
I n s a l at a  e  Z u p p a
Zuppa Toscana	 8
sweet Italian Sausage, White Bean, Zucchini, 
Carrot and Tomato

Caesar	 12
Baby gem lettuce, parmesan, ciabatta croutons

Arugula	 12
Parmesan, toasted pine nuts, Cherry  
tomatoes, lemon vinaigrette 

Tuscan Panzanella	 13
Arugula, red onion, Cherry tomatoes,  
olives, caperberries, white balsamic vinaigrette 

P r i m i
Oysters*	 21
1/2 dozen on the half shell, limoncello  
mignonette, horseradish cocktail sauce

Burrata	 19
Tomato Compote, Arugula Pistachio Pesto, 
Grilled Focaccia

Antipasto	 24
Prosciutto, sweet & spicy soppresata,  
pecorino sardo, marinated olives, fresh basil

Polpo alla Griglia	 24	
Grilled Octopus, White Bean purée, Roasted 
Fennel, Confit Tomatoes, Sicilian Olive Oil

Strega Meatball	 16
Homemade ricotta, Strega pomodoro, parmesan

Ravioli	 17
Mushroom And Goat Cheese Filled, Parmesan 
Butter Sauce, walnut & sage

Shrimp Arancini	 19	
Shrimp & Risotto,  Saffron Aioli

Sautéed Mussels	 17	
Prosciutto, Garlic, White Wine And Lemon Cream 
sauce, Grilled Focaccia

Shoestring Fried Calamari	 17
Semolina crusted, fennel, Pickled Peppers,,  
Fra Diavlo Dipping sauce

S p e c i a l i t à
Cioppino	 54
Lobster, Clams, Shrimp, Calamari,  
mussels, tomato brodo, grilled Foccacia

Salmon*	 39
Escarole, Shallots, White Beans, Tomatoes

Lobster Fra Diavlo	 54	 
fried lobster, Squid Ink Bucatini, Fra Diavlo style

Saltimbocca Strega Style	 32
Fontina-stuffed chicken breast, proscuitto,    
confit leg, olive oil whipped potatoes, asparagus

Bone-In Veal Parmesan*	 58
Herb-Breaded, Strega pomodoro Sauce, fresh 
mozzarella, basil

Branzino*	 45	
Crisp Filet, Puttanesca Style, Shaved 
Fennel Salad

P a s ta  e  R i s o t t o
Linguine	 32
Littleneck clams, garlic Butter, white wine

Squid Ink Bucatini	 26
Puttanesca Style, Tomatoes, Olives, Capers, 
Extra Virgin Olive Oil, Garlic, White Anchovies

Baked Rigatoni	 32
House Bolognese, Ground Beef and Pork, 
Red Wine, Tomatoes and Mascarpone Cheese

Gnocchi	 34
Confit Duck Leg, Roasted Butternut Squash, 
Duck Crackling, Sage Butter, Veal Demi-Glacé

Cassarecci	 32
Sweet Italian Sausage, Broccoli Rabe, Calabrian 
Chile, Pecorino

Fettuccine	 26
Classic Alfredo, Duck Egg, Parmigiano-Reggiano

Risotto	 25
Roasted Butternut Squash, Sage Walnut And 
Orange Gremolata

C a r n e
Served A La Carte
Garnished with Roasted Garlic & Gremolata 

Filet Mignon*	 49
10 Oz. 

USDA Prime NY Strip*	 47
14 Oz. 

USDA Prime Ribeye*	 52
16 Oz. 

USDA Prime Dry-Aged Bone-In 
New York Cut*

21 Oz.	 68

C o n t o r n i
Roasted Brussels Sprouts	 1 1 	
Crispy Pancetta

Broccoli Rabe	 12	
Sweet Italian Sausage, Calabrian Chile

Grilled Asparagus	 12	
Sicilian Olive oil, Gremolata

Sautéed Spinach	 1 1 	
Chile Flakes, Garlic

Whipped Potatoes	 1 1 	
Olive Oil Whipped

Truffle Frites	 1 1 	
Truffle Oil, Parmesan

Strega -  Fa l l /Winter  Dinner 2020

Before placing  your order, please inform your server if anyone in 
your party has a food allergy. Items may be cooked to order. *NOTE: 

Consuming raw or undercooked meats, poultry, seafood, shellfish or 
eggs may increase your risk of foodborne illness.


