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ANTIPASTI & SPUNTINI

CAPRESE SALAD

tomato, fresh mozzarella,
arugula pesto

MARINATED OLIVES
whipped ricotta, grilled sourdough

BRAISED MEATBALLS

spicy tomato sauce

BRESAOLA CARPACCIO

pickled fennel & red onion, arugula

SIMPLE GREENS SALAD

radish, pecorino,
honey-mustard vinaigrette

MINESTRONE SOUP

beans, vegetables, pasta, tomato

CRISPY CALAMARI

pickled red onions, garlic aioli

LE PASTE & | PIATTI

CACIO E PEPE
spaghetti, black pepper, pecorino

BRAISED BRISKET RAGU

rigatoni, mushroom, tomato

POLLO ALLA PARMIGIANA

spaghetti, breaded chicken breast,

marinara sauce, mozzarella

BISTECCA ALLA GRIGLIA

NY strip, roasted potatoes,
broccoli rabe, salsa verde

GNOCCHI AL PESTO

potato dumpling, basil, parmesan

PENNE ALL'ARRABBIATA

tomato sauce, garlic, hot chili pepper

LASAGNE

beef bolognese, bechamel, ricotta

PESCE SPADA

grilled swordfish, tomato,
capers, olives

RISOTTO ALLA ZUCCA

arborio rice, roasted pumpkin,
pumpkin seeds, parmesan

COSTOLETTA DI VITELLO

bone-in veal chop, cambozola polenta,

sauteed mushroom, veal reduction

DESSERT

TIRAMISU CHERRY BOMB CANNOLI

light mascarpone mousse,
espresso coffee, cocoa powder

ricotta mousse, amarena cherries,
white chocolate crunch

ricotta mascarpone filling,
chocolate chips, pistachio nuts, apricot

V - Vegan. Some dishes may be prepared vegan, gluten or lactose free upon request. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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