
Insalata
I n s a l a t a  d i  C e s a r e

-Choice of one-

 Classic Caesar salad with endive and house-made croutons

I n s a l a t a  M i s t a
Seasonal greens tossed with Carmine’s vinaigrette

Piatti

K i n g  S a l m o n  G r i l l e d  B a t t u t o

-Choice of one-

Fresh herbs and extra virgin olive oil

C a r r è  d ’ A g n e l l o  A r r o s t o
Rack of lamb, herb-crusted with Merlot demi-glace

18oz bone-in New York strip with Madagascar peppercorn sauce
B i s t e c c a  a l  P e p e

C a l a m a r i  F r i t t i
Crispy fried squid with spicy marinara and lemon aioli, topped with Fresno peppers

-For the table-

Assorted house specialty antipasto

A n t i p a s t o  A s s o r t i t o

Antipasti

Pasta
R a v i o l i  d i  O s s o b u c o

-For the table-

Ravioli filled with braised veal shank and spinach, tossed in 
Marsala demi glace

P a p p a r d e l l e  a l l ’ A r a g o s t a
Pappardelle with Maine lobster, peas, lobster cream sauce



-For the table-

Airy house-made bread, served with prosciutto,
burrata, pistachio-basil, herbed olive oil, aged balsamic

P a n e  C a l d o

Antipasti

Insalata
I n s a l a t a  d i  C e s a r e

-Choice of one-

 Classic Caesar salad with endive and house-made croutons

I n s a l a t a  M i s t a
Seasonal greens tossed with Carmine’s vinaigrette

Piatti

K i n g  S a l m o n  G r i l l e d  B a t t u t o

-Choice of one-

Fresh herbs and extra virgin olive oil

P o l l o  a l l a  V o d k a
Herb-breaded chicken breast with vodka-cream sauce

Bone-in pork chop, breaded Milanese-style with lemon beurre blanc.
Served with linguine aglio e olio

C o t o l e t t a  d i  M a i a l e  a l l a  M i l a n e s e

Dessert
-For the table-

D e s s e r t P l a t t e r



Dessert
D e s s e r t  P l a t t e r

Insalata

I n s a l a t a  d i  C e s a r e
 Classic Caesar salad with endive and house-made croutons

I n s a l a t a  M i s t a
Seasonal greens tossed with Carmine’s vinaigrette

-Choice of one-

Piatti

K i n g  S a l m o n  G r i l l e d  B a t t u t o
Fresh herbs and extra virgin olive oil

P o l l o  a l l a  V o d k a
Herb-breaded chicken breast with vodka-cream sauce

18oz bone-in New York strip, finished with walnut-herb salsa verde

B i s t e c c a  T a g l i a t a

R i g a t o n i  a l l a  B o l o g n e s e
House ground veal, pork and beef with tomatoes, herbs and red wine 

-Choice of one-
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