
A N T I P A S T I

CAPRESE 
slow-roasted tomatoes, buffalo 	
mozzarella, basil, extra virgin  
olive oil emulsion 

FRITTO DI CALAMARI
fried calamari, tomato-pepperoncino  
aioli sauce 

INVOLTINI DI MELANZANE 
eggplant rolls, minced meat-scamorza  
di bufala stuffing, tomato sauce, parmesan

INSALATA DI VERDURE ARROSTO 
roasted vegetable tian, Roma tomatoes, 
zucchini, sweet red onions, romaine lettuce, 
arugula, hazelnut-pepperoncino vinaigrette

INSALATA CAESAR 
classic caesar, traditional garnish

Z U P P E

MINESTRONE ALLA GENOVESE
assorted vegetables, potato, beans, 
Genovese pesto 

ZUPPA DI FAGIOLI E SALCICCIA
white beans, sweet sausage, pasta

WINE SELECTION
2022 | La Scolca ‘Etichetta Nera’  
Gavi dei Gavi DOCG, Piedmont, Italy $90

2021 | Le Serre Nuove Dell’ornellaia,  
Bolgheri, Tuscany, Italy $165

S E L E Z I O N E  D I  V I N I



*Public Health Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs   
may increase your risk for foodborne illness, especially if you have certain medical conditions.

lacto-ovo vegetarian plant-based

P A S T A  e  R I S O T T I

LASAGNE ALLA BOLOGNESE  
AL FORNO
pasta ribbons, béchamel sauce, 
Parmigiano-Reggiano, minced beef, 
garlic, fresh herbs

TAGLIOLINI CARBONARA
tagliolini, pancetta,  
egg yolk-Parmesan sauce

RISOTTO AI PORCINI 
MANTECATO CON RICOTTA

porcini mushroom risotto,  
ricotta cream, fried basil

GNOCCHI A MODO TUO  
AI QUATTRO FORMAGGI 
hand-rolled potato dumplings,  
four cheese sauce

*FILETTO DI MANZO 	
	 ALLA FIORENTINA 
	 CON CROVSTA AL GORGONZOLA

	 filet mignon, melted gorgonzola crust, 
	 sautéed spinach, creamy summer corn, 
	 red wine reduction

*ARAGOSTA FRA DIAVOLO 
	 CON TAGLIOLINI
	Maine lobster, tagliolini, garlic, chili peppers, 	
	 Italian parsley, tomato sauce

	 +premium selection $45

	 SCALOPPINE DI VITELLO 	
	 AL MARSALA
	 veal scallopini, Marsala wine sauce

	 POLLO AL FORNO AL PROFUMO DI 	
	 LIMONE E CROSTA DI PARMIGIANO
	 CON GIARDINIERA E PATATE AL ROSMARINO

	 roasted Parmesan-crusted lemon 	
	 chicken, rustic rosemary roasted 	
	potatoes, vegetable jardinière

	 BRANZINO DEL MEDITERRANEO 	
	 CON LIMONE E CAPPERI 
	mediterranean seabass,  
	 lemon-caper sauce, grilled vegetables

*GAMBERI FRA DIAVOLO
	 sautéed shrimp, spicy tomato sauce, 	
	 linguini

S E C O N D I

SIDE DISHES

rustic rosemary roasted potatoes

assorted grilled vegetables

sautéed garlic spinach & mushrooms

C O N T O R N I



D O L C I

TIRAMISÙ CLASSICO ITALIANO  
classic Italian tiramisú 

PANNA COTTA ALLA VANIGLIA 
berries marsala compote

CANNOLI 
sweet ricotta filling, pistachios, chocolate, tutti frutti

TORTA DI RICOTTA CON CREMA AL LIMONE 
ricotta cheesecake, lemon curd, milk chocolate sauce


