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Antipasti
OLIVE E AMICI

Castelvetrano, sharp provolone  10

CRISPY ARTICHOKES
Parsley aioli, pepperoncini, parmigiano  15

CALAMARI FRITTI*
Pomodoro, lemon agresto, 

marinated hot pepper, fresh lemon  16

SHRIMP CALABRIA
Miss Paula shrimp, chili butter, garlic, 

lemon zest, parsley oil, grilled focaccia  17

SICILIAN OCTOPUS
Summer squash, zucchini, smoked pecan 

romesco, aji verde, sweet pickled garlic  21

OYSTER FIORENTINA*
Baked oysters, spinach crema, 

pangrattato, guanciale  24

SAVI MEATBALLS
Pomodoro, mozzarella, parmigiano  16

WAGYU CARPACCIO*
 Porcini dusted, garlic truffle aioli, 

parmesan crema, fried capers, 
grilled focaccia  20

Contorni
BROCCOLINI  11  |  WILD MUSHROOM AL FORNO  13

GRILLED ASPARAGUS  12  |  GARLIC POTATO PURÉE 10  |  ITALIAN POTATOES  10

La Dolce Vita
All SAVI desserts are made in-house.

TIRAMISU  11  |  LIMONCELLO TORTA  11

SAVI CHEESECAKE  12  |  CHOCOLATE MOUSSE  13

BOMBOLINI  15  |  GELATO  11  |  AFFOGATO  8

Italian Classics 
Substitute gluten free pasta or zucchini noodles on any pasta dish  3

Pizza 
48 hour house-made dough
Gluten free crust available

THE MARGHERITA
San Marzano, grande mozzarella, evoo, 

Sicilian oregano, fresh basil  22

THE LIGURIAN
Artichoke cream, feta, garlic confit, 

spinach, roasted tomatoes, olives  24

THE PUGLIA
Vodka sauce, local sausage, burrata, pesto  25

THE CALABRESE
Hot capicola, pecorino, hot honey  27

Italian Chophouse
A Tribute to Sonny

Focaccia
FOCACCIA DEL GIORNO 
Italian evoo, garlic confit  8

WHIPPED RICOTTA
Pistachio crumble,

Calabrian wildflower honey  15

PROSCIUTTO + BURRATA
24-month aged prosciutto,

Italian imported Artigiana  25

Insalata 
Chicken  9  |  Miss Paula Shrimp  16

Fish/Steak  MP

CLASSIC CAESAR*
Romaine, focaccia croutons, parmigiano

half  9  |  full  18

BURRATA & ARUGULA
Heirloom tomato, basil, 

yellow tomato vinaigrette, evoo 
half  11  |  full  22

CHOPHOUSE ITALIANO
Gem lettuce, roasted tomatoes, olives,

marinated chickpeas, red onion, salumi, 
mozzarella, pine nuts, parmigiano  25

RIGATONI BOLOGNESE
Slow braised traditional beef and pork ragu, ricotta, parmigiano  28

ORECCHIETTE BARESE
Italian sausage, broccolini, garlic, evoo, lemon, red chili flakes  28

BUCATINI CARBONARA*
Guanciale, pecorino romano, shaved Storey Farms cured yolk  29

PARMIGIANA
Pomodoro, parmigiano, fresh mozzarella, radiatore

Eggplant 27  |  Chicken 30

SUNDAY LASAGNA
Bolognese, stracciatella, vodka sauce, whipped ricotta, basil pesto  31 

14oz BONE-IN NY STRIP*  60	 8oz FILET*  49	 16oz BONE-IN RIBEYE*  72 

BLACK ANGUS BISTECCA
Select your cut — Served with lemon arugula, parmigiano, balsamic, evoo

COASTLINE       ADDITIONS
Miss Paula Shrimp  16  |  Blue Crab  18  |  Seared Scallops  20

ADD SAUCE  Salsa Verde  6  |  Gorgonzola Parmesan  7  |  Truffle Butter  8

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK
OF FOOD-BORNE ILLNESS. THESE ITEMS MAY BE COOKED TO ORDER OR OFFERED UNDERCOOKED.

GLUTEN FRIENDLY VEGETARIAN

— COASTLINE  —

GRILLED BRANZINO
Mediterranean sea bass, broccolini, 

Italian potatoes, artichokes, fresh herb oil, 
yellow tomato vinaigrette  35

GROUPER PICCATA
Charred lemon butter caper sauce, 

heirloom tomatoes, house-made pasta  40

BLUE CRAB RAVIOLO
Giant raviolo, artichokes, 

yellow tomatoes, Neonata, 
lemon butter, Italian herb oil  38

SCALLOP RISOTTO*
Fire roasted peppers, sweet corn, 
crispy pancetta, parmigiano  39

BIANCO VONGOLE*
Littleneck clams, evoo, white wine, 

shallots, garlic, butter, lemon, parsley, 
chili flakes, crispy pancetta, linguine  33

Add shrimp & calamari +9

— FARMLAND  —

SCARPARIELLO
Joyce Farms seared chicken,

Peculiar Farms sausage, Castelvetranos, 
roasted potatoes, tomato brodo  35

TUSCAN PORK CHOP
Seasoned Peculiar Farms pork chop, 

peperonata, Italian potatoes, 
broccolini, ham hock jus  36

BAROLO BRAISED SHORT RIB
Châtel Farms, king trumpets,

confit cipollinis, crispy brussels sprouts, 
garlic potato purée, Barolo jus  38

SALTIMBOCCA
Catelli Farms veal cutlets, prosciutto,

sage, asparagus, Marsala demi-glace  40

RISOTTO FUNGHI
Local wild mushrooms,

Marsala butter, fried shallots, 
parmigiano frico, truffle salt  32


