
        

 

 
 

 
 

 
 
Zuppa e Insalate 
Soup and Salads  
 

Zuppa del Giorno, Fresh Soup of the Day    9 
 

Insalata del Granduca, Mixed Greens, Basil Champagne Dressing, Roasted Pine Nuts and Heirloom Tomato    9 
 

Insalata di Cesare, Petite Romaine Lettuce, Caesar Dressing, Parmesan and Seasoned Croutons    9 
 

Insalata di Spinaci, Baby Spinach with Mushrooms, Apples, Blue Cheese in Balsamic Dressing    10 
 

Insalata Caprese, Buffalo Mozzarella with Vine Tomatoes, Balsamic Syrup, Tuscan Olive Oil   15 
 
add chicken  4, add shrimp  5, add salmon  7 
 

Antipasto, Antipasto Platter, Imported Cold Cuts, Olives and Cheeses    16 
 

 
Panini 
Sandwiches (Served with Salad or Fries) 
 

Ciabatta al Pollo e Pesto, Chicken Panini, with Tomato, Mozzarella, Pesto Sauce on Ciabatta Bread    13 
 

Baguette, Prosciutto e Mozzarella, Prosciutto Mozzarella and Tomato on Baguette Bread    14 
 

Hamburger Classico, 8 oz Patty with Onions, American Cheese, Lettuce and Tomato, on an Egg Bun   15 
 

Hamburger di Pollo, Chicken Patty, Jalapenos, Fontina Cheese, Lettuce, Tomatoes and BBQ Mayo, on a Wheat Bun   14 
 

Hamburger del Granduca, Granduca Burger, 8 oz Patty, Foie Gras, Black Truffles, on a Brioche Bun   29 
 

 
 

Pasta e Secondi 
Pasta and Entrees 
 

Polenta e Taleggio, Polenta with Taleggio Cheese    11 
 

Gnocchi Ricotta e Pomodorini, Gnocchi with Heirloom Tomato and Basil Pesto  12 
 

Ravioli di Ricotta e Spinaci al Burro, Spinach and Ricotta Ravioli with Parmesan, Brown Butter and Sage    15 
 

Risotto Primavera, Risotto with Spring Vegetables and Parmesan 16 
 

Orata al Bergamotto e Verdurine, Poached Dorade Filet with Spring Novelties in a Bergamot Broth   22 
 

Salmone con Riso Venere e Verdurine, Roasted Tasmanian Salmon with Venere Rice and Vegetable Salad    18 
 

Pollo alla Valdostana, Chicken Breast Roulade with Spinach, Prosciutto and Fontina, with Sautéed Spinach 19 

 
Manzo e Verdure Grigliate al Balsamico Vecchio, Grilled Beef Filet and Vegetables with Balsamic and Goat Cheese    26 
 

 
 
 
 
  

 

Renato De Pirro, Executive Chef 
 

There is an increased health risk for consuming items like undercooked or raw seafood, meats, 
poultry, shellfish, or eggs. It may increase risk of food-borne illness.  

Due to the complexity of our menu dishes, all ingredients are not mentioned in the description. 
Please let us know of any allergies or food intolerances. 

Gratuity of 20% will be added to parties over six persons.  
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