
ZUPPA  S O U P S

I NSALATA  S A L A D

H E I R L O O M  T O M AT O  C A P R E S E  |  1 1 
Fresh mozzarella, sea salt, frisse, balsamic 

C A E S A R  |  1 0 
Baby romaine, prosciutto crisp, Parmigiano-Reggiano, croutons, white anchovy

R O A S T E D  B E E T  A N D  F R I E D  G O AT  C H E E S E  |  1 0 
Red and golden beets, arugula, fried goat cheese, candied pistachios, balsamic glaze

I N S A L ATA  V E R D E  |  9 
Mixed baby greens, cucumber, tomato, olives, white balsamic vinaigrette

B . L .T.  S A L A D  |  1 2 
Apple wood smoked bacon, cherry tomato, iceberg lettuce, creamy bacon tomato ranch

P R O U D LY S E RV I N G  S E N E C A B L E N D  C O F F E E

S H R I M P  C O C K TA I L  |  16 
Cocktail sauce, grilled lemon

G R I L L E D  F L AT B R E A D S  |  1 0 
Classic Style | Roasted garlic butter, baby spinach, caramelized shallot, gorgonzola 

Margarita Style | Cherry tomato, fresh mozzarella, fried basil, marinara 

C A L A M A R I  A N D  Z U C C H I N I  F R I T T I  |  1 4 
Marinara, grilled lemon, lemon aioli

FA R M E R S  C H E E S E  G N O C C H I  |  1 0 
Resort-Made Puttanesca Style | Diced tomato, Kalamata olives, capers, garlic, and Parmigiano-Reggiano

M U S S E L S  F R A  D I AV O L O  |  1 3 
Stewed marinara, chili flakes, white wine, garlic crustini

B R U S C H E T TA  |  9 
Vine ripe tomato, red onion, Parmigiano-Reggiano, balsamic glaze

B A N A N A  P E P P E R  C A K E S  |  1 2 
Hungarian pepper, Parmigiano-Reggiano, risotto, marinara, basil

M E AT  A N D  C H E E S E  B O A R D  |  1 8 
Coppa Americana, prosciutto, speck, Parmigiano-Reggiano, gorgonzola, Buffalo mozzarella, marinated artichokes, olives, sun-dried tomato

E G G P L A N T  PA R M E S A N  |  1 1 
Lightly breaded and fried eggplant medallions, marinara, melted mozzarella, chiffonade basil

S E A F O O D  P L AT T E R  |  S M A L L  7 5  |  L A R G E  1 2 0 
Lobster tail, gulf shrimp, Alaskan King Crab, clams, oysters, shallot mignonette, cocktail sauce, grilled lemon

ANT IPASTO  A P P E T I Z E R S

I TA L I A N  W E D D I N G  |  9 
Spinach, meatballs, orzo, chicken broth, Parmigiano-Reggiano

PA S TA  FA G I O L E  |  8 
Italian sausage, red and white bean, crushed tomato, D’italini pasta

C H E F ’ S  S O U P  D U  J O U R  |  8



PESCE  F I S H

FA R O E  I S L A N D  S A L M O N  |  3 0 
Roasted garlic spinach, fingerling potato, fried  

capers, dill cream

PA N  S E A R E D  S E A  S C A L L O P S  |  3 2 
Parmesan risotto, crispy shallots, cherry tomatoes,  

balsamic glaze 
 

CONTORNO  S I D E S

M E AT B A L L S  O R  H O U S E - M A D E  S W E E T S AU S AG E  |  7

T R U F F L E D  F I N G E R L I N G  P O TAT O  |  7

R I S O T T O  O F T H E  DAY |  7

S AU T É E D  B R O C C O L I N I  |  7

G R I L L E D  A S PA R AG U S  |  7

S AU T É E D  S P I N AC H ,  GA R L I C  A N D  R OA S T E D  T O M AT O  |  7

S I D E  PA S TA –  M A R I N A R A ,  B LU S H ,  A L F R E D O,  B A S I L  P E S T O  |  7

G R I L L E D  T U S C A N  S T Y L E  P O R K  C H O P  |  3 4 
Cannellini beans, stewed tomato, green olives, 

spinach, aged balsamic vinegar

G R I L L E D  V E A L  C H O P  S A LT I M B O C C A  |  4 2 
Prosciutto di parma, Buffalo mozzarella, sage, 

red wine mushroom demi, arugula salad

D O M E S T I C  R A C K  O F  L A M B  |  4 6 
Oven dried tomato, garlic infused potatoes, pistachio  

and herb crust, mint demi

CARNE  M E A T

B R A I S E D  B E E F  S H O R T  R I B S  |  2 9 
Fire roasted roma tomato demi, black truffle and 
parmesan polenta, semolina dusted fried onion

G R I L L E D  F L AT  I R O N  P I Z Z I O L A  |  3 5 
San Marzano tomato, fresh mozzarella, basil,  

sweet peppers, fried gnocci

H A N D  C U T  D E L M O N I C O  S T E A K  |  4 2 
Pan fried fennel potatoes, la Cascata butter

PR IM I  P IATT I   P A S T A

S PA G H E T T I  C L A S S I C O  |  1 8 
Meatballs or house-made sausage, marinara sauce 

C H I C K E N  A N D  B R O C C O L I  A L F R E D O  |  1 9 
Grilled chicken breast, sweet peppers, steamed broccoli, fettuccini 

pasta, Alfredo sauce

L I N G U I N E  W I T H  C L A M  S A U C E  |  2 0 
White or Red | Baby clams, white wine, fresh herbs, 

little neck clams

M U S H R O O M  R AV I O L I  |  2 4 
Pancetta and truffle cream sauce, truffle oil, fried sage

B U C AT I N I  C A R B O N A R A  |  2 4 
Grilled chicken, crispy pancetta, Parmigiano-Reggiano, 

sweet peas, and wild mushroom

L O B S T E R  R AV I O L I  |  2 6 
Lobster and tarragon cream sauce, Maine lobster meat, micro greens 

V E A L  PA R M I G I A N A  |  3 2 
Veal tenderloin medallions, traditionally prepared, 

served with spaghettini marinara

C H I C K E N  PA R M I G I A N A  |  2 6 
Traditionally prepared served with spaghettini marinara

S I C I L I A N  C H I C K E N  A N D  S A U S A G E  |  2 6 
Pan seared chicken scaloppini, sweet Italian sausage, red pepper, 

sautéed onions, marinara, basil, penne pasta

M U S S E L S ,  S H R I M P,  A N D  C A L A M A R I 
W I T H  B L A C K  PA S TA  |  2 8 

Squid ink pasta, saffron cream, shaved asparagus, 
blistered tomato

C H I L E A N  S E A  B A S S  |  3 9 
Eggplant caponata, preserved lemon butter sauce, 

roasted red pepper, micro greens

S E A F O O D  P I AT T O  |  5 0 
Three jumbo shrimp, three diver scallops, Maine lobster meat, 

crab meat, asparagus, scampi sauce

A D D  O N
B U T T E R  P OAC H E D  M A I N E  LO B S T E R  TA I L  |  3 8

G R I L L E D  S H R I M P |  1 5
1/2  L B  K I N G  C R A B  L E G S  |  3 7

V E A L  O S S O  B U C C O  |  4 2 
Parmesan risotto, roasted cipollini onions, wild mushrooms, citrus gremolata

L A S A G N A  B O L O G N E S E  |  2 0 
Seasoned pork, beef and veal, ricotta, basil, and mozzarella

2 0 %  G R AT U I T Y A D D E D  T O  PA R T I E S  O F 8  O R  M O R E .


