
Il Pesce 

La Carne 

Shera’s Favorite Salmon   40. 

Organic King Salmon, pan seared and topped with a light lemon and caper butter.  

Served with French green beans. 

    Stefano’s Signature Prime Cuts        

Chicken Piccata     30. 

Local chicken breast cutlets seared and simmered in lemon, white wine and capers. 

Served with spaghetti and house vegetable.    

Available with veal  36. 

Dover Sole Meuniere     75. 

Whole roasted dover sole filleted table side. Served with house vegetable and  

Meuniere sauce. 

8 oz. Prime Filet     64. 

8 ounce center cut prime filet grilled to your preference, chefs choice starch and  

vegetable. Roasted garlic butter.  

14 oz. Prime NY Strip     80. 

14 ounce super prime new York strip grilled to your preference, chefs choice starch 

and vegetable. Roasted garlic butter.  
 

Chilean Sea Bass with Lobster     54. 

Seared sea bass over an asparagus and lobster risotto with house made lobster broth 

and parsnip crisps.  

Add Lobster tail to any steak. 

4oz Tail.  24       8oz Tail.  48      

Halibut     44. 

Pan roasted halibut with a sauté of artichoke, tomato and saffron in a white wine                                            

butter sauce. Parmesan risotto. Add fresh blue crab 16. 

14 oz. Tomahawk Veal Chop     72. 

14 ounce bone in veal chop grilled to your preference, chefs choice starch and  

vegetable. Roasted garlic butter.  

Our Famous Veal Milanese Parmesan    74. 

14 oz. bone-in veal chop pounded thin, coated in seasoned breadcrumbs, and browned in 

extra virgin olive oil. topped with  house marinara, fresh mozzarella, and served with a 

side of spaghetti. Also available topped with an arugula salad with fresh mozzarella 

and tomato. 

Veal Marsala     38.    

Veal tenderloin cutlets pounded thin. topped with a rich marsala wine sauce and a blend 

of sauteed mushrooms.  Served over hand cut fettuccine.  


