
Beans and Greens  
cannelini beans, escarole, savoy cabbage, garlic, caciocavallo / 18

Beets da Campania
balsamic beets, candied pistachio,
stracciatella cheese, basil / 18

Clams Bianco
littleneck clams steamed with garlic, white wine and olive oil / 30

Clams Casino
garlic, butter, roasted pepper, oscar’s bacon (8) / 24

Oysters Rockefeller
anisette hollandaise, creamed spinach (8) / 36  

Polpo alla Griglia
grilled octopus, crispy ceci bean salad,

tonnato aioli, salsa verde / 25 

Caesar
baby romaine, pecorino romano, anchovies / 16

Insalata
mixed lettuces, tomato, red onion, gorgonzola, red wine vinaigrette / 16

ANTIPASTIANTIPASTI

Fra Diavolo
spicy tomato sauce, u10 shrimp, white wine, garlic, spinach / 45

Gamberi and Grits 
prosciutto wrapped u10 shrimp, crispy polenta, 

shallot and prosecco cream, lemon, arugula / 48

La Spada Portofino
marinated and grilled swordfish, salmoriglio, 

ligurian style potatoes and olives, fresh tomato sauce / 45

Osso Buco
braised pork shank, roasted heirloom carrots, sweet peas, 

whipped polenta, gremolata / 42

Valdostano
grilled 16oz milk fed veal porterhouse chop,

wild mushrooms, prosciutto, fresh mozzarella, port wine / 65

Bistecca
usda prime strip steak, sea salt,

extra virgin olive oil, cippolini agrodolce / 65

SECONDISECONDI

CONTORNICONTORNI

Gluten Free

Bolognese
ground prime beef and duroc pork ragu, whipped polenta / 34

Gnocchi
potato and ricotta gnocchi, wild mushrooms,

rosemary, madeira cream, arugula / 36

Salmone alla Gigi 
wild caught, sambuca and butter poached

lobster cream sauce / 50

Seabass Picatta
mediterranean seabass, capers, golden sherry, 

white wine, lemon. brown butter, garlic greens / 45

Scarpariello 
semi-boneless amish half chicken, sweet italian sausage,

cosmo’s hot and sweet vinegar peppers, crispy potatoes / 40

Zuppa de Pesce
6oz maine lobster tail, u10 shrimp, littleneck clams, pei mussels, 

calamari, lump crab, garlic, white wine, plum tomato, natural broth / 75

Dressed Arugula / 12   Garlic Greens  / 12   Whipped Polenta  / 11
Gorgonzola Potatoes  / 14   Marsala Mushrooms  / 14   Heirloom Carrots  / 14  



Pane Cotte  
beans and greens, crusty bread, caciocavallo / 18

Beets da Campania
balsamic beets, candied pistachio, stracciatella cheese, basil / 18

Mozzarella
crispy fried fior di latte, spicy vodka sauce / 18

Insalata
lettuces, tomato, red onion, gorgonzola, red wine vinaigrette / 16

ANTIPASTIANTIPASTI

Tagliatelle Marinara
garlic, plum tomato, fresh basil, stracciatella cheese / 32

Cacio e Pepe al Limone
24mo parmigiano reggiano, pecorino romano, cracked pepper, 

lemon, breadcrumb, mafaldine / 32

Gnocchi
wild mushrooms, rosemary, madeira cream, arugula / 36

Rigatoni alla Vodka
crushed plum tomato, garlic, shallot, vodka, cream / 32

Pop Gagliardi’s Sauce
plum tomato, hot and sweet cherry peppers,

ricotta salata, cavatelli / 32

Melanzane Parmigiano
eggplant parm with tagaliatelle and marinara / 38

PASTAPASTA

CONTORNICONTORNI

Pane Cotte  
beans and greens, crusty bread / 18

Eggplant Chips
calabrian chili flake, agave nectar, basil / 16

Insalata
mixed lettuces, tomato, red onion, lemon, evoo / 16

Beets da Campania
balsamic beets, candied pistachio, basil / 18

ANTIPASTIANTIPASTI

Tagliatelle Marinara
garlic, plum tomato, fresh basil / 32 

Mafaldine
wild mushrooms, madeira, rosemary, arugula / 32

Rigatoni alla Vodka
crushed plum tomato, garlic, shallot, vodka, coconut cream, basil / 32

Spaghetti Aglio e Olio
extra virgin olive oil, toasted garlic, basil, chili flake / 30

PASTAPASTA

Arugula Salad / 12     Sauteed Greens  / 12 Funghi Trifolati  / 14 Heirloom Carrots  / 14      

CONTORNICONTORNI

Vegetarian

Vegan

Eggplant Chips
calabrian chili flake, wildflower honey, basil / 16

Dressed Arugula / 12   Garlic Greens  / 12   Whipped Polenta  / 11
Gorgonzola Potatoes  / 14   Marsala Mushrooms  / 14   Heirloom Carrots  / 14  


