
INVOLTINI DI BRESAOLA AL PISTACCHIO
Bresaola rolls filled with whipped ricotta, lemon zest and pistachio pesto

PASTA E FAGIOLI
Traditional Italian pasta and cannellini bean soup, slow simmered with aromatic

vegetables, fresh rosemary, tomato and extra virgin olive oil

INSALATA AUTUNNALE DI SPINACI E MELE
Fresh baby spinach tossed with crisp apples and dried cranberries, dressed in a delicate

apple cider and honey vinaigrette, topped with shaved Pecorino cheese

PIZZA FRITTA CON BURRATA, PROSCIUTTO CRUDO E RADICCHIO
Crispy golden fried pizza topped with creamy burrata, delicate prosciutto crudo, 

fresh radicchio and a zesty lemon and chili pesto.

MEZZI RIGATONI CON SALSICCIA
Mezzi rigatoni tossed with slow-braised Italian sausage, tender chickpeas, fragrant

rosemary and spicy Calabrian ’nduja, in a rich and savory sauce

TAGLIATELLE ALLA CREMA DI PARMIGIANO
Fresh tagliatelle tossed in a silky Parmesan cream, with tender Bermuda Guinea Chicks

and delicate shavings of summer black truffle 
($20 surcharge 1 guinea chicks, $35 2 guinea chicks)

POLLO CON FUNGHI
Pan-seared chicken breast in a light and creamy mixed mushroom sauce, 

served with silky mashed potatoes and fresh thyme

BRANZINO CON SALSA AI MIRTILLI ROSSI
Sea-bass topped with a vibrant salsa of cranberries, jalapeños, honey, 

cilantro, lime and green onions

PARMIGIANA DI MELANZANE
Layers of tender eggplant, rich tomato sauce, melted mozzarella, 

parmesan cheese and fresh basil, baked to golden perfection

CHEESECAKE ALLA ZUCCA
Pumpkin cheesecake served with Rhum whipped cream

PROFITEROLES ALLA NUTELLA
Delicate choux pastry puffs filled with creamy nutella and coated in a rich chocolate sauce

CROSTATA DI MELE CON GELATO ALLA VANIGLIA
Apple tart served with a scoop of creamy vanilla ice cream.

LUNCH 2 Courses  $35 | DINNER 3 Courses $59 | plus service charge

Autunno
S U L L ’ O C E A N O
A U T U M N  B Y  T H E  O C E A N



Service charge not included 
Call 295-1877 to book your spot!

Lunch $27.75 | Dinner $36.75
Children 10 & under: 

Lunch $14.50 | Dinner $18.75

EVERY MONDAY & THURSDAY
An exciting buffet featuring a variety of pizzas, pastas & salads!

PIZZA | PASTA | SALAD
BU F F E T

BARBERA D’ALBA

For the month of NOVEMBER, enjoy a bottle of
Barbera d’Alba, Beccaris

for only $65!
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