


Gem lettuce, mango dressing, toasted coconut flakes

Cantina 23

Spring mix salad, poached pears, toasted pine nuts, goat cheese

Amici 27

Roasted wild mushrooms, arugula, shaved Parmigiano Reggiano, truffle oil, dressed in our Cantina 
balsamic reduction

Funghi 28

Fresh burrata, peaches, baby greens, extra virgin olive oil

Burrata e Pesche 32

Tomatoes, cucumbers, red onion, Kalamata olives, feta, oregano vinaigrette, and a touch of honey

Insalata Greca 24

INSALATE

Roasted beets, toasted walnuts, goat cheese, mixed greens, extra virgin olive oil, and Cantina Amici 
aged balsamic reduction

Beet Salad 26

Insalate Add-Ons:

No separate checks for parties of more than five guests.
Please inform your server of any allergies.

A 20% gratuity will be added for parties of six or more.

Grilled Chicken Breast (8oz) — 15 Shrimp (ea) — 6Salmon (6oz) — 20



Marinated anchovies, garlic, parsley, 
chili flakes, extra virgin olive oil

Alici Marinate 20
Warm house-made focaccia, extra virgin 
olive oil, hummus and olives

Focaccia & Dips 19

Two supplì and two potato croquettes 
served with roasted garlic aioli

Duetto Fritto 24

Lightly fried calamari served with house 
aioli and fried vegetables

Calamari Fritti 22

PEI mussels sautéed in white wine, garlic, 
and tomato sauce, served with toasted 

sourdough

Sauté di Cozze 24

ANTIPASTO

Traditional beef and pork meatballs in San 
Marzano tomato sauce, finished with 
Parmigiano Reggiano and served with 
toasted sourdough bread

Polpette della Nonna 24

Hand-cut beef tartare layered over 
burrata and finished with crispy 

vegetable slaw

Battuta di Manzo 32

Grilled octopus, fresh hummus, crispy 
capers, and Cantina Amici balsamic 

reduction

Polipo alla Griglia 34

Fresh burrata, seasonal garnish, extra 
virgin olive oil, prosciutto di Parma, green 

olives, Cantina Amici balsamic 
reduction, and two bruschette of the day

Burrata 39

Chef’s daily selection of grilled lamb 
skewers

Spieducci (6 pcs) 26

Chef’s seasonal vegetables, potatoes, 
marinated olives, and two bruschette of the 
day

Tagliere Vegetariano 24

Selection of cured meats, imported cheeses, 
marinated olives, vegetables, fruit, and two 
bruschette of the day

Charcuterie Board 42

Thinly sliced swordfish, caper berries, 
pomegranate, extra virgin olive oil

Carpaccio di Spada 28

No separate checks for parties of more than five guests.
Please inform your server of any allergies.

A 20% gratuity will be added for parties of six or more.

Crispy calamari, shrimp, octopus, 
seasonal vegetables, aioli

Cuoppo Fritto di Mare 32



PASTA

House-made potato gnocchi baked in 
San Marzano tomato sauce, fresh 
mozzarella, basil, and Parmigiano 
Reggiano

Gnocchi alla Sorrentina 30

Gluten-free pasta is available, add $4 per portion

San Marzano tomato sauce, fresh basil, 
and stracciatella di burrata

Spaghetti alla Chitarra 28

House-made linguine with shrimp, 
creamy lemon sauce, and toasted 

pistachio

Linguine Gamberi e Limone 34

Seared Caribbean lobster, cherry 
tomatoes, and lobster brandy 

cream sauce

Risotto all'Astice 44

All pasta on our menu is made fresh in-house.

House-made ravioli stuffed with 
slow-braised ossobuco, finished in 

tomato gazpacho reduction with 
stracciatella

Ravioli all'Ossobuco 34

House-made pasta, mussels, clams, 
calamari, shrimp, cherry tomatoes, 

and white wine sauce

Scialatielli allo Scoglio 38

House-made cod-stuffed ravioli finished 
in a puttanesca sauce with olives, capers, 
and cherry tomatoes

Ravioli di Baccalà 32

Sautéed pancetta and onions in a vodka 
rosé sauce, finished with Parmigiano 
Reggiano

Penne alla Vodka 28

House-made pappardelle with 
sautéed wild mushrooms, Italian 
sausage, butter and Parmigiano 

Reggiano

Pappardelle Porcini e Salsiccia 38

No separate checks for parties of more than five guests.
Please inform your server of any allergies.

A 20% gratuity will be added for parties of six or more.



Grilled calamari, shrimp, scallops, and fish of the day served with Chef’s seasonal vegetables and 
potatoes

Grigliata Mista di Mare 56

Roasted chicken supreme finished with Marsala mushroom sauce and Chef’s seasonal vegetables and 
potatoes

Pollo al Marsala 45

Fresh herb-crusted grilled rack of lamb chops served with Chef’s seasonal vegetables and roasted potatoes

Agnello alla Griglia 69

Certified Angus Beef rib-eye steak, grilled and served with Chef’s seasonal vegetables and roasted 
potatoes | Add-ons: Truffle Butter +5 | Peppercorn Sauce +4

Angus Rib-Eye (14oz) 70

Whole Mediterranean sea bass grilled with lemon, garlic, fresh herbs, roasted cherry tomatoes, and extra 
virgin olive oil, served with Chef’s seasonal vegetables

Branzino alla Griglia 55

Grilled swordfish finished with tomato, capers, olives, and oregano

Pesce Spada alla Pizzaiola 56

SECONDI

No separate checks for parties of more than five guests.
Please inform your server of any allergies.

A 20% gratuity will be added for parties of six or more.

TAGLIERE

Swordfish, whole Caribbean lobster tail, scallops, shrimp, octopus, sautéed clams, Chef’s seasonal 
vegetables, and truffle Parmigiano fries

Tagliere di Mare (Serves 2) 170

Certified Angus Beef rib-eye steak, lamb chops, Italian sausage, roasted chicken breast, Chef’s seasonal 
vegetables and truffle Parmigiano fries

Tagliere di Carne (Serves 2) 180



San Marzano tomato, fior di latte, 
prosciutto cotto, mushrooms, artichokes, 
olives

Capricciosa 30

Fior di latte, pistachio mortadella, 
stracciatella di bufala, toasted pistachio 
crumble,  fresh basil, extra virgin olive oil

Modena 34

Fior di latte, prosciutto di Parma, pear 
gel, toasted pine nuts, gorgonzola 

stracciatella

Cantina 35

San Marzano tomato, fior di latte, basil, 
extra virgin olive oil

Margherita 24

Spinach purée, fior di latte, pancetta, 
ricotta, crispy shallots

Braccio di Ferro 30

PIZZE

White pizza, arugula, cherry tomatoes, 
mozzarella, prosciutto crudo, shaved 

Parmigiano Reggiano, balsamic reduction

Primavera 34

Burrata $8
Prosciutto di Parma $6

Truffle oil $3
Gluten-free pizza is available, add $6 per pizza

San Marzano tomato, fior di latte, spicy 
soppressata, Taggiasca olives, chili flakes

Calabrese 30

San Marzano tomato, mozzarella, burrata, 
prosciutto di Parma, basil

Presidente 34

Fior di latte, truffle cream, pancetta, oyster 
mushrooms, truffle oil

Tartufina 34

San Marzano tomato, garlic, oregano, 
extra virgin olive oil

Marinara 23

Ricotta, mozzarella, San Marzano 
tomato sauce, salami

Calzone al Forno 32

Pizza Add-Ons:



NON-ALCOHOLIC DRINKS

Espresso 4

Espresso Macchiato 4.5 Double Espresso 5.25

Americano 4.5 Cappuccino 5.75

Latte 5.75 Tea (Various) 4.95

Espresso Corretto 6.25

WATER / CAFÉ

Sparkling 9 Still Water 9

Coca-Cola 4

Diet Coke 4

Sprite 4

Coca-Cola Zero 4

Ginger Ale 4

Iced Tea 4

Apple Juice 4

Lemonade 4

Shirley Temple 5

Virgin Moscow Mule 12Virgin Mojito 12 Virgin Spritz 12

Pineapple Juice 4

Orange Juice 4

Cranberry Juice 4

Heineken 10

BEERS

Stella Artois 10Corona 10

Peroni 10 Steam Whistle Premium Pilsner 12 Steam Whistle Amber Ale 12

Non-Alcoholic Beer 8

No separate checks for parties of more than five guests.
Please inform your server of any allergies.

A 20% gratuity will be added for parties of six or more.



SPECIALTY COCKTAILS

Classic Martini 22
Vodka or gin

Cosmopolitan 23
Vodka, cranberry juice, lime juice, 
simple syrup

1.5 oz

Espresso Martini 24
Vodka, espresso, coffee liqueur

Lychee Martini 23
Vodka, Soho lychee liqueur, lychee syrup

Negroni 19
Campari, gin, sweet vermouth

Old Fashioned 21
Whiskey, bitters, and simple syrup 

Smoked Old Fashioned +3

Cherry Noir 18
Rum, cherry brandy, Coca-Cola, grenadine

Amigos 21
Tequila, coffee liqueur, simple syrup, bitters, orange peel

Pink "Leidy" 21
Tequila, Triple Sec, Amaro, strawberry liqueur, 

lemon juice, coconut water

Amaretto or Whiskey Sour 18
Amaretto or Whiskey, simple syrup, 

lime juice, egg whites

Raspberry Mojito 19
Rum, raspberry liqueur, soda water, 
lime juice, mint

Cotton Candy Martini 24
Malibu rum, Triple Sec, grenadine, cotton candy

Ferrero Rocher Espresso Martini 28
Vodka, espresso liqueur, espresso, chocolate 

liqueur, Frangelico, gold leaf

Caesar 18
Vodka, Clamato, Tabasco, celery salt, 

Worcestershire sauce

Tequila Sunrise 18
Tequila, orange juice, grenadine

Spicy Margarita 20
Tequila, Cointreau, lime juice, jalapeño slices

Hugo Spritz 18
St-Germain, Prosecco, soda water

Moscow Mule 19
Vodka, ginger beer, lime juice

Ocean Blue Spritz 18
Blue Curaçao, Prosecco, soda water

Bellini 17
Prosecco, peach nectar

Cantina Amici 19
Vodka, lemonade, fresh basil

Aperol Spritz 18
Prosecco, Aperol, soda water

Sangria 22
Red, white, or rosé wine, brandy, triple sec, 
orange juice, simple syrup

Premium Drinks (1.5oz) 15Mixed Drinks (1.5oz) 12

MARTINIS
3.0 oz


