COLD ANTIPASTI CAVALLI
BUFFALO CAPRESE 21 ITALIAN | STEAKS | SEAFOOD
tomato clusters, basil
BEEF CARPACCIO 22
arugula, mushrooms, parmesan SALADS
TUNA TARTARE 22 CAESAR SALAD 13
avocado, radish, ginger . . .
parmigiano reggiano, crostinis
’ tomatoes, cucumbers, pistachios,
olives, peppadews, red onion, feta,
balsamic oregano vinaigrette
CAVALLI CRUDO
ARUGULA SALAD 14
OYSTERS ON THE HALEF 18/30| cqndied walnuts, strawberries, apple
cocktail, mignonette, lemon @y6/au1dl 1y 5lsamic vinaigrette
CLAMS ON THE HALF 10 /18 THE WEDGE 14
cocktail, mignonette, lemon @ue/ay|  pacon, tomato, red onion, blue cheese
LOBSTER COCKTAIL mkp ADD-ON
maine lobster, cocktail, lemon Pozor1eoz | srilled chicken breast 9
grilled shrimp u7 17
Ju M.BO SHRllM PPCOCKTATL 25 grilled salmon filet 15
americana sauce, lemon tenderloin tips 14
CAVALLI PRIME CAVIAR 120 colossal crab meat 18
prime caviar, créme fraiche, toasts crab cake mkp

HOT ANTIPASTI

SEA SCALLOPS 26
panko, shrimp saffron sauce

ARANCINI RAGU 14
croquettes, tomato coulis

OCTOPUS IN PADELLA 22
taggiasche olives, red pepper coulis
MEATBALLS SORRENTINA 18
tomato sauce, ricotta

FRITTO MISTO DI CALAMARI 18
cherry peppers, zucchini remoulade
CAVALLI STEAK ROLLS 19

chopped ribeye steak, caramelized
onions, truffle aioli, spicy ketchup

SEAFOOD TOWERS

mkp

SMALL
4 jumbo shrimp, 6 oysters, 6 middleneck clams

LARGE
6 jumbo shrimp, 10 oysters, 10 middleneck clams

DELUXE

6 jumbo shrimp, 10 oysters, 10 middleneck
clams, 1.5Ibs lobster, cavalli prime caviar

GNOCCHI AL POMODORO E BASILICO

HOUSEMADE PASTA

28

TORTELLONI PIEMONTESE

28
grape tomato sauce, basil  *available in creamy pancetta, mushrooms, peas, parmesan cream sauce
gorgonzola sauce LINGUINE ALLA VONGOLE o8
RIGATONI CON SALSICCIA E PORCINI 34 manilla clams, white wine sauce
roma sausage, porcini mushrooms, cream sauce

LINGUINI AL NERO DI SEPPIA 38

PAPPARDELLE CON SUGO DI COSTINE 30 squid ink linguini, shrimp, clams, calamari, spicy marinara
short rib meat sauce, fresh pappardelle pasta or white wine sauce
RAVIOLI DI ASTICE 32 RIGATONI ALLA VODKA 34
lobster filled ravioli, brandy cream sauce creamy spicy rose sauce, jumbo lump crab
PAPPARDELLE AL TARTUFO 32 LINGUINE ALL’ASTICE mkp
black truffles, creamy parmesan lobster, white wine butter sauce or spicy marinara

FROM THE GRILL FROM THE SEA
FILET MIGNON ' 45/ 60 VEAL CHOP CAVALLI SALMON LIVORNESE 34
center cut beef tenderloin (80z /1002) pounded and breaded veal chop tomatoes, olives, capers, mashed
RIB EYE TAGLIATA 62 (16 0z.), fresh mozzarella cheese, potatoes
prime cut (1802) sliced, arugula tomato sauce, pasta CHILEAN SEABASS TERIVAKI 55
TOMAHAWK 120 85 - serves 2 blackened or pan seared, caramelized
long bone rib eye (3402) fennel, orange reduction, mashed
NY STRIP LOIN potatoes, seasonal vegetables

62 - S EACH
JSPA prime (16 02) gorgonAzil)oIzutt(ZrN cﬁrﬁc}:ugr?i: Eo:olo wine SEA SCALLOPS ®
) ) spinach, lemon zest risotto
LAMB CHOP AL PORTO 49 marsala mushroom - blueberry port wine P
mashed potatoes, broccolini CRAB CAKES mkp
CHICKEN PARMIGIANA 28 ADD-ON jumbo lump, mustard aioli, roasted
bone in airline chicken, tomato sauce, jumbo lump crab cake mkp potatoes, seasonal vegetobles
i i U8 jumbo shrimp mkp

served with pasta of your choice v e STEAMED WHOLE LOBSTER mkp
PORK CHOP CAVALLI 37 | colossal crab meat mkp melted butter, pasta, spicy sauce
all natural (140z), sweet peppers, grilled
pickled onions, mashed potatoes, herbs CATCH OF THE DAY mkp

SIDES

traditional mac & cheese 12 - truffle mac & cheese 17 - lobster mac & cheese 24
garlic mashed potatoes 10 - sautéed wild mushrooms 12 - creamed spinach 12 - sautéed baby spinach 12
honey dijon brussels sprouts 11 - truffle and parmesan fries 12 - broccolini 12 - asparagus parmigiana 12



