
Market fresh oyster selection, mignonette sauce (dozen)
45

 Nova Scotia scallops,  pan seared, crispy pancetta, cannellini
beans,  balsamic glaze 

38

Carpaccio Emiliano, thin slices of beef tenderloin crusted in
peppercorn drizzled with extra-virgin olive oil,  lemon juice,

truffle mayonnaise,  aged Parmigiano Reggiano
32

Tuna Crudo, puttanesca vinaigrette,  basil gel
36

Glazed root vegetables coated with honey, topped with
ricotta and toasted pecans

21

GRILLED TUSCAN BREAD, AVOCADO SPREAD, IBERICO HAM,
BURRATA, HONEY, FRESH CHILLIES,  BALSAMIC GLAZE 

31

A N T I P A S T I

pan-seared foie Gras ,  with aged balsamic glaze (25years) with
macerated cherries 

34

Grilled octopus,  red onions,  mixed bean salad, fresh coriander
32

G O U R M E T  A N T I P A S T I  

ANTIPASTO L'OSSO 
BITE SIZE TASTING PLATTER 

BURRATINA, GRILLED LAMB, GRILLED SHRIMP, 
TUNA CRUDO, GRILLED TUNISIAN OCTOPUS 

 1  PER/ 45.    2 PER/ 80



BRAISED VEAL SHANK RAVIOLI,  PARMIGIANO CREAM, BRAISING JUS
TOPPED WITH FRESH GREMOLATA

34

RAVIOLI FILLED WITH A VARIETY OF MIXED MUSHROOMS PERFUMED
WITH BLACK TRUFFLE,  MUSHROOM BROTH, GRANA PADANO CHEESE

34

CAVATELLI flavour of the day
31

FRESH LINGUINE VONGOLE, GARLIC,  ANCHOVY, CHILLIES,  WHITE
WINE, SEASONED BREADCRUMBS

39

Fresh tagliolini Pescatore,  Canadian lobster tail,  shrimp,
scallops,  clams,  in a tomato sauce with Calabrian spiced oil

59

PASTA

ENDIVE,  RADICCHIO, FENNEL SALAD, OLDFASHION MUSTARD
VINAIGRETTE,  CRUMBLED WALNUTS,  GORGONZOLA

22

Monaco salad; fennel,  oranges,  baby arugula, and toasted
almonds in a citrus vinaigrette

21

I N S A L A T A  /  S A L A D

Pear salad, bitter green vegetables,  crumbled Gorgonzola,
toasted pecans,  pomegranate

24

Fresh pasta of the day (market price)

mezzi rigatoni alla norma, eggplant, san marzano tomatoes,
ricotta salata

31



RISOTTO MIXED MUSHROOMS, SHITAKE,  KING, CRIMINI,  ASPARAGUS,
PARMIGIANO REGGIANO

39

RISOTTO WITH LOBSTER TAIL,  SHRIMPS,  SWEET PEAS,  SAFFRON,
FINISHED WITH PARSLEY AND LEMON OIL

49

R I S O T T O

Milk-fed veal shank Osso Buco, braised for over three hours,
served with risotto milanaise topped with fresh gremolata 

48

ROASTED CHICKEN AL MATTONE, COOKED IN A CAST IRON SKILLET,
ROASTED FINGERLING POTATOES,  FRESH GARLIC,  ROSEMARY

39

Rack of lamb, crusted with pistachio, lemon & lime zest,  mint,
natural meat juices 

54

C H E F ’ S  S I G N A T U R E  D I S H E S

MEDITERRANEAN SEA BASS,  CRISPED ARTICHOKE, CAPERS,  TOASTED
PINE NUTS 

49

P E S C E  /  F I S H

Fresh arrival of the day (market price)



Origin of meat:
USDA, Argentinian, & Certified Angus

L ’ O S S O  S I G N A T U R E  B E E F   

Aging Method:
Wet and Dry aged maximum 45 days   

Cooking Method:
Cast Iron, high temperature grill

Meat Master:
Renato Ferrante,  Owner/Executive chef 

Filet mignon
Junior cut - 6 oz |  55

Regular cut - 10 oz |  75

Ribeye Steak
12 oz |  70
18 oz |  90
24 oz |  110

L ’ O S S O  S I G N A T U R E  B E E F
S E L E C T I O N  

Bistecca Florentina  
Carving Steak (Two to Four people)

36 ounces |  145



Tiramisu L’Osso 
14

  SEMIFREDDO DUO: HAZELNUT AND PISTACHIO
13

CHOCOLATE Lava cake,  served with vanilla ice cream
 (FRESHLY BAKED - 10 MINUTES)

16

Crème brulée infused with Frangelico liqueur
13

Raspberry and milk chocolate cheesecake,  salted
caramel pecans 

14 

sorbet 
mango, raspberry, or lemon

11

DESSERTS

PISTACHIO Lava cake,  served with 
vanilla ice cream 

15

PEAR AND RICOTTA TART
14


