
E N T R É E S

A P P E T I Z E R

C A R N E

Fish and Chips
Our Italian style cod fish dipped in tempura batter, fried to golden 

brown and served with pan fried artichoke and tartar sauce.

$14.95

Scallops, jumbo shrimp, Cedar Key clams, lobster meat, and 
black mussels sautéed with toasted garlic in a light spicy plum 

tomato sauce, tossed with linguine pasta.

Branzino fish stuffed with crab meat, asparagus, and Italian 
seasoning then finished with fresh tomatoes and capers in a 

light champagne sauce.  Served over Angel hair pasta.

Zuppeta di Pesce $22.95

Filet del Sole $20.95

Agnello Pasquale “Traditional Recipe” 

Braised and slowly roasted lamb shank in a burgundy tomato 
sauce. Served with a traditional saffron risotto & slowly braised 

fresh artichokes.

6 oz. filet mignon grilled to perfection, finished with shiitake 
mushroom merlot sauce over sun-dried mashed potatoes.

Filetto Pomodoro $26.95

(Abbacchio Alla Romana) $25.95


