
aPPetizers

shrimP cocKtail  21

white tiger Prawns - cocktail sauce

assorted cheese Platter  25

cheeses - Fruits - nuts - olives

draPer bros. meatballs  22

red sauce - Pecorino romano - Parsley bread crumbs 

lamb lolliPoPs*  26   

caponata - sherry Gastrique - shaved Fennel

whiPPed ricotta  17

Focaccia -  Peppers - tomato confit

balsamic reduction

souPs & salads
add to any salad:  chicken 9 - shrimp 15 - Petite steak tenderloin* 22

lobster bisque  20

lump lobster - Pesto croutons

caesar salad*  16

anchovy - hearts of romaine - croutons

choPPed salad  14

Greens and lettuces - asparagus - broccolini

Pepperoncini - capers  

tomatoes - cucumbers

lemon-basil dressing

seaFood & more

Pan roasted salmon Picatta  40

asparagus - Fingerling Potatoes

lemon caper butter sauce

seared scalloPs*  50

lemon Parmesan risotto - Pancetta

shaved Fennel - agrodolce

roasted chicKen cacciatore  35

spaghetti - tomatoes - Peppers - mushrooms - red sauce

eGGPlant alla ParmiGiana  24

mozzarella - red sauce - basil

Peperoncini - arugula salad

20% auto Gratuity added to Parties of 5 or more
*consuming raw or undercooked meat, shellfish, poultry, fish, eggs may increase your risk 

of foodborne illness. any of these items may be served raw or undercooked or may contain raw 
or undercooked ingredients. these items may be cooked to your order.

Proprietor 
Jack sosnowski 

executive chef 
nick Johnson 

lobster tail 40
shrimp 15
chicken 9

YuKon mash  10
rosemary - chive - confit Garlic - Parmesan

mushrooms & onions  16
rotating mushroom - cipollini

Parmesan lemon risotto  15
Parmesan - Fresh herbs - lemon

broccolini  14
chili - lemon - Fried shallots

asParaGus  14
Parmesan - chive - Garlic butter

lobster mac and cheese  24
herbed bread crumbs

roasted FinGerlinG Potatoes 12
(loaded: Pancetta - crispy onions - creme Fraiche +6)

sides matter

enhancements

hand-craFted Pasta
chef-crafted with our custom - made italian emiloti Pasta maker 

cacio e PePe  19
tagliolini - Pecorino - Garlic - toasted black Pepper

seaFood riGatoni  38
lobster - shrimp - salmon

Peppers - onions - tomato cream sauce - herb mascarpone

beeF mushroom ravioli  29
red wine braised beef - mushroom cream

truffle cheese - Parsley breadcrumbs 

scallop 15

Garlic compound 
butter 5

Enough to share

rare - very red     medium rare - red medium - pink center    

medium well - slightly pink well done - not recommended

Porcini rub 6
Gorgonzola crust 6

drapers steak sauce 6

steaKs & choPs
beef Provided by whittingham meats 

cooked in our custom south bend 1800 degree infra-red broiler 

the draPer cut 12-oz. bone-in Filet*  75
red wine demi-Glace

8-oz. Filet miGnon*  65
red wine demi-Glace

16-oz. new YorK striP*  65
beef au Jus

20-oz. bone-in 45-daY drY-aGe ribeYe*  90
beef au Jus

30-oz. waGYu tomahawK*  125
red wine demi-Glace 

racK oF lamb*  50
cilantro - mint chutney - toasted hazelnuts 

12-oz. berKshire bone-in PorK choP*  45
sherry Gastrique

surF and turF*  65
6-oz. Filet, 1 scallop & 1 shrimp, butter-dill sauce

desserts
brownie  12

straciatella canolli  15

Panna cotta with blueberries  15

ice cream 10


