
 
 

 
 
 
 
 
 
 
 
 

A P P E T I Z E R  
 

S a l u m i  –  s l i c e d  t o  o r d e r    1 2     
 

Z u p p a  d i  F i n n o c h i o   7    
 

B e e f  C a r p a c c i o   
Shaved Parmigiano, Horseradish and Arugula   11 

 
P a r m e s a n  S o u f f l é  w i t h  W i l d  M u s h r o o m s  a n d  G a l l o n i  P r o s c i u t t o   1 0  

 
C a r n e  C r u d a  

Shallot, Shaved Mushroom and Arugula    13 
 

P e t a l s  f r o m  t h e  P a s t  F i g s  a n d  L o c a l  M e l o n   
Prosciutto, Walnuts and Lemon Mint Cream    10 

 
R o a s t  S n o w ’ s  B e n d  P e p p e r s  

Boquerones, Arugula, Capers, Basil and Olive Oil   9 
 

F r i t t o  M i s t o  
 Calamari, Shrimp, Oysters, Green Tomatoes and Spicy Aïoli   13 

 
W a t e r m e l o n  S a l a d  

Grilled Onion, Feta, Mint, Jalapeño and Aged Balsamico   12 
 

C a e s a r  S a l a d   
Hearts of Romaine with Parmigiano Crostini   10 

 
G r i l l e d  S p a n i s h  O c t o p u s  

Simmered in “Crazy Water” with New Potatoes, Olives and Herbs   13 
 

H o m e m a d e  R a v i o l i  
Lobster, Cherry Tomato, Corn and Basil   15 

 
MAIN COURSE 

 
C a p e l l i n i  B o t t e g a  w i t h  C r u s h e d  T o m a t o e s ,  H o t  C h i l i  a n d  T o a s t e d  G a r l i c   1 8  

 
H o m e m a d e  P a p p a r d e l l e  w i t h  B r a i s e d  R a b b i t  

 Blistered Tomatoes, Zucchini Ribbons, Basil and Pine Nuts   26  
 

G r e g  A b r a m ’ s  G r o u p e r  
Orzo with Figs, Grilled Onion, Mint and Cherry Tomatoes   32 

 
G u l f  R e d  S n a p p e r  

Italian Succotash with Corn, Field Peas and Okra   31 
 

P a n  R o a s t e d  V e n i s o n  
Grilled Peach with Charred Corn and Roast Pepper Relish   28 

 
H i c k o r y  G r i l l e d  L a m b  P o r t e r h o u s e  a n d  S e a r e d  L e g    

Zucchini Pomodoro, Pesto and New Potatoes   30 
 

V e a l  P i c c a t a  
Capers, Lemon, White Wine and Sun Gold Tomatoes   26 

 
G r i l l e d  P o r k  T e n d e r l o i n  

Fig Compote with Maker’s Mark, Okra and Sweet Corn Polenta   25 
 

C r e e k s t o n e  F a r m s  R i b e y e  
Roast New Potatoes, Arugula and Red Onion Marmalade   32 

 
S i d e s   5  

Sweet Corn Polenta      Zucchini Pomodoro      Italian Succotash      Roast New Potatoes 
 
July 29, 2010 

  
Chef de Cuisine 

John Rolen 
We will be closed August 9-14 for our annual summer vacation. 
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