
Soup
SOUP OF THE DAY .................................... 10

A D D I T I O N S
Bone Marrow 12 / Shrimp 12

BLT ......................................................
Sourdough Bread, Mayo, Bacon, Romaine, and Tomato

21

TURKEY CLUB .....................................
Sourdough Bread, Turkey, Bacon, Romaine, Mayo, Tomato, 
and Avocado

24

WAGYU FRENCH DIP ........................ 
Sliced Wagyu Filet, Horseradish, in a Baguette with Au Jus 
dipping sauce

38

All served with a side of fries.

CRISPY CHICKEN .............................
Italian Breaded Fried Chicken Breast, Arugula, Tomato, 
Red Onion, Lemon Pepper Mayo on a Brioche Bun

. 21

A D D
Cheddar 2 / Mozzarella 2 / Gorgonzola 3 / Goat 3

Sauteed Onions 3 / Bacon 4

8oz PRIME NEW YORK STRIP ....... 40

JAKE’S CHICKEN PARMIGIANA ...
Italian Breaded Fried Chicken Breast, Tomato Sauce, 
Fresh Mozzarella

CHICKEN PAILLARD .
Organic Chicken, Arugula, Shaved Parmesan Cheese, 
Cherry Tomatoes, Capers, and Lemon-infused Olive Oil 

...................  27

FAROE ISLAND SALMON .............
Salmon, Broccolini, and Romesco Sauce

32

FISH AND CHIPS .. 
Fried Flounder, Tartar Sauce, and Fries

......................... 30

18oz BONE-IN RIBEYE STEAK ...... 75

S I D E S  1 0
Sauteed Mushrooms
Mashed Potatoes
French Fries
Mac & Cheese
Roasted Lemon Potatoes

ENTRÉE

ALFREDO .................................... 18 
Fettuccini Pasta, Cream, Butter, Garlic, 
and Parmesan Cheese

SPICY RIGATONI .......................... 24 
Mezze Rigatoni in a Spicy Vodka Sauce 

PENNE A LA VODKA ...................... 24 
Penne Pasta, Pomodoro Sauce, Vodka, 
Garlic, Shallots, and Cream  

VONGOLE .................................... 24
Linguini Pasta, White Wine Sauce, Clams, 
Parsley, Garlic, and Chili Flakes   

HANDMADE DAILY

A D D - O N S
Organic Chicken 10 / Sauteed Shrimp 12 / Salmon 12

Creamed Spinach
Grilled Broccolini
Truffle Fries +2
Lobster Mac & Cheese +10

TONY’S SPAGHETTI POMODORO ... 24
Spaghetti, Pomodoro Sauce and Basil 

BOLOGNESE ................................. 26
Gemeli Pasta, Red Wine Braised Beef, Veal, 
and Short Rib 

CARBONARA ............................... 24
Spaghetti Pasta, Wagyu Beef Bacon, 
Pecorino Cheese, Cream, topped 
with Quail Egg 

ENTRÉE

MARGHERITA ........................... 22 
Tomato Sauce and Mozzarella

PEPPERONI .............................. 24 
All Beef Pepperoni, Tomato Sauce, 
and Mozzarella 

MEAT LOVERS ........................... 28
Beef Pepperoni, Sopressata, Prosciutto, 
Ham, Tomato Sauce, and Mozzarella 

BURRATA .................................. 24
Tomato Sauce and Burrata  

TRUFFLE .................................. 26
Caramelized Onions, Goat Cheese, 
Mozzarella, and Truffle 

THE JOEY ................................. 100
Crème Fraîche, 30G Antonius 
Siberian Caviar
Add Gravlax +15   

WOOD FIRED CHICKEN WINGS .......................................
Wood Fired Chicken Wings with Honey Glazed or Buffalo Sauce, 
served with Blue Cheese Dressing

20

CRISPY CALAMARI .............................................................
Fried Calamari served with Spicy Tomato Sauce 

21

MEATBALLS .......................................................................
Prime Sirloin and Veal, Garlic, Onion, Parmesan, Tomato Sauce

18

FAROE ISLAND SALMON CARPACCIO ...............................
Thinly Sliced Salmon, Orange Slices, Coriandor Seeds, Tajin Aioli   

22

Appetizers

MUSSELS ...........................................................................
Sauteed Mussels in a White Wine Sauce served with Sourdough Bread 

26

WAGYU BURGER ...............................
8oz Australian Wagyu, Lettuce, Tomato, Red Onion, Pickle, 
Herb Mayo on a Brioche Bun

26

8oz WAGYU FILET MIGNON ....... 55

WHOLE BRANZINO .......................
Branzino, Parsley, and Lemon Vinaigrette  

42

CHICKEN & WAFFLES ...................
Buttermilk Fried Chicken, Belgian Waffle, served 
with Maple Syrup
 

32

Pizza

LUNCH AND DINNER

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase risk of 
food-borne illnesses especially if you have certain health conditions.

Every Day · 11:30am to Closing

Salads
GARDEN SALAD .............................................................
Frisée Lettuce, Baby Heirloom Tomatoes, Lemon Vinaigrette Dressing

15

GRILLED CAESAR ...........................................................
Grilled Romaine Lettuce, Parmesan Cheese, Anchovy Caesar Dressing and Crostini

16

GREEK ............................................................................. 
Tomatoes, Red Onion, Green Peppers, Cucumbers, Kalamata Olives, French Feta Cheese, 
Oregano Dressing

18

WATERMELON AND FETA ..............................................
Compressed Fresh Watermelon, French Feta Cheese, and Mint
  

18

CAPRESE .........................................................................
Mozzarella, Tomato, Lemon Infused Olive Oil, and Aged Balsamic Vinegar

16

A D D - O N S
Organic Chicken 10 / Sauteed Shrimp 12 / Salmon 12

SPAGHETTI & MEATBALLS ............. 26
Spaghetti Pasta, Pomodoro Sauce, 
Prime Sirloin Meatballs, topped with 
Ricotta Cheese

28

NEAPOLITAN STYLE

CAESAR CHICKEN WRAP
Grilled Chicken and Caesar Salad in a Wrap

.................. 23

Maine Lobster Salad, Crème Fraîche, and Caviar on a Brioche Bun

LOBSTER ROLL & CAVIAR ................................................. 28

BONE MARROW BEEF TARTARE ......................................
Diced Filet Mignon and Taggiasca Olive Bone Marrow Aioli
Add 10 grams of Antonius       Siberian Caviar +25

24

TOMATO SOUP ........................................ 8
Add Grilled Cheese +4

REUBEN ...........................
Sliced Pastrami, Swiss Cheese, Sauerkraut, and Thousand 
Island dressing on Rye Bread served with a Deli Pickle

.................. 30

WAGYU HOT DOG ..........
All Beef Wagyu Hot Dog on a Brioche Bun 

.................. 22

TUNA MELT .....................
Tuna Salad, Swiss Cheese, on Sourdough Bread served 
with a Deli Pickle

.................. 20

ANTONIUS SIBERIAN 30G .................. 

ANTONIUS OSCIETRA 30G ................ 

75

90

CLASSIC CAESAR ...........................................................
Romaine Lettuce, Parmesan Cheese, Anchovy Caesar Dressing and Crostini

16

GRAVLAX TOAST .............................................................
Cured Salmon, Wasabi Mayo served on Toast

24-Month Aged Parmesan Cheese, Extra Virgin Olive Oil, served with 
Stracciatella Cheese with Basil Oil and Oregano

18

FLATBREAD ...................................................................... 10

Caviar


