
M O R S I
19GRILLED  OCTOPUS

borlotti beans, truffle, cured tomatoes, bottarga
18FRITO MISTO

rock shrimp, calamari, cubanelles, fennel, broccolini, romesco
14SCUNGILLI

cured tomato, olives, frisee, coppa, evoo, lemon, chile
13MEATBALLS

three cheeses, three meats, one sauce
13FLATBREAD PIZZA

housemade mozzarella, san marzano tomato, basil, evoo
24ANTIPASTO

cured meat, artisanal cheese, olive tapenade, almonds, florida honey

P A S T A
29ORECCHIETTE

scallops, rock shrimp, parmesan tomato broth
24FETTUCCINI

classic carbonara, guanciale, pecorino, yolk
19SPAGHETTI

bolognese, reggiano
19CARAMELLE

five cheese, mascarpone, san marzano, spinach

G R A N D E  P I A T T I
26GRILLED PORK CHOP

papaya, citrus mustard
MKTMARKET CATCH

chef's whim
29CRAB CAKE

olive tapenade, remoulade
31BRAISED SHORT RIB

coarse ground polenta, sangiovese wine
37RACK OF LAMB

green pea crème puree, pan jus
45RIBEYE

truffle, reggiano, fingerlings

G I A R D I N O
16BURRATA CAPRESE

tomato, basil, evoo, vincotto
14BABY SPINACH

cara cara oranges, gorgonzola,
roasted pear, aged balsamic

12CAESAR
red pepper parmesan dressing, 
romaine, crisp anchovy

9HOMESTEAD GREENS
tomato, radish, shaved carrots,
reggiano, citrus mint vinaigrette

V E R D U R E
8WILTED SPINACH

roasted garlic, white beans
8FINGERLINGS

truffle, reggiano
8BORLOTTI BEANS

san marzano, pancetta, saba
10POLENTA

roasted wild mushrooms, taleggio

D O L C E
10TIRAMISU

amaretti cookie
10PEAR TARTLET 

vanilla gelato, amarena cherry  
9CHOCOLATE POT DE CRÈME

champagne gelèe
9CRISP TURNOVER

fig, date, chocolate, caramel,
smoked salt

our membership in the 'fresh from florida' program signifies our commitment to sourcing local ingredients whenever possible
we gladly accept payment by cash, mastercard, visa, american express, discover or amara cay resort room charge

we respectfully reserve the right to add 18% gratuity for parties of more than six or when split checks are requested
the state of florida would like you to know consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

Executive Chef Dario M. Olivera


