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CAESAR SALAD
Baby Romaine, Parmigiano
Reggiano, Herb Bread Crumbs

SALUMI E FORMAGGI

Chef ’s Selection of Italian
Charcuterie and Cheeses, Candied
Walnuts, Fig Jam, Crackers

RAVIOLI
Charred Corn, Ricotta, Mint, Yuza Cream
Sauce

PARPADELLE BOLOGNESE
Braised Short Rib Ragu, Whipped
Ricotta, San Marzano Tomato

RISOTTO ALLA PESCATORE (+$5)
Lobster, Shrimp, Scallops, Lump
Crab, Charred Corn, Italian Peas,
Saffron, Micro Basil

CAULIFLOWER ARROSTO *VEGAN
Swiss Chard, Pistachio

Gremolata, Charred Cipollini,
Eggplant Purée

TIRAMISU

S T O R A N T

CAPRESE SALAD
Fresh Mozzarella, Heirloom
Tomato, Basil, Fig Balsamic

RISOTTO Al FUNGHI
Hen of the Woods,
Portobello, Cremini,
Pecorino Romano

CHEESE

Panko

CHICKEN PARMIGIANA
3 Cheese Blend, Homemade
Pomodoro, Whipped Burrata

CHICKEN AL MATTONE

Sweetie Drop Peppers, Tricolor
Potatoes, Italian Sausage, Exotic
Mushrooms, Lemon Butter Sauce

SALMON

Kale, Cannellini Beans, Corn
Purée, Tapioca Crisp

CHEF’S SELECTION
OF PASTRIES

WITH BEER & WINE

WITH PREMIUM OPEN BAR

+

TRUFFLE MACCHERONI AND

5 Cheese Sauce. Black
Truffles, Garlic Herb

B A R

CHOOSEONE
KALE SALAD
Roasted Beets, Ricotta Salata,
Candied Walnuts, Strawberry
Vinaigrette
CHOOSEONE
CACCIO PEPPERISOTTO

Coarse Black Pepper, Truffle
Oil, Pecorino Romano

CHOOSETHREE

BUTTER POACHED LOBSTER (+$8)
Spiny Lobster, Farro,

Pepperonata, Kale Chips,
Romesco

LAMB CHOP (+$6)
Eggplant Caponata, Micro Fennel
Salad, Minti Pesto, Smoke Essence

FILET (+$6)
Broccoli Rabe, Fingerling Potatoes, Crispy
Muenster, Cognac Veal Demi

LOBSTER OSCAR (+$8)
Maine Lobster, Lump Crab, Asparagus,
Passion Fruit Hollandaise

CHOOSEONE

GELATO BAR ($5)

$85 PER PERSON PLUS TAX AND 20% GRATUITY
$105 PER PERSON PLUS TAX AND 20% GRATUITY

WITH TOP SHELF OPEN BAR  $125 PER PERSON PLUS TAX AND 20% GRATUITY



