
Starter
Choose one

ACQUA E FARINA SALAD
Wild arugula + roasted bell pepper + pecorino cheese + pickled onion 

+ truffle croutons + balsamic olive oil

CAPRESE SALAD
Organic heirloom tomato + fresh burrata + shaved summer truffle + 

pistachio pesto sauce

POLPETTE
Nonna traditional homemade meatballs + 

San Marzano tomato sauce +parmigiano fondue

CLAM CHOWDER
Cream + bacon + onions + red potatoes + celery

FIORI DI ZUCCA
Zucchini blossom stuffed with four cheese + San Marzano tomato sauce  

Main Course
Choose one

POLLO PARMIGIANA
Organic chicken breast breaded + mozzarella + San Marzano tomato 

sauce. Served with spaghetti pasta

BRASATO
18 hours braised + boneless short rib + garlic confit mashed 

potatoes + broccolini

LOBSTER RAVIOLI
Asparagus + zafran cream sauce

16 OZ BONELESS RIB EYE
21 days dried aged grilled rib eye + served with garlic confit mashed 

potatoes + broccolini  + porcini mushroom creamy sauces

SALMON ALLA PUTANESCA
Organic cherry tomatoes + capers + olives + white wine sauce + potato pavé

OSSOBUCO DI MAIALE
Slowly braised pork ossobuco + saffron risotto

$65 per person

NY CHEESE CAKE or LAVA CAKE

Dessert
Choose one

Available after 4 pm


