
SOUP OF THE DAY 8.5

CAESAR SALAD  |  housemade focaccia croutons, shaved grana padano 8.5

HUMMUS    |  warm naan bread, za’atar spice, crudite 12.5

CRISPY BRUSSEL SPROUTS  |  applewood smoked bacon, lemon aioli, chives, shaved grana padano 12.5

CRISPY FRIED FRESH CALAMARI  |  spicy tomato sauce, garlic aioli 13

CHEESE & CHARCUTERIE  |  3 pieces of our chef’s daily selection of 2 cheeses and 1 charcuterie 17.5

sma   plates

midday menu

QUINOA SALAD  |  dried cranberries, feta cheese, pine nuts, mint, basil, arugula, spinach,
cucumbers, tomatoes, lemon vinaigrette

fried egg 15.5 |grilled chicken 16.5 | grilled steak 19.5 | grilled shrimp 18.5 | grilled salmon 19.5

CAESAR SALAD

fried egg 14.5 | grilled chicken 15.5 | grilled steak 18.5 | grilled shrimp 17.5 | grilled salmon 18.5

BURRATA MOZZARELLA  |  fried green tomatoes, radicchio, onion, aged balsamic, EVOO  13.5

TUSCAN KALE SALAD  |  savoy cabbage, aged cheddar, cranberries, toasted hazelnuts, meyer lemon vinaigrette               

fried egg 15.5 |grilled chicken 16.5 | grilled steak 19.5 | grilled shrimp 18.5 | grilled salmon 19.5

PEAR SALAD  |  arugula, frisee, radicchio, danish blue, shaved pears, candied pecans, spiced pear vinaigrette 

fried egg 15.5 |grilled chicken 16.5 | grilled steak 19.5 | grilled shrimp 18.5 | grilled salmon 19.5

salads

CAPRI  |  misson fi g, goat cheese, mozzarella, prosciutto, arugula, balsamic agro dolce 16

SALSICCE  |  housemade sweet fennel sausage, peperonata, mozzarella, basil 15.5

MARGHERITA  |  fresh mozzarella, basil 14

QUATTRO FORMAGGI  |  gorgonzola, smoked provolone, mozzarella, goat cheese, truffl e oil 17

FUSILLI A LA VODKA  | pancetta, san marzano tomato sauce, cream, parmigiano 16.5

VEGETABLE PAD THAI | baby bok choy, shiitake mushrooms, zucchini noodles, carrots, savoy cabbage, scallions, cilantro 17

FRESH RIGATONI BOLOGNESE  |  braised beef and veal bolognese, tiny mushrooms, carrots, parmesan 17.5

GRILLED CHICKEN BREAST AND GNOCCHI  |  housemade ricotta gnocchi, spinach, asiago,
mozzarella, vodka cream sauce 17.5

CRABCAKE SANDWICH  |  pan seared maryland crabcake, piquillo pepper aioli, tomato,
sweet gem lettuce, bakery bun 18

GRILLED HAMBURGER 8 OZ. |  bakery roll, french fries, lettuce, tomato, red onion 13

ATLANTIC SALMON  |  cannellini bean puree, haricots verts, baby heirloom tomatoes 21

FILET MIGNON 9 OZ.  |  roasted fi ngerling potatoes, grilled asparagus, red wine demi 44

ALLEN BROTHER’S NY STRIP 12 OZ.  |  roasted fi ngerling potatoes, grilled asparagus, red wine demi 44
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Florida Department of Health and Rehabilitative Services require Food Service Institutions to inform guests of the following recommendations: Consuming 
raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.

BREADS, SALUMI, PASTRIES, DESSERTS, GELATOS AND FRESH PASTAS ARE ALL MADE IN HOUSE DAILY
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