IN THE BEGINNING

Bruschetta Tradizionale 10
Garlic-scented crostini, tomato, basil, olive oil

Carpaccio Cipriani 13
Marinated raw beef, arugula, parmigiano, balsamico

Oven Roasted Eggplant 11
Mozzarella, basil, marinara

Pesto Gnocchi (appetizer portion) 10
Fluffy handmade potato dumplings, basil pesto

Caprese ltaliano 12
Fresh mozzarella, celebrity tomatoes, basil

Grilled Pizza 13
Tomato, fontina, mozzarella, parmesan cheese

Duetto 16
Seared Peppered tuna and kampachi with citrus dressing

Osso bucco served over saffron risotto

A TASTE FOR ALL

(You're crazy if you don’t order at least one of these)

Tuna Tartar 16
With avocado and tomato, crisp wontons, and double soy
reduction

Burrata Platter 13
Burrata, prosciutto di san daniele, and grilled tomatoes

Fresh & Crispy 13
Crisp calamari, shrimp, and zucchini

Lemon and capers

Chicken Piccata 23
Lemon butter, capers, white wine, veggies

Pork Chop 25
Cherry port wine sauce and pesto mashed potatoes

Hollywood Dolce Salad 13
Mixed Salad, walnut, goat cheese, balsamic, avocado

BOWLS AND PLATES
(Pasta)

Rigatoni 17
Bolognese meat sauce

Frutti di Mare 25
Clams, mussel, shrimp with fresh tomato sauce

Chicken Parmigiana 23
Marinara, mozzarella, parmigiana, and linguini

Filet Mignon 36
Fresh porcini mushroom sauce, mashed potatoes, and
veggies

Rosemary Chicken 23
Garlic mash and veggies

Seared Scallop Scampi 30
Lobster mashed potatoes

Caesar 12
Julius never had it this good

Minestrone 9
Thick and rich with seasonal vegetables

Luscious Lobster Bisque 12
Creamy soup with diced lobster meat

Spinach and Pear Salad 13
Tossed with balsamic and topped with gorgonzola

RISOTTI OF THE EARTH

Forest 18
Fresh porcini and portabella mushrooms

Sea 23
Clams, mussels, shrimp, scallops

Lobster Demi Lunes 23
Lobster reduction sauce

Milanese 33

Capellini 17
Lightly sautéed tomatoes, basil, and Tuscan olive oil

Farfalle 17
Chicken, broccoli, sun-dried tomatoes, garlic, and white
wine

Pumpkin Ravioli 17
Butter and sage

Chicken Gnocchi 17
Pesto cream sauce

Spaghetti 17
Veal meatballs and marinara

MAIN PLATES

Salmon 33

NY Steak 36
Grilled, sautéed veggies, mashed potatoes, and
peppercorn sauce

Baked Halibut 33
Crispy zucchini, eggplant, and fresh oregano

Veal Marsala 29
Baked, mushrooms, marsala wine, veggies, and mashed
potatoes

Lobster Tail 55
Grilled and marinated in fresh herbs and garlic, with black
olives, capers, cherry tomatoes, and white wine

Veal Saltimbocca 26
Veal medallions with prosciutto and mozzarella, rosemary-
roasted potatoes, and veggies

Seared Yellow Fin Tuna Medallions 29
Succulent artichoke hearts, fresh forest
mushrooms, and creamy butter sauce




