
 

 
 

 
 

 
 

 

PETITE BAKED POTATO (GF) 
½ Ounce Petrossian Daurenki Caviar, Silken Potato 

($26 supplement) 
 

CARCIOFI ROMANI (V) 
Long Stem Roman Artichoke, Crisp and Grilled, Petite Herbs, Il Nocciolo  

 

STAGIANO SALAD (V)(GF) 
Texas Grapefruit, Toasted Almond, Bibb Lettuce, Pecorino Romano 

 

BURRATA PUGLIESE (GF) 
Cantaloupe Pearls, Mortadella Crisp, Pistachio 

 

LOBSTER BISQUE 
Sherry 

 

 
a 

TUSCAN WHITE TRUFFLES (V)  
Shaved Tableside, Tagliarini or Acquerello Risotto 

($105 supplement) 
 

PANSOTI (V) 
Butternut Squash Filled Pasta, Sage Essence 

 

TAGLIARINI POMODORO (V)  
San Marzano Tomato, Fresh Basil 

 

SPAGHETTI AMORE 
 Five Foot Spaghetti Strand, Tony’s Meatball, Marinara 

 

LINGUINE LIVORNESE 
 Tiger Shrimp Meatball, Pernod, Aglio e Olio 

 

FETTUCCINE  
Jumbo Lump Crab, Vodka Sauce, Vallone Sausage  

 

 

 

 
 

GRILLED EGGPLANT GONDOLA (VG)(GF) 
Eggplant, Garden Tomato, Diavola Beans, Fennel Pollen 

 

BRANZINO ON THE ROCKS (GF) 
Puttanesca Bianca, Crisp Kennebec Potatoes 

 

CHILEAN SEABASS AMATRICIANA (GF) 
Pancetta, Basil, San Marzano  

 

SNAPPER FRANCESE 
Crisp Scaloppine of Snapper, Jumbo Lump Crab, Bianco Sauce 

 

PAN SEARED DOVER SOLE MEUNIERE (GF) 
 ($29 supplement) 

*based on limited availability 
 

BABY MAINE LOBSTER 
PEI Mussels, Bianco, Asparagus 

($24 supplement) 
 

OSSO BUCO 
Saffron Acquerello Risotto 

 

TRUFFLED FILET OF BEEF (GF) 
 Black Truffle Butter, Truffle Jus, Yukon Gold Potato 

 

SUPERIOR FARMS LAMB CHOPS (GF) 
Crisp Favata, Lamb Jus 

($29 supplement) 
 

 

55 DAY DRY AGED RIBEYE (GF) 
($39 supplement) 

 

MIYAZAKI A5 STRIPLOIN (GF) 
Sold By the Ounce, Minimum 2 Ounces ($25 Per Ounce) 

 
 

 

 

Truffled Macaroni & Cheese, Silken Potatoes, Kennebec French Fries & Aioli, Grilled Broccoli al Limone,  
Barolo Braised Mushroom Caps 

($9 supplement) 
 
 

 

 
 

 

TONY’S TRIO 
Strawberry Sorbet, Financier, Lyle’s Golden Syrup Fresh Whip, Italian Beauty 

 
** Gluten-free Penne available to substitute 


