
Contorni
GRILLED ASPARAGUS  13                  SAUTÉED MUSHROOMS  15

BROCCOLI RABE & SAUSAGE  14              CREAMY POLENTA  12

Salumi e Formaggi

SELECTION OF THREE  19

SELECTION OF FIVE  30

GRAND BOARD  full selection  59

 with pear mostarda, honeycomb,  
marcona almonds, giardiniera

X

prosciutto di parma

finocchiona

coppa

bresaola

salami picante

stracciatella

parmigiano reggiano

taleggio

gorgonzola dolce

ricotta salata

Antipasti
OYSTERSn  22

half dozen, cucumber basil mignonette

BURRATA  19  add prosciutto  +6

tomato compote, pesto, grilled focaccia

LOBSTER RAVIOLI  24

baby leeks, foraged mushrooms, tomato brodo

FRITTO MISTO  22

calamari, shrimp, zucchini, fennel, calabrian aioli 

POLPETTE  19

beef and pork meatballs, signature pomodoro 

sauce, whipped ricotta, fresh basil

OCTOPUS  26

crispy potatoes, tonnato sauce, squid ink aioli 

MUSSELS  19   Your choice of...

Fra Diavolo, calabrian chile, garlic                  

White Wine, lemon cream, prosciutto

BROCCOLI A LA CAESAR  17

broccoli rabe, anchovy vinaigrette, 

parmesan, white anchovy, soft poached egg

ARANCINI  19

mushroom and taleggio, lemon aioli

SCALLOPS  26

smoked tomato sauce, crispy mushroom

CICCHETTI  18

focaccia, stracciatella, prosciutto, 

roasted tomato, calabrian chile oil

Pasta 
LINGUINE ALLA VONGOLE  33

littleneck clams, white wine and  
garlic sauce, calabrian chile 

SEAFOOD SCAMPI  45

spaghetti, shrimp, clams, mussels, 

calamari, lemon garlic brodo

RIGATONI BOLOGNESE  33

cast iron baked, slow braised beef and pork 
ragù, mascarpone

CAVATELLI E SALSICCA  32

sweet italian sausage, broccoli rabe, 
pecorino romano, calabrian chile

SCALLOPS E RISOTTOn  44

seared sea scallops, pancetta, walnut 

and acorn squash risotto

OXTAIL E RISOTTO  39 
braised oxtail, caramelized onion,         
bone marrow risotto

GNOCCHI  39

wild boar and tomato ragù, parmigiano 
reggiano

CACIO E PEPE  24

spaghetti, goat cheese, pink peppercorn

Secondi 
BONE-IN VEAL  67   Your choice of...

...Milanese, crispy potatoes, arugula, 
tomato, pickled onion

...Parmesan, tomato, mozzarella, spaghetti

VEAL OSSO BUCO  63

saffron risotto, herb gremolata

CHICKEN PICCATA  34

lemon caper beurre blanc, linguine

CIOPPINO  54

maine lobster tail, shrimp, mussels, 
clams, calamari, tomato brodo

ATLANTIC COD  41

prosciutto-wrapped cod, pesto baby 
potatoes, tomato crema

SWORDFISH  39

tomatoes, olives, anchovies, capers,   
garlic, sicilian olive oil, basil

FILET MIGNONn  62

10 oz, mushroom sugo, grilled asparagus

NEW YORK STRIPn  64

14 oz, broccoli rabe, creamy polenta, 

barolo reduction

Zuppa e Insalata

ZUPPA DI POMODORO  11

focaccia croutons

ITALIAN WEDDING  11

meatballs, vegetables, ancini de pepe

TRITATA  15

radicchio, frisée, arugula, garbanzo beans, 
pomegranate, gorgonzola dolce

CAESAR  15

romaine, parmesan, ciabatta croutons

ARUGULA  15

parmesan, toasted pine nuts,           
cherry tomatoes, lemon vinaigrette

Before placing your order, please inform your server if a person in your party has a food allergy.
nItems may be cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or 

eggs may increase your risk of foodborne illness.

Enhancements

add to any dish

TENDERLOIN  25

SHRIMP  18

SCALLOPS  18

MAINE LOBSTER TAIL  18



MENÙ BEVANDE

   

Italian Inspirations   18 Wine by the Glass

S ignatures   18

STREGA SANGRIA 

traditional red / strawberry 

lemongrass white [enjoy by 

the glass or by the pitcher]

SPICY CUCUMBER 
MARGARITA

ghost tequila, lime, agave 

nectar, cucumber, cayenne 

and paprika salted rim

JEREMY'S MIDNIGHT 
MANHATTAN

evan williams bourbon, 

carpano classico, amaro del 

etna, black walnut bitters* 

aged in american oak barrels

PINK GRAPEFRUIT 
BEE'S KNEES

malfy rosa gin, lemon, 

honey, grapefruit bitters

ESPRESSO MARTINI

sobieski, stoli vanilla, black 

button bourbon cream, 

borghetti, espresso

BLACK CHERRY MULE

sobieski vodka, ginger beer, 

réal black cherry, lime

BELLA LUNA

bribon tequila, aperol, 

réal passionfruit, lime

BERRY BOURBON 
SMASH

evan williams bourbon, réal 

blackberry, lemon, mint

BARREL AGED       

NEGRONI

citadelle gin, campari,  

cinzano vermouth

aged in toasted french oak barrels

SPARKLING            
PEAR

grey goose la poire, st. 

elder, pear purée, laluca 

prosecco

ITALIAN PALOMA

bribon blanco tequila, 

contratto liqueur, lime, 

pink grapefruit, thyme

RUBY SIPPER

ruby port, m & r fiero, 

lemon, raspberries, 

sparkling red wine

SEAPORT MAI TAI

bacardi 8 aged rum, 

myers’s platinum, orgeat*, 

lime, pineapple, cranberry, 

orange, réal passionfruit 

NEPTUNIA SEAGLASS

hendrick’s neptunia gin, 

fever-tree cucumber tonic, 

lemon, cucumber

SPARKLING

ruffino sparkling rosé, 187 ml, veneto 16

laluca prosecco, veneto 14

pommery brut, 187 ml, champagne 25

WHITE & ROSÉ

bertani pinot grigio, veneto 14

the crossings sauvignon blanc, marlborough 14

sager & verdier sauvignon blanc, sancerre 17

whispering angel rosé, côtes de provence 17

trimbach classic riesling, alsace 16

chalk hill chardonnay, sonoma 15

jean-marc brocard chardonnay, chablis 16

flowers chardonnay, sonoma 23

terre nera etna bianco carricante, sicily 17

 

RED

boen pinot noir, california 15

king estate inscription pinot noir, oregon 17

hess select cabernet sauvignon, california 15

justin cabernet sauvignon, paso robles 19

zuccardi q malbec, uco valley 14

brancaia rosso toscana red blend, tuscany 15

orin swift 'abstract' red blend, napa 25

il poggione rosso di montalcino, tuscany 19

charles krug merlot, napa 14

massolino barbera d'alba, piedmont 17

borgo scopeto chianti classico, tuscany 14

PREMIUM WINES  
(Preserved by the Coravin System)   

far niente chardonnay, napa 35

adaptation by odette cabernet sauvignon, napa 35

ca'viola barolo classico, piedmont 30

brancaia 'ilatraia' super tuscan, tuscany 34

gaja ca'marcanda 'promis' super tuscan, tuscany 33

the prisoner pinot noir, sonoma 24

flowers pinot noir, sonoma 30

renato ratti 'marcenasco' barolo, piedmont 34

villa poggio salvi brunello di montalcino, tuscany 28

castello di bossi berardo chianti riserva, tuscany 21

*Before placing your order, please inform your server if a                               
person in your party has a food allergy.

We love a celebration! Strega Italiano is ideal for both social and corporate 

gatherings.  Intimate settings, impeccable cuisine, and gracious hospitality 

make it the perfect venue for any occasion. Scan the QR code for more 

information on booking your upcoming Private Event.


