I ANTIPASTI |
SPICY FRIED CALAMARI 9 LAMB MEATBALLS, PINE NUT,
CURRANTS, YOGURT SAUCE 9
CAULIFLOWER FRITTERS,
ANCHOVY MAYONNAISE 9 PI1ZZA DEL GIORNO 9
ROASTED BEETS, PISTACHIO, GORGONZOLA MIXED GREEN SALAD, CHARRED

PICCANTE, PUMPKIN SEED VINAIGRETTE 9 TOMATO VINAIGRETTE, SHAVED PECORINO 9

| INSALATE |
13
SMOKED TROUT CHICKEN
apple, beets, hazelnuts, creamy mascarpone vinaigrette olive, avocado, “Caesar” vinaigrette
CHICORY OlIL CURED TUNA
prosciutto, persimmon, balsamic, parmesan chickpea, arugula
PASTA PANINI
13 13
PAPPARDELLE SLOW ROASTED SUCKLING PIG
ragu Bolognese, grana padano roasted tomato, grilled onions, fennel aioli

HAMBURGER

MUSHROOM RISOTTO all-natural Angus prime beef, asiago, focaccia

parmesan, truffle oil
VEAL MEATBALL
RAVIOLI aged provolone

ricotta, chevre, speck, tomato, basil
ALBACORE TUNA

fennel, black olive, lemon

SPAGHETTI
tomato, basil, parmesan GRILLED CHICKEN BREAST
peperonata, goat cheese
I SECONDI |
MUSSELS FRITTATA
basil-garlic butter, grilled bread 12 chorizo, leek, potato 10
HOUSE-MADE FENNEL SAUSAGE CHICKEN CACCIATORE
tomato, corona beans, rapini 14 tomatoes, mushrooms, soft polenta 12
I DOLCI |
8
BAKED ALMOND GELATO SANDWICH TRIO
FRANGIPANE CREPES
sweetened mascarpone
TASTING OF
HOUSE-MADE GELATI
STEAMED CHOCOLATE SPICE CAKE AND SORBETTI
Amarene cherries, olive oil gelato
RICOTTA PANNA COTTA BABA AU RHUM
roasted fruit, candied pecans vanilla cream custard

- LUNCH SPECIAL -
22

Monday - Friday
Choose one antipasti + one entree salad, pasta, or sandwich + one dolce

| SPECIALTY DRINKS |

BLOOD ORANGE SCREWDRIVER SICILIAN CHAMPAGNE COCKTAIL BLOOD ORANGE COSMO
Grey Goose Vodka, fresh squeezed orange Aperol, white sugar cube, Grey Goose Citron, Cointreau, cranberry juice,
juice, blood orange puree orange bitters blood orange puree
8 10
BELLINI BLOODY MARY MIMOSA
Prosecco, white peach puree Stolichnaya Kafya Prosecco, fresh squeezed orange juice
8 9 8

* GENERAL MANAGER ANN GRANT x CHEF JOHN OCCHIATO -

6




