
O F F - M E N U  S P E C I A L S  N I G H T LY  •  C H E F ' S  S E L E C T I O N

D I N N E R

Our whimsical Italian nod to our Culinary Director and
Executive Chef - Kent Rathbun's infamous lobster shooter
from National Restaurant Hall of Fame inductee, Abacus

For parties of six or more, we reserve the right to add a 20% gratuity.

OTR CHARCUTERIE
A Selection Of Italian Charcuterie & Cheeses

35

House-Made Jams | Grilled Crostini



For parties of six or more, we reserve the right to add a 20% gratuity.

Limited Daily Quantity"

H A N D M A D E  P A S T A

SPIRAL LASAGNA 29

Eggplant 22 | Chicken 27 | Veal 32
Broiled Mozzarella | Sunday Ragù

Chicken 27 | Veal 32
Brandy Wine | Dill Mushroom Cream

Parmigiana

PASTA ALLA RUOTA 39
Prepared Table Side in a 24 Month

Flaming Parmigiano Reggiano Wheel

Carbone Spicy Macaroni



For parties of six or more, we reserve the right to add a 20% gratuity.

FILET   |   RIBEYE   |   NY STRIP
THREE MEAT SAMPLER: 99

Each ROCK served with Pomme Purée & Seasonal Vegetables



Salmon

Pan Seared Branzino

Pan Seared Sea Bass

Pomme Purée

For parties of six or more, we reserve the right to add a 20% gratuity.

Pan Seared Sea Bass
White truffle, parsley purée,

Tonnarelli Parmesan Cream


