
Starters
BEETS & BURRATA $19 

Roasted Yellow and Red Beets, Clementine, Frisée, Toasted Pine Nuts, Pomegranate Seeds, Burrata

ITALIAN WEDDING SOUP $16

Rich Chicken Broth, Veggies, Pasta, Crushed Meatballs

CRISPY CALAMARI $22

Buttermilk Marinade, Arrabiata Sauce, Lemon

BRUSCHETTA $17

Seasoned Ricotta, Marinated Tomatoes & Onions, Shaved Parmigiano Reggiano

MEATBALLS & RICOTTA $18

Beef & Veal Meatballs, Herbed Ricotta, Homemade Tomato Sauce, Parmigiano Reggiano

Lunch Menu

Plates

PASTA AL PESTO $32

Homemade Pesto Sauce

HANDMADE PAPPARDELLE & SHORT RIB BOLOGNESE $36

Hearty Meat Ragu, Parmigiano Reggiano

CHICKEN PAILLARD $31

Chicken Breast Pounded Thin & Grilled, Topped With Insalata Mista, Marinated Tomatoes & Onions

BRANZINO $42

Pan-Seared with Olives, Tomatoes, Capers, Shallots & Parsley

Especially if You Have Certain Medical Conditions

*Please Notify Your Server of Any Food Allergies or Intolerance

*20% Gratuity is Added to All Guest Checks for Your Convenience

Salad
ADD CHICKEN $8, ADD GRILLED SHRIMP $12, ADD LOBSTER $18

CLASSIC CAESAR $16

Romaine, Garlic Croutons, Creamy Caesar Dressing

BIG ITALIAN SALAD $18

Pepperoncini, Artichoke, Olives, Chickpeas, Parmesan

Shareable Sides
CAULIFLOWER $13

Roasted with Parmesan

CHARRED BROCCOLINI $13

Garlic & Chili Oil

CREAMY MASHED POTATOES $13

Butter & Cream


