
ANTIPASTIANTIPASTI
CAESAR SALAD CAESAR SALAD  | Organic Romaine Hearts, Garlicky Breadcrumbs 

WILD BABY ARUGULA SALAD WILD BABY ARUGULA SALAD  | Marinated Artichoke, Shaved Parmigiano, Lemon

NONNA’S MEATBALLS NONNA’S MEATBALLS  | Spicy Tomato Basil Sauce, Ricotta, Parmigiano

WATERMELON SALADWATERMELON SALAD  | Cucumber, Marinated Olives, Cherry Tomato, Shaved Fennel, Red Onion,       

Baby Greens, Ricotta Salata, Fresh Basil, White Balsamic Glaze 

PROSCIUTTO DI PARMA PROSCIUTTO DI PARMA  | Heirloom Melon, Calabrian Hot Honey, Baby Arugula, Crostini  

BURRATA BURRATA  |  Local Heirloom Tomato, Basil Pesto, Toasted Pine Nuts   

FRIED CALAMARI FRIED CALAMARI  | Hot Pepper, Parsley, Lemon Aioli  

PEI MUSSELS PEI MUSSELS  | Garlic, White Wine, Tomato, Fresh Herbs

PASTAS & ENTRÉESPASTAS & ENTRÉES
SPAGHETTI AOP SPAGHETTI AOP  | Extra Virgin Olive Oil, Garlic, San Marzano Tomato, Hot Pepper, Parsley

PENNE ALLA VODKA PENNE ALLA VODKA  | Garlic, Basil, Creamy Tomato, Parmigiano

FETTUCCINE FETTUCCINE  | Wild Mushrooms, Truffle Butter, Parmigiano

CACIO E PEPE CACIO E PEPE  | Pecorino, Cracked Black Pepper

TAGLIATELLETAGLIATELLE  | Classic Bolognese Sauce, Parmigiano

RIGATONI MEZZE RIGATONI MEZZE  | Sweet Corn, Cipollini Onion, Guanciale, Wild Mushroom, Pecorino

CHICKEN PARM CHICKEN PARM  | San Marzano Tomato, Fresh Mozzarella, Parmigiano, Broccolini

EGGPLANT & ZUCCHINI PARMEGGPLANT & ZUCCHINI PARM  | San Marzano Tomato, Fresh Mozzarella, Basil, Broccolini

CHICKEN MILANESECHICKEN MILANESE  | Baby Arugula, Ripe Tomato, Red Onion, Extra Virgin Olive Oil, Grilled Lemon

SALMON “PICCATA” SALMON “PICCATA”  | Lemon, Butter, Capers, Parsley, Sautéed Greens, Crispy Potato

GRILLED PORK CHOPGRILLED PORK CHOP  | Roasted Summer Squash, Crispy Shiitake Mushroom, Glazed Peach
Charred Negi Scallion, Pork Au Jus +4

LAMB OSSO BUCCOLAMB OSSO BUCCO  | Saffron Orzo, Preserved Meyer Lemon, Mint Gremolata, Pecorino, Lamb Jus  | + 5 

RED WINE BRAISED SHORT RIB RED WINE BRAISED SHORT RIB  | Polenta, Roasted Baby Carrots, Cipollini, Horseradish Gremolata  | + 10

ADD Meatballs, Chicken, or Shrimp To Any Pasta  | + 8 
ADD Prosciutto  | + 10

SUMMER RESTAURANT WEEK SUMMER RESTAURANT WEEK 
DINNER 8/12  -  8/25DINNER 8/12  -  8/25

Choose an Antipasto, Entrée, and Dessert 
$55 Per Person + Tax + Gratuity
Some items contain an upcharge

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.  
Please inform your server of any dietary restrictions or allergies.

DESSERTDESSERT 
Cannoli Trio 

Classic Tiramisu 

Assorted Gelati & Sorbetti

FOR THE TABLEFOR THE TABLE
OUR WORLD FAMOUS GARLIC BREADOUR WORLD FAMOUS GARLIC BREAD  | Spicy Tomato Basil Dipping Sauce   + 12

WARM HOUSE FOCACCIA WARM HOUSE FOCACCIA l Black Truffle Ricotta, Roasted Tomato Relish  +18


