
An automatic gratuity of 20% will be added to all parties of 6 or more but can be adjusted at your discretion.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness especially if you have certain medical conditions.

Chefs John Fraser & Rudolph Scarlett 

DINNER

PASTA
Spaghetti Pomodoro	 21
San Marzano tomatoes, extra virgin olive oil

Mezze Rigatoni alla Vodka	 24
Lioni burrata, spring garlic

Maitake Mushroom Lasagna	 28
Pomodoro, malabar spinach, mozzarella

Shrimp Alfredo	 28
Linguini, Cape Canaveral shrimp, crème fraiche

Seafood Spaghettini	 38
Calamari, shrimp, scallops, cioppino butter

Spicy Pork Rigatoni	 25
Whipped ricotta, torn basil

Orrechiette	 28
Sweet Italian sausage, broccoli rabe

Linguini Bolognese	 28
Beef & veal ragu, aged parmesan

PIZZA
Margherita	 19 / 21
Fior di latte or buffalo mozzarella

Four Cheeses	 24
Mozzarella, gorgonzola, provolone, parmesan

Caesar  	 24
Bechamel, little gems, creamy parmesan

Hot Honey	 28
Spicy soppressata, local Tampa honey, mozzarella 
di bufala, chili oil

Florida Pink Shrimp	 31
Golden vodka sauce, scallions

Carnivore	 26
Pepperoni, finocchiona, meatball, prosciutto

Sweet Sausage & Broccoli Rabe 	 26
San Marzano tomatoes, chili flakes

Truffles & Maitake Mushroom	 34
Parmesan, fior di latte, rosemary

ENTRÉES
Amalfi Vegetables, Mixed Grill	 24
Eggplant, baby leeks, Campari tomatoes	

Add Chicken + 8, Shrimp + 14, Skirt Steak + 16

Chicken Francese	 28
Lemon, capers, olives, asparagus, sugar snap peas

Whole Branzino	 32
Butterflied, simple salad

Blackened Grouper Sandwich	 32
Cherry bomb tartar sauce, heirloom tomato

Brick Oven Fiorentina	 65
28 oz Porterhouse, grilled raddichio, lemon gremolata

Brick Oven Burger	 28
Piedmontese beef, fontina cheese

CONTORNI
Asparagus	                                     	    10
Braised Artichokes	                                        10
Sugar Snap Peas & Radishes                                     10

French Fries	 10
Sourdough Focaccia	 10
Whipped ricotta, olive oil

Side Caesar Salad			                           10 

ANTIPASTI
Crispy Arancini	 21
English pea, mint, pancetta

Breaded Provolone	 18
Marinana

Rhode Island Calamari	 19
Lemon aioli

Fritto Misto	 18
Zucchini, artichokes, arrabiatta

Water Street Caesar	 18 / 23
Castelfranco, little gem, rosemary croutons

Tuna Tartare	 21
Avocado, jalapeno, toasted hazelnuts

Filet Carpaccio	 19
Capers, Calabrian chili oil, parmesan

Caprese Salad	 18
Buffalo mozzarella, heirloom tomato, basil

Octopus Putanesca	 23
Blistered tomatoes, black olives

Green Goddess	 19
Baby lettuces, avocado, snap peas, feta

CHARCUTERIE | FROMAGGIO | VERDURE
Chefs daily selection of: 

1 for $10 |  3 for $25 


