
CALAMARI FRITTI
fried calamari, pepperoncini, calabrian aioli  14

ARANCINI
crispy risotto, burrata, charred heirloom cherry tomatoes,

pomodoro, petite basil  12

TOASTED RAVIOLI
braised beef, pepper jack, reggiano, arrabbiata sauce  13

ICED COLOSSAL SHRIMP
local horseradish, spicy cocktail sauce, lemon  15

APPETIZERS  |  ANTIPASTI

BUGATTI’S HOUSE SALAD  
spring mix, tomatoes, artichokes, pecorino, pepperoncini, croutons, champagne vin  7

CAESAR SALAD
romaine, petite red romaine, croutons, asiago frico, parmigiano reggiano, white anchovies  8

SALADS

PASTA  |  PRIMI
FETTUCINE ALFREDO  

fettucine, rich cream reduction, reggiano  19
add chicken 6 | add shrimp 12

RUFFLE & RICOTTA GNOCCHI  
hand-rolled gnocchi, roasted hen of the woods mushrooms, oregano,

parmigiano-reggiano, cracked pepper  27 

RIGATONI BOLOGNESE 
rigatoni, ground beef, salsiccia, pomodoro, black pepper, parmesan reggiano  23
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*We use only the highest quality ingredients; however, consuming raw or undercooked 
meats, poultry, seafood, or eggs may increase your risk of foodborne illness.

Sales at this establishment
include a 1% TDD sales tax



SIDES  |  CONTORNI
Broccolini  8

Mascarpone Whipped Potatoes  7
Colossal Baked Potato  8

Seasonal Ozark Mushrooms  10
Asparagus  9

BUGATTI’S PREMIUM STEAKS

BONE-IN
RIBEYE*

20oz bone-in  59

NY STRIP*
18oz prime  56

12oz queen cut  43

FILET MIGNON*
12oz “executive”  56

8oz “petite”  44

for your steak
18oz Canadian Lobster Tail  MKT

Alaskan King Crab  MKT
Oscar Style  14

Béarnaise  3
Shrimp Scampi 12

All of our premium steaks are served with a choice of buttery mashed potatoes or steamed broccolini.
We are committed to using the highest quality beef available. 

CHEF’S SPECIALS  |  SECONDI
ROASTED AMISH HALF CHICKEN

free-range chicken, green beans, heirloom fingerlings, carmelized fennel, pan jus  29 

SALMON PIZZAIOLO*
salmon, castelvetrano olives, capers, pizzaiolo sauce, arugula,

ozark mushrooms, heirloom farro  29 

BERKSHIRE PORK OSSO BUCCO* 
fregola, roasted carrots, gremolata, pan jus  36

ESPRESSO CHEESECAKE
graham cracker sable, toasted marshmallow, chai custard,

pistachio seed granola, blackberry coulis  8

LEMON OLIVE OIL CAKE
lemon curd, whipped white chocolate ganache,

meringue, served with raspberry sorbet  8

DESSERT  |  DOLCE


