI

Capellini, local caught fish, shrimp, scallops, capers, cherry tomato | 40

FRUTTI DI MARE CIOPPINO

Locally caught fish, shrimp, scallops, mussels, clams, savory broth | 45

KIDS

SPAGHETTI & MEATBALL | 14
CHICKEN PARMIGIANA | 14
CHEESE RAVIOLI | 14
GRILLED CHICKEN BREAST WITH VEGETABLES | 14

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,

especially if you have certain medical conditions.
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