
 
 
 
 
STARTERS 
 

Onion and Mushroom Soup | Pinot Grigio | Grana Padana | Croutons    7.5 

 
Veal Meatballs | Roasted in Marinara | Whipped Ricotta | Basil | Focaccia     10 

 
Shrimp Scampi | Sautéed in Garlic - White Wine - Parsley & Lemon    12.5  
 

Fried Calamari | Roasted Garlic Lemon Aioli | Spicy Tomato Sauce     11.5 

 
Handmade Ricotta Gnocchi | à la Vodka | Asiago | Mozzarella    11.5 

Mediterranean Hummus & Flatbread | Hearth Baked Feta | Caponata | Kalamata Olives | Flatbread    12 

Escargots in Garlic Butter | Baked in Hearth Oven | Toasted Country Bread    12.5 
 

Beef Carpaccio | Trimmed & Sliced Ribeye | Arugula | Capers | Grana Padana | Lemonette   14 

 
Pan Seared Lump Crabcake | Mixed Greens | Basil Oil | Dill Lime Tartar    14 
 

Thai Seared Rare Tuna | Mee Grob | Sweet Chile & Basil | Coconut Red Curry Dressing | Cilantro   15 

 
Chilled Jumbo Shrimp Cocktail | Classic Cocktail Sauce    15.5 
 
 

SALADS 
 

Hearts of Romaine Caesar | Grana Padana Reggiano | Croutons     8 

Mesclun Greens with Herbs | Garlic Croutons | “Jèrez” Spanish Sherry Vinaigrette     8 

Spinach and Baby Greens | Gorgonzola | Spiced Pears | Toasted Hazelnuts | Balsamic Vinaigrette     10 

Iceberg Wedge Salad | Cherry Tomato | Red Onion | Smoked Bacon | Blue Cheese Dressing     10 

Pan-Fried Green Tomatoes | Fresh Mozzarella | Radicchio | Red Onion | Basil Oil | Balsamic Vinaigrette     10.5 

Pinenut Crusted Warm Goat Cheese | Mesclun Greens | Balsamic Vinaigrette     11 

       
FROM THE HEARTH 
 
Pizza Margherita | Tomato Sauce | Fresh Basil | Mozzarella     13 
 
Pizza Quattro Formaggi | Gorgonzola | Provolone | Mozzarella | Goat Cheese | Rosemary | Truffle Oil     15 
 
Pizza Salsicce | Sweet Fennel Sausage | Caramelized Onions | Tomato Sauce | Mozzarella     14.5 
 
Pizza Portabello | Sun-Dried Tomato | Roasted Garlic | Rosemary | Mozzarella     14.5 
 

Pizza Vegetariana | Tomatoes | Basil | Red Onion | Zucchini | Eggplant | Portobello | Mozzarella     14.5 
 
 

ADDITIONAL PIZZA TOPPINGS 
 
Prosciutto di Parma   4.5      Arugula   3  
 

Veal and Beef Meatballs   3.5     Applewood Smoked Bacon   1.5  
 
 
 
Florida Department of Health and Rehabilitative Services require  
Food Service Institutions to inform guests of the following recommendations: 
Consuming raw or undercooked eggs, meat or seafood may increase your risk of food bourne illness. 
 
Most recent DBPR Food Inspection Report available upon request. 
 



 
PASTA 

 

 

Farfalle | Chicken | Pesto | Roma and Sun-Dried Tomatoes | Mushroom Ragout  22 

Rigatoni | Veal and Braised Beef Bolognese | Tiny Mushrooms | Parmesan   22 

Bucatini Toscano | Veal Meatballs | Sweet Sausage | Marinara | Whipped Ricotta    22 

Gnocchi al Forno | Chicken | Spinach | Asiago | Vodka Cream Sauce   23 

 
Pad Thai with Shrimp | Peanuts | Scallions | Bean Sprouts | Cilantro | Fresh Lime   26 

 
 
 
FISH, POULTRY and MEAT 
 

Grilled Atlantic Salmon | Artichoke - English Pea Risotto | Grilled Asparagus | Sauce Vierge   26 

 
Crab Stuffed Jumbo Shrimp | Potato Puree | Steamed Asparagus | Lemon - Thyme Beurre Blanc   28 
 
Sesame Crusted Tuna | Pad Thai Noodles | Bok Choy | Mushrooms | Red Peppers | Ginger-Soy Vinaigrette    30 

 
Sautéed Shrimp and Sea Scallops | Five Mushroom Risotto | Market Vegetables | Yuzu Citrus-Soy Glaze   30.5 

 
Crabmeat Crusted Chilean Sea Bass | Yukon Gold Potato Pancake | Steamed Asparagus | Citrus Butter   32.5 
 
Grilled 10 oz. Kurobuta Pork Chop | Anson Mills Creamy Goat Cheese Polenta | Brocollini | Sherry Demiglace   28  

 
Parmesan Crusted Chicken Breast | Potato Puree | Asparagus | Caper - Tomato - Lemon Sauce    23.5 

 
Veal Scallopini | Potato Puree | Market Vegetables | Lemon Demiglace Sauce    26.5 
 
Seared Long Island Duck Breast | Butternut Squash Pureé | Haricot Verts | Tart Cherry Sauce    27.5 
 
Braised Lamb Shank | Potato Puree | Fried Parsnips | Natural Rosemary Sauce   28 
 
Certified Angus Hangar Steak | Parmesan - Truffle Oil Frites | Market Vegetables | Red Wine Sauce    24   

 
Grilled 9 oz. Filet Mignon | Potato Gratin | Market Vegetables | Red Wine Sauce   35    

 
Grilled 12 oz. Dry Aged New York Strip | Potato Gratin | Market Vegetables | Red Wine Sauce   37 

 
 
 
ENTREE SALADS AND SANDWICH 
     

Chopped Chicken | Bok Choy | Cashews | Onions | Red Peppers | Sugar Snaps | Spicy Ginger Vinaigrette   17 
 
Caesar with Grilled Chicken Breast | Hearts of Romaine | Garlic Croutons | Grana Padana Reggiano    16.5 
 
Caesar with Grilled Salmon | Hearts of Romaine | Garlic Croutons | Grana Padana Reggiano    20 
 
Asian Seared Rare Tuna | Spinach | Greens | Crispy Onions | Mushrooms | Creamy Ginger Vinaigrette    18.5         
 

 8 oz. Grilled Hamburger | Bakery Roll | French Fries | Lettuce | Tomato | Red Onion | Dill Pickle   13.5 


