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A C Q U A B I S T E C C A

A N T I PA S T I

S A L A D S  &  S O U P S

C L A S S I C S

Jumbo Stone Crab Claws
Giuseppe’s mustard sauce

Tuna Tartare
Calabrian-tomato conserva

pine nuts, basil

‘The Only’ Caviar Service
house made focaccia, cassolare mozzarella,

green apple & red onion

Spice Poached Gulf White Shrimp
sambuca spiked cocktail sauce,

fresh horseradish

Oysters on the Half Shell
negroni mignonette, meyer lemon

Squash Parmesan  
pistachio pesto, pomodoro, parmesan

Arancini 
saffron risotto, smoked mozzarella

sicillian agrodolce

Lasagna alla Piastra 
spicy sausage ragu, swiss chard

roasted pepper marinara

Due Bucatini 
savory clams, nduja butter, 

sour orange gremolata crumb 

Olive Oil Fried Potatoes  
 Maitake Mushrooms ‘Carbonara’ 

*EATING RAW OR UNDERCOOKED FISH, SHELLFISH, EGGS OR MEAT INCREASES THE RISK  OF FOODBORNE ILLNESS. PLEASE ALERT YOUR SERVER TO ANY FOOD ALLERGIES.

All fish served either simply grilled or roasted on a bed
of saffron-orange braised fregola.

All steaks oak grilled, brushed with red lambrusco butter &
served with caponata stuffed cippolini onion.

Petite Roma(i)ne  
tangy dressing, crunchy tomato streusel 

Wild Arugula & Shaved Fennel 
parmesan, asian pears

 white balsamic

Risotto ‘alla Marchesi’  
barolo braised osso buco, saffron 

24K olive oil

Black Berkshire Pork Chop 
apple agrodolce

blackberry mostarda

Porcini Butter Roasted Chicken 
mushroom-almond crema

brussels sprouts

Line Caught Swordfish ‘Picatta’  
pan seared, brown butter capers

sea beans 

‘The Only’ Caviar & Gigante 
Mozzarella Stick   

sourdough breadcrumbs
basil ricotta

Campanelle Verde 
arugula-pistachio pesto, crispy garlic

pecorino di fossa

Spaghetti  
‘all’ AB’ pomodoro, basil puree

burrata espuma

Butternut Squash Agnolotti
jumbo lump blue crab, Australian black truffle

Grilled Broccolini with Preserved Lemon  
Polenta & Meatballs  

Our Chop Chop  
salumi, bocconcini, roasted peppers

oregano vinaigrette

Fillet Carpaccio  
truffle dressing, peppery greens, hazelnuts

Rhode Island Calamari  
tempura battered, hot cherry

 pepper aioli

Pappardelle  
vermentino braised lamb

mint, pecorino

Lumache ai Funghi
porcini ragu, truffle butter

aged balsamic

Calabrian Chili Wilted Spinach  
 Crispy Brussels Sprouts Agrodolce  

Heirloom Beets  
gorgonzola dolce budino, green apple

black pepper walnuts

Pasta e Fagiole  
lobster ‘gnocchi’, fresh shelling beans

calabrian chili jam

8oz Filet
 

12oz New York Strip 

 16oz Delmonico $

40oz Fiorentina

True American Red Snapper 

Local Line Caught Hog Fish 

Wild Black Bass 

 2lb. Maine Lobster MRKT

M A I N S



O R A N G E  &  R O S E

W H I T E

C H A M PA G N E R E D S

CALIFORNIA PINOT NOIR
Phelan Farm , San Luis Obispo Coast 2024
Hirsch Vineyards 'Bohan Dillon', Sonoma Coast 2023

BLEND
Slamdance Koöperatieve, Blend 2021

CALIFORNIA SYRAH
Brij Wines Syrah, San Luis Obispo 2022
Arnot-Roberts Syrah, Sonoma Coast 2022

CALIFORNIA ZINFANDEL
Scythian Wine Co. "The Scythians", Cucamongo Valley
2023

CALIFORNIA CABERNET SAUVIGNON
Maître de Chai, Gala Mountain, Napa Valley 2022
Bedrock Sonoma County 2023
Matthiasson 'Village', Napa Valley 2022

ITALIAN SANGIOVESE
lstine Chianti Classico Riserva  'Le Vigne' DOCG, Tuscany,
2021
Paradiso di Manfredi Brunello di Montalcino DOCG
Tuscany 2014
Chiara Condello Romagna Sangiovese 'Predappio' 2022
Caparsa, "Caparsino" Chianti Classico Riserva DOCG 2019

PIEDMONT RED
Cascina Delle Rose Barbaresco, Rio Sordo Valley,
Piemonte 2020
Ettore Germano Barolo 'Serralunga', Piemonte 2019
Sottimano, Barbaresco 'Basarin', Piemonte 2020
Roccheviberti Barolo, Castiglione Falletto, Piemonte 2018
Oddero Barbaresco, Gallina, Piemonte 2021
Brovia Barolo, Piemonte 2021
Massolino, Barolo "Serralunga", Piemonte2020

SICILIAN RED
Frank Cornelissen 'Munjabel' Rosso,Sicily 2022
Arianna Occhipinti, Frappato, Sicily 2023
Zoppi Cristina Ruché Di Castagnole, Piemonte 2020
COS, Frappato 2023
Lamoresca Rosso, Sicily 2023

SPANISH RED
R. Lopez de Heredia Rioja Reserva 'Viña Bosconia' 2014
Envinate Tinto 'Lousas Viñas de Aldea', Ribeira Sacra 2023

FRENCH RED
Domaine Chapel 'Charbonnieres', Fleurie 2019
Chandon de Briailles, Savigny-les-Beaune 'les Lavières' 1er
Cru 2
Domaine Des Croix Beaune 1er Cru 'Cent Vignes' 2017
Gerard Mugneret Bourgogne Rouge 2023
Benjamin Leroux Vosne-Romanée 2017
Alain Graillot Crozes Hermitage, Syrah 2022
Hervé Souhaut Saint-Joseph Saint Epine, Syrah 2022
Alain Graillot Crozes Hermitage 2022
Chateau Jean Faure, Saint Emilion Grand Cru Classe,
Blend 2019
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ORANGE
Cirelli, Trebbiano 2024
Suman, Chardonnay 2019

ROSÉ
Salvo Foti Sicilia Vinudilice 2023
Alessandro Viola Nero d'Avola Rosato, Terre Siciliane, Italy
2024
Deovlet Pinot Grigio 'Ramato', Edna Valley, California 2022
Foradori Pinot Grigio 'Fuoripista', Vigneti delle Dolomiti,Italy
2023

CALIFORNIA  CHARDONNAY
Phelan Farm Chardonnay, SLO Coast 2023
Mayacamas Chardonnay, Napa Valley 2023
Cerita Chardonnay 'Marena', Sonoma Coast, CA 2023
Lioco Chardonnay 'Estero', Russian River, CA 2023

SAUVIGNON BLANC
Linden Vineyards, Hardscrabble, Sauvignon Blanc 2022

ITALIAN WHITE
Kuenhof Riesling 'Kaiton', Alto Adige Valle Isarco 2024
Ciro Picariello, Fiano di Avellino, Campania 2022
Ermes Pavese, Blanc de Morgex, Valle d'Aosta 2023
Brovia Roero, Arneis DOCG, Piemonte 2024
Pieropan Soave Classico, 'La Roca', Vento 2022
Casa Setaro, Falanghina 'Campanelle', Campania IGT 2024

SPANISH WHITE
Vall Lach Porrera Vi de Vila Blanco, Priorat 2023

FRENCH WHITE
Eleni & Edouard Vocoret, Chablis 'Bas de Chapelot' 2022
Domaine Rougeot, 'Combe Bazin', Saint Romain 2022
Domaine Pattes Loup, Chablis 2022
Simon Bize 'Aux Vergelesses Blanc', Savigny-lès-Beaune 1er
Cru  2021
Sylvain Pataille Aligoté, Bourgogne 2022
Stephane Tissot Arbois Savagnin Ouillé 2020
Thibaud Boudignon Anjou Blanc 2022

Bonnet-Ponson 'Cuvée Perpetuelle', Brut Rosé NV
Stephane Regnault, 'Chromatique', T22, Blanc de Blancs,
Extra Brut Grand Cru NV
Laherte Frères Blanc de Blancs, Brut Nature NV
Christophe Mignon 'ADN de Meunier', Brut Nature NV
Pierre Paillard 'Les Parcelles', Extra Brut, Bouzy Grand Cru NV
Benoit Marguet 'Les Crayeres', Blanc de Noirs 2019
Jacques Lassaigne 'Les Vignes de Montgueux', Blanc de
Blanc, Extra Brut NV
Jerome Coessens 'Largillier', Blanc de Noirs 2019
Adrien Renoir 'Les Terroirs', Extra Brut, Grand Cru Rosé NV
Chartogne Taillet 'Cuvee Ste. Anne', Brut NV
Benoit Lahaye 'Brut Nature', Bouzy Grand Cru NV

W I N E  B Y  T H E  B O T T L E


