
 

 

 
 

 
July 20, 2026 

 
Antipasti 

Burrata Caprese  
Heirloom tomatoes, basil, balsamic, EVOO 19 

 
Baby Poached Pear Salad 

Frisee, gorgonzola, pine nuts, pickled onions, port wine reduction, 
 balsamic vinaigrette 15 

 
 

Entrée 
Capellini  

Shrimp and lobster, local tomatoes, corn, cherry peppers, 
 basil butter sauce 46 

 
Atlantic Halibut 

Baby potato gnocchi, oven dried tomato, roasted tropea onions,  
sweet corn broth 52 

 
Veal Chop Piccata  

Roasted yukon gold potatoes, sauteed dandelion greens,  
lemon-caper pan sauce 68 

 
 

 

  

https://siena-restaurant.com/
https://800maple.com/
https://www.jtsbuffalo.com/
https://www.roccoswoodfiredpizza.com/

