
Entrées

Brothers Allen 16oz. 
Grassfed Ribeye  55

Garlic roasted potato, sautéed broccolini, 
fresh herbs, EVOO

Brothers Allen 8oz. Filet Mignon 
alla Marsala  65

Garlic mashed potato, sautéed asparagus, 
mushroom marsala wine sauce 

Red Wine Braised BBQ Short Ribs  37

Cheese potato croquette, sautéed broccolini 

Blackened Scallops  40

Creamy pesto, asparagus parmesan risotto

Grilled Salmon  38

Sweet corn parmesan farro risotto

Fish of the Day  $ Market Price 

Chefs’ choice starch and seasonal vegetables

Brothers Allen Rack of Lamb  55

Sweet potato hash, grilled asparagus, garlic aioli 

Free Range Chicken Parmesan  32

Organic spaghetti pomodoro

Veal Parmesan  35

Organic spaghetti pomodoro

Homemade Green Pappardelle  36

ala Mediterranean
Tomato, mixed bell peppers, artichoke, 

mushroom, Kalamata olives, tomato broth

Shrimp alla Siciliana  32.95

Sun dried tomato, chopped asparagus, 
Sicilian pesto, feta cheese crumble, over linguini

Pappardelle Bolognese  35

Homemade pappardelle with grass-fed beef 

Homemade Seafood Lasagna  40

Bechamel and pomodoro sauce, halibut, 
salmon, white fish, swordfish, chopped clams 

Homemade Beef Ravioli  37

Tossed in a gold butter tomato broth 

1½ lb. Lobster  65

Homemade pappardelle, 
Alfredo or Fra Diablo sauce

Soups

Pasta Fagioli   10

Tomato Basil Bisque   12
Garlic croutons

Appetizers

Sweet and Sour Calamari 18

Crispy calamari, tossed in sweet and sour, 
cherry peppers

Antipasto Plate 27

Asst. dried cured meats, 
imported cheeses, roasted peppers

Grilled Focaccia Bread 14

Fresh mozzarella, gorgonzola fondue

Bruschetta  22

Fresh mozzarella, mixed bell peppers, 
arugula, tomato, balsamic glaze

Zucchini & Bacon Rollatini 22

Ricotta cheese, mixed greens, 
pomodoro sauce, parmesan cheese

Salad

Ceasar Salad  14

Romaine lettuce, parmesan Reggiano, 
focaccia garlic crouton, Caesar dressing

Red Beet Arugula Salad  14

Goat cheese crumbles, toasted pine nuts, 
blood orange, red beet vinaigrette

Organic Tomato  24

Fresh sliced tomatoes, French feta, 
bell peppers, cucumbers, red onion, EVOO

Burrata Heirloom Tomato  16

Croutons, mixed greens, 
fresh basil, balsamic glaze

Dessert

Crème Brûlée   14

Tiramisu   14

Fallen Chocolate Cake 14

Red Velvet Cake   14

Tres Leches Cake   14

with Smoked Dark Caramel
    

*Prices do not include tax or gratuity. No substitutions, no splitting please.
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