
An 18% service charge will be applied to parties of eight or more. Menu is subject to change.

APERTIVO
Appetizers

Butternut Squash Soup 
Aged Balsamic, Parmigiano 

6

Lobster Bisque
Cognac Cream

9

Sautéed Crab Cakes
Pesto Aioli, Baby Spinach, Fennel Salad

12

Seared Carpaccio
Thick Sliced Seared Beef Tenderloin,  

Horseradish Aioli, Parmigiano, Arugula 
12

Smoked Salmon Crostini
Smoked Salmon, Dill Ricotta Cheese, Capers 

11

Shrimp Martini
Fennel, Orange Salad, Cocktail Sauce

12

Baked Lobster Tail 
Escargot, Garlic, Cognac Butter, Crostini 

 17 

INSALATA
Salads

Caprese  
House Made Mozzarella, Seasonal Tomatoes,  

 
Basil, Aged Balsamic

11

Lexies Caesar 
Romaine, Sun-dried Tomato Focaccia Croutons,  

 
Parmigiano, Pancetta

9 
Add Grilled Chicken ~ 5
Add White Anchovies ~ 3

Lexie’s Salad
Mixed Baby Greens, Cherry Tomatoes, grilled Asparagus, crispy Bacon,

Hard-boiled Egg, Avocado, Apple-Dijon Vinaigrette
10 

Roast Beets & Goat’s Cheese 
Grilled Goat’s Cheese, Mixed Baby Greens,  

 
Roast Beets, Walnuts, Fig & Balsamic Jam

9 



An 18% service charge will be applied to parties of eight or more. Menu is subject to change.

PRIMI
Pasta & Risotto

Gnocchi
Potato Gnocchi, Sun-dried Tomato, Almond, Pecorino Pesto 

14

 Pappardelle
Slow Braised Lamb Shank Wild Mushroom Ragout

18

Linguini  
Crab, Clams, Mussels, Shrimp, Tomato, White Wine, Shallots, Garlic

22
Add Half Tail Butter Poached Maine Lobster ~ 8

Risotto
Wild Mushrooms, Truffle Oil, Parmigiano 

16

SECONDI
Entrées

22oz Porter House 
Roasted Garlic, Red Potato, Broccolini, Red Wine Reduction 

40

18oz Bone in Rib Eye 
Alder Smoked Sea Salt, Peppercorns, Mediterranean Spiced Julienne Frittes 

Roasted Asparagus, Porcini Shallot Butter 
35 

8oz Filet Mignon 
Gorgonzola, Garlic Mashed Potatoes, Baby Spinach, Brunello Reduction 

37

Add Shrimp Grilled or Scampi ~ 5 each 
Add Butter Poached Maine Lobster Half Tail ~ 8

Berkshire Pork Chop Paillard
Roasted Yukon Gold Potatoes, Broccoli di Cicco, Pancetta Chips,

Roasted Tomato, Sage, White Wine Sauce 
26 

Roasted Rack of Colorado Lamb
Hazelnut Crust, Almond Risotto Cake,  

Arrabbiata French Beans, Barolo Reduction
32

Bone in Chicken Breast Puttanesca
Organic Chicken, Bel Paese, Prosciutto, Garlic Mashed Potato,  

Asparagus, Italian Sausage Puttanesca
24

Crab Crusted Sea Bass
Limoncello Mashed Potatoes, Spinach, Butter Sauce

29

Pan Roasted Halibut
Pan-roasted Halibut, Cremini Mushroom Ravioli,  

Spinach, White Truffle Beurre Blanc 
27




