
Pricing subject to sales tax & 18% gratuity.

Hearts of Romaine | Spiced Sourdough Nuggets | 
Parmesan Snow | Tomato | Cucumber | Sweet Onion | 
Creamed Dressing

THE CLASSY CAESAR   22

Housemade Fresh Mozzarella | Secret Marinara |  Basil  
THE NEAPOLITANO   24

Sweet Potato Crisps | Feta Crumble | Baby Greens | Vine 
Tomato | Cucumber | Sweet Onion | Berry Vinaigrette 

THE QUINOA   26

Mozzarella | Pesto Sauce | Roasted Pepper | 
Roasted Eggplant | Kalamata | Feta

 THE MEDITERRANEAN GARDEN 28

Greens | Feta Blizzard | Cherry Tomato | Cucumber | 
Kalamata | Red Onion | Zaatar Dressing 

THE GREEK ISLANDS  24

Creamy White Sauce | Fresh Mozzarella | Ricotta | 
Arugala | Beet Essence

THE BIANCA 27

Sourdough Bruschetta Toast | Poached Egg | Avocado 
Guacamole | Shallot Conserva | Garden Salad

THE CUCINA SUNRISE 22

Truffle Alfredo Cream | Fresh Mozzarella | 
Seared Mushroom 

THE TARTUFO    28

Seared Sesame Tuna | Market Greens | Baby Potato | 
French Beans | Tomato | Cucumber | Dijon Lemon Cream

THE NICOISE  33

Mozzarella | Classic Marinara
THE BROOKLYN 22

Roasted Vegetable Melange | Grilled Mushroom | Haloumi 
| Sesame Silan Reduction

THE HALOUMI 24

Calzone | Indulgent Blend of 4 Cheeses | 
Grilled Garden Vegetables | Basil | Secret Marinara

THE PANZEROTTI 28

Rosemary  Potato Medallions | Silky Alfredo Cream | 
Mozzarella Duet

THE ROMAN PATATA 28

SALAD

NEAPOLITAN HEARTH BAKED SOURDOUGH PIZZA 

THE HEARTH

ANTIPASTI

Pricing subject to sales tax & 18% gratuity.

Golden Baby Cauliflower | Herb Crusted | Garlic Cream 
CUCINA CAULIFLOWER 18

Crisp Mediterranean Eggplant | Creamy Egg | 
Golden Potato | Lima Hummus | Amba Essence

EGGPLANT SOPHISTICATION 19

Housemade Crispy Mozzarella Fingers | Secret Marinara
MOZZARELLA MAGIC 18

Artsy Mix of Ahi Tuna | Crispy Shallots | Chives | 
Cucumber | Sesame | Minted Essence

CRUDO CULTURE 24

Ahi Tuna Gems | Guacamole | Crispy Shallots | Chives 
Sourdough Bruschetta Crisps 

TARTARE TERRAZO 24

Golden Potato Wedges | Hand Cut | Herb Dust | 
Garlic Herb Cream

CUCINA GOLD WEDGE   12

Herb Crusted Risotto Balls  | House Marinara
ARANCINI ART   22

Creamy Brilliance of Tender Risotto | Wild Mushroom
 Herb | Truffle Essence

RISOTTO RENAISSANCE    22

Pockets of Beet | Ricotta | Walnut-Hazelnut Crumble | 
Balsamic | Fruity Olive Oil

BEET PROFITEROLE 24

Crisp Eggplant Richness | Oven Baked Layers | 
Mozzarella | Parmesan | Secret Sauce | Basil

EGGPLANT PARMESAN TOWER	 20

Indulgent Blend of  4 Cheeses | Spinach | 
Grilled Mushroom | Chives

CHEESE CIGAR QUARTET   19

WARMING

Aromatic Soulful Saucy | Tomato-Pepper Reduction | 
Nestled Golden Braised Eggs | Toasted Sourdough | 
Feta Thins | Basil Olio

THE ELEVATED SHAKSHUKA 22

SOUP DE GIORNO 12
Chef’s Seasonal Selection



Pricing subject to sales tax & 18% gratuity.

Delicately Poached Sea Bass | Hand Cut Linguine | 
Zucchini Limone | Summer Squash Puree | Lemon Basil

THE SEA BASS     MP

Tender Fillet of Roasted Branzino | Grilled Shallot  | 
Celery Root Puree | Haricot Vert Sauté

THE BRANZINO FILLET    46

Butterflied Salmon | Oven Roasted | Silky Sweet Potato
Puree | Mushroom Funghi 

THE SALMON BUTTERFLY   42

Fish N Chips | Flavor Crunch Explosion | Succulent Cod | 
Delicate Snapper | Flaky Salmon | Russet Chips | 
Lemony Garlic Caesar | Herb Aioli 

THE BRITISH CHANNEL  36

House Pasta | Rosa Sauce | Parmesan | Herbs
CUCINA ALA VODKA    24

Pockets of Wild Mushroom | Cream Sauce | Parmesan
WILD MUSHROOM RAVIOLI   26

Housemade Lasagna | Creamed Spinach | 
Whipped Ricotta | Velvety Rosa Sauce | Rolled Elegantly

VELLUTO ROSA 24

Cream Sauce | Parmesan | Wild Mushroom
ALFREDO CREAM PAPPARDELLE    24

Velvet Perfection | Butter | Pecorino | Cracked Pepper
CACIO E PEPE    26

Soft Pillowy Temptations |  Parmesan | Sage Butter
GNOCCHI CLASSIC   26

THE PASTA TABLE

FRESH MARKET CATCH

THE SEA

Pricing subject to sales tax & 18% gratuity.

Golden Caramelized  Apples | Crisp Sfoglia Pastry Layers | 
Wild Berry Reduction | Vanilla Bean Gelato

THE APPLE VELOUR 16

Creamy Vanilla Bean Custard | Torched Turbinado Sugar 
THE CRÈME BRÛLÉE 14

Lava of Chocolate Decadence | Vanilla Bean Ice Cream 
THE CHOCOLATE SOUFFLÉ  14

Petite Sourdough Donut Fluff | Cinnamon Sugar Powder  | 
Berry Reduction 

THE BEIGNETS  14

Classic Belgian  Waffle | Chocolates Hazelnut Cream | 
Vanilla Bean Ice Cream

THE WAFFLE   18

16
Signature Cheesecake | Chef’s Expression | 
Vanilla Bean Crumble | Chocolate Crunch

THE DECADENCE 

DRINK

IL DOLCE

ESPRESSO | CAFFE AMERICANO 5

CAPPUCCINO | LATTE | CAFFE MOCHA 8

ICE FRAPPE | CAFFE  | MOCHA | TOFFEE 10

DECADENT HOT CHOCOLATE 8

AFFOGATO & VANILLA GELATO 10

GELATO MILKSHAKE 13

FRUIT SMOOTHIE 13

SODA & SOFT BEVERAGE 3

SARATOGA STILL |  SPARKLING 6

PINA COLADA 10

LIMONANA 10

STRAWBERRY DAIQUIRI 10

Filet of Sole | Lightly Battered | Gently Sautéed  | 
Linguine | Butter-Velvet Wine Sauce | Lemon Essence 

THE FRANCESE SOLE 38


