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SATURDAY NIGHT MENU

Every Saturday This Winter Season

Salads
Farro Salad $22
arugula, sauteed wild mushrooms, Balsamic Glaze
Pear and Apple Salad $22
pear and apple, mix greens, dry cranberries, candy walnuts
cider vinaigrette
Add-Ons: Chicken $18 / Steak 321 / Salmon $18

Starters
Zucchini Chips $18
Fresh Herbs and Red Pepper Aioli
Roman Artichokes $22
Our Signature Artichokes
Mixed Vegetable Antipasto $21
A Seasonal mix of Grilled and roasted Vegetables
Polpette $22
over polenta
Eggplant alla Pisa $18
Crispy Eggplant Tower layered with a rich tomato sauce with
capers and cherry tomatoes
Capponatta $19
Roasted Eggplant, Olives and Capers Grilled Crostini
Arancini $19
crispy rice balls with tomato sauce
Italian Beef Sliders 830
Boef Sliders with a Spicy Mayo
Beef Carpaccio $29
Chopped Field Green Salad
Salmon Carpaccio $29
Atlantic Salmon, Chopped Filed Green Salad
Chicken Modenese 846

Baby Chicken, Balsamic Vinegar, Served with Italian Potatoes,
Zucchini and Roasted Peppers

Soups
Soup of the day 313

Pasta
Capellini Aglio e Olio $29
Pan Roasted Garlic, EVOO, Parsley
Linguine Pesto $27
Handmade Linguine, classic basil pesto
Fettuccini Bolognese $34

Homemade fettuccini, rustic meat and tomato sauce
Add-Ons: Chicken $18 / Steak $18 / Salmon $18

Entrees

Chicken Trastevere $46
Breaded Chicken Breast, field green salad, served

with Italian potatoes

Chicken Paillard
Grilled Chicken, field green salad, served with
Italian potatoes

Chef’s Cut Steak
120z Rib Cap Steak, Mushroom Demi, Italian Potatoes,
seasonal vegetables

$40

380

Veal Trastevere $82

Breaded Veal, Mix green salad with lemon dressing

Veal Marsala 859
Scaloppini, Marsala Wine Sauce with Mushrooms,

Roasted Potato and Vegetables

Veal Picatta
Scaloppini, White Wine and Capers, Roasted Potato
and Vegetables

Lamb Chops
Grilled Lamb Chops, Rosemary and garlic

$59

$86

832

Shuk Burger
Steakhouse Burger, Arugula, Heirloom Tomato,
Sautéed Mushroom and Truffle Aioli

Filet Branzino $42

lemon vinaigrette, served with Italian Potatoes and
seasonal vegetables

Roasted Salmon
lemon and rosemary sauce, Italian Potatoes and
seasonal vegetables

$42

Seared Tuna Toscana $49
Herb Sauce, served on a bed of braised white beans

and spinach

Branzino Francese $42

lemon-wine sauce, heirloom tomatoes, capers, Capellini

Sides
Italian Potatoes $16
Crispy Brussel Sprouts $17
Tuscan White Beans and Spinach..........coeeccevevenee. $17
Hand Cut Fries $16
Truffle Fries served with Truffle Aioli ........cc......... 817



