ANTIPASTI

PRIMO BREAD SERVICE | 3 PER PERSON
EXTRA VIRGIN OLIVE OIL, 12 YEAR BALSAMIC

PRIMO MEATBALLS | 19
CREAMY RICOTTA, TOMATO SAUCE,
SMOKED SCAMORZA, CRISPY GARLIC, HERBS

PORCINI RISOTTO ARANCINI | 19
FUNGI JON MUSHROOMS,
SMOKED MOZZARELLA, PESTO

SEAFOOD TOWER* | 65
LOBSTER REMOULADE, MARINATED OCTOPUS,
RAW OYSTERS, SHRIMP COCKTAIL,
SMOKED FISH RILLETTES

PORK BELLY | 32
HEIRLOOM TOMATO, HEARTS OF PALM,
WATERMELON, PRESERVED LEMON, BASIL,
HONEY-LIME VINAIGRETTE

DICURU BURRATA | 20
PROSCIUTTO AMERICANO, ARUGULA,
FROG SONG CHARENTAIS MELON,
TIGELLE BREAD, GREEN ONION VINAIGRETTE

CHARCUTERIE BOARD | 36
ARTISAN CHEESES, ASSORTED ACCOMPANIMENTS

CHARRED OCTOPUS | 25
SOFFRITTO FREGOLA,
BLACK TURTLE BEAN PUREE, PIQUILLO PEPPERS,
ROASTED CHERRY TOMATOES,
CHORIZO VINAIGRETTE

MAINS

PORK SALTIMBOCCA | 42
MASHED YUKON POTATO, PROSCIUTTO,
SPINACH, MUSHROOM MADEIRA JUS

GRILLED COBIA 144
FARRO VERDE, GRILLED BROCCOLI RABE,
CEDAR KEY CLAM VINAIGRETTE

CHICKEN MILANESE | 45
TRICOLORE SALAD, CHERRY TOMATOES,
THAI BASIL, SHAVED PARMESAN,
LEMON-HERB JUS
REDFISH | 42
SUMMER SQUASH RATATOUILLE, PURPLE RICE,
CAPER BUTTER, CRISPY ARTICHOKE & LEMON

PRIME RIBEYE* |65
SMOKED BONE MARROW, SALSA VERDE

CONTORNI

SMOKED BEEF RIB BRAISED GREEN BEANS |15
POPCORN POLENTA GRATINE | 11
GRILLED GARDEN VEGETABLES 118
CANNELINIS, GREENS & SAUSAGE | 16

INSALATA

FARMER SALAD* | 19
PRIMO BACON, LAKE MEADOW EGG,
LEMON-PARMESAN VINAIGRETTE,
LEVAIN CROUTONS

CHOPPED SALAD | 20
KALE, SHAVED BRUSSELS SPROUTS,
CRISPY CHICKPEAS, RAISINS, SALAMI,
FENNEL, PISTACHIO-TURMERIC VINAIGRETTE

GRAIN SALAD | 18
FARRO, QUINOA, FARRO VERDE,
CURRY LEAF YOGURT, GARDEN GREENS,
FROG SONG PICKLED PEAR,
POMEGRANATE-TAHINI VINAIGRETTE

PASTAS

RIGATONI | 35
HOT ITALIAN SAUSAGE, BROCCOLI,
TOMATO PEPPER SAUCE, SILKY RICOTTA

CHITARRA NERO 136
FLORIDA ROCK SHRIMP, HOUSE SAUSAGE,
ARRIBIATTA SAUCE, GARDEN GRENADA PEPPERS,
COURGETTES, BAGNA CAUDA BREADCRUMBS

BOLOGNESE | 34
MAFALDA, CRISPY KALE,
FRESH GARDEN BASIL,

RICOTTA CAVATELLI | 32
SAFFRON BRAISED CHICKEN,
DANDELION GREENS, BROCCOLINI, CREMA,
PUMPKIN SEED GREMOLATA

CACIO E PEPE | 34
GEMELLI, CRISPY GUANCIALE, BOK CHOY,
POACHED LAKE MEADOW EGG

MARGHERITA | 22 BUFFALO MOZZARELLA, SAN MARZANO TOMATO, ITALIAN BASIL

PIZZA

FUNGHI | 24 ROASTED GARLIC, MIXED MUSHROOMS, SPINACH, THYME

BUTCHER’S PIE* | 25 PEPPERONI, PRIMO SAUSAGE, PROSCIUTTO, ARUGULA, CALABRIAN HOT HONEY

PIZZA AL FORNO* | mp TODAY’S CHEF CRAFTED PIZZA

MENU ITEMS MAY CONTAIN OR COME INTO CONTACT WITH WHEAT, EGGS, PEANUTS, SOY, GARLIC, SESAME, TREE NUTS, AND MILK.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE




— COCKTAILS

WINE BY THE GLASS

THREE MUSES | 18
TANQUERAY GIN, DOLIN BLANC,
KLEO’S MASTIHA GREEK SPIRIT,

LEMONGRASS

OKM | 18
BOYD & BLAIR VODKA,
PRIMO GARDEN CORDIAL,
SICILIAN EVOO

SAY LESS | 20
APPLETON ESTATE SIGNATURE RUM,
PINEAPPLE INFUSED AMARO MONTENEGRO,
LUXARDO MARASCHINO LIQUEUR, LIME

SHAKEN LIVES | 18
CASAMIGOS BLANCO TEQUILA,
ILEGAL MEZCAL, APEROL,
GRAPEFRUIT, AQUAFABA,
FEVER TREE SPARKLING LEMON

LIMONCELLO SOUR | 20
MAKER’S MARK BOURBON,
ROSEMARY & LEMON VERBENA SYRUP,
CHAMOMILE GRAPPA, LEMON,
LIMONCELLO FOAM

LOST IN SICILY | 20
LOST IRISH WHISKEY,
BANANA INFUSED AVERNA AMARO,
ORANGE BITTERS, LIME TINCTURE

BLACKBERRY MOJITO | 13
LYRE’S SPICED CANE NON-ALCOHOLIC SPIRIT,
BLACKBERRY-MINT SYRUP,

LIME, CLUB SODA

PRIMO SODA | 11
SEASONAL SYRUP,
FEVER TREE SPARKLING LEMON, HERBS

SPUMANTE

BLANCHARD PEREZ CAVA | 14
CATALONIA, SPAIN

SUN GODDESS PROSECCO | 17
VENETO, ITALY

LUNATICO MOSCATO D’ASTI | 16
PIEDMONT, ITALY

ROSA

ANTINORI SCALABRONE | 16
ROSE, BOLGHERI, ITALY

FORTANT | 15 *on TaP
ROSE, PROVENCE, FRANCE

BIANCHI

HOUSE WHITE | 14
TAVERNELLO ORGANICO, SICILY, ITALY

CEMBRA | 17
PINOT GRIGIO, TRENTINO, ITALY

TRIMBACH | 16 PIKE ROAD | 18
RIESLING, ALSACE, FRANCE PINOT NOIR, WILLAMETTE VALLEY,
OREGON

PIEROPAN SOAVE CLASSICO | 15

SOAVE, VENETO, ITALY PAOLO CONTERNO | 20

NEBBIOLO, LANGHE, ITALY

TRAMIN | 16

CHARDONNAY, ALTO ADIGE, ITALY 1847 CAB | 19
CABERNET, NAPA VALLEY, CALIFORNIA

HARTFORD COURT | 22

CHARDONNAY, RUSSIAN RIVER, CALIFORNIA POGGIO AI GINEPRI | 19
SUPER TUSCAN, BOLGHERI, ITALY

FANTINEL | 17

SAUVIGNON BLANC, FRIULI, ITALY QUILT | 16 *on Tar
CABERNET, NAPA VALLEY, CALIFORNIA

BLUE ROCK BABY BLUE | 20

SAUVIGNON BLANC, SONOMA, CALIFORNIA LA GIARETTA | 26
AMARONE, VENETO, ITALY

HOUSE RED | 14
PICO MACCARIO LAVIGNONE, PIEMONTE, ITALY

CHIANTI CLASSICO | 17
VILLA CERNA PRIMOCOLLE, TUSCANY, ITALY

—  BEER | 10

OH-J IPA, LONE PINE - PORTLAND, ME
SURPLUS, HONEY PALE ALE
BIG STORM BREWING -CLEARWATER, FL

TAG & RELEASE, RED ALE
SAILFISH BREWING - FORT PIERCE, FL

ON TAP

PERONI, LAGER, ITALY

JAI ALAI, IPA, CIGAR CITY BREWING -
TAMPA, FL

BLOOD ORANGE WHEAT ALE
PERSIMMON HOLLOW - ORLANDO, FL




