
Il Pesce 

La Carne 

Hand breaded Veal parmesan    42.  

veal cutlets pounded thin, coated in seasoned breadcrumbs, then browned. topped with 

house marinara, fresh mozzarella, and served with spaghetti and broccolini. 

Chilean sea bass with lobster    58. 

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

and parsnip crisps.  

Prime NY Strip with Mushroom Diane    85.    

pan seared prime strip topped with a cognac infused pan sauce of mushrooms, Dijon  

mustard, and veal demi glace. Served with roasted potatoes and broccolini. 

South African Lobster     90. 

10 ounce cold water lobster tail broiled to perfection. Served with parmesan risotto, 

house vegetable and Frangelico butter. 

Shera’s Favorite Salmon   42. 

Organic king salmon, pan seared and topped with a light lemon and caper butter.  

Served with French green beans. 

Chicken  Piccata     32. 

Hand-cut chicken breast cutlets seared and simmered in lemon, white wine and capers. 

Served with spaghetti and house vegetable.    

Available with veal  38. 

Halibut     46. 

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

butter sauce. Parmesan risotto. Add fresh blue crab 16 

    Stefano’s Signature Prime Cuts        

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.  
 

Add Lobster tail to any steak. 

4oz Tail.  24       8oz Tail.  48      

20 oz. Cowboy Cut Ribeye     85. 

20 ounce bone in ribeye grilled to your preference, chefs choice starch and  

vegetable. Roasted garlic butter.  

A 20% gratuity will be added to parties of 8 or more.      


