
G I A M B O T T A    72. | 144.
seasonal vegetable stew, herbed sardinian couscous  
24 hour lead

E G G P L A N T P A R M E S A N    80. | 160.
roasted eggplant, basil, pomodoro, fresh mozzarella, 
grana, penne pomodoro

P E N N E C O N P O L L O    80. | 160. 	
grilled chicken, shiitake mushrooms, asparagus, 
tomatoes, roasted garlic, white wine sauce, pecorino

R I G A T O N I  B O L O G N E S E    87. | 173. 
beef, veal, pork, tomato ragu, cream, grana padano

S H R I M P S C A M P I    87. | 173.
rock shrimp, zucchini, sundried tomatoes, lemon herb 
sauce, garlic breadcrumbs, campanelle pasta

P E N N E & M E A T B A L L S    69. | 137. 	
beef & sausage meatballs, pomodoro,  
roasted garlic ricotta

C H I C K E N P I C C A T A    80. | 160. 
pan-sautéed chicken medallion, lemon, white wine, 
caper butter sauce

P A R M E S A N    chicken  83. | 166.     veal  94. | 188.	
breaded chicken or veal cutlets, pomodoro sauce, 
mozzarella, parmigiana, penne pomodoro

S C A L L O P I N I    chicken  83. | 166.     veal  94. | 188.	
breaded chicken or veal cutlets, lemon vinaigrette, 
capers, roasted red bliss potatoes, broccolini

S A L T I M B O C C A  chicken  83. | 166.   veal  94. | 188.	
sauteed chicken or veal, prosciutto, sage, white wine 
butter sauce, roasted red bliss potatoes, broccolini

M A R S A L A    chicken  83. | 166.     veal  94. | 188.	
sauteed chicken or veal, mushroom marsala sauce, 
penne marsala

C A C C I A T O R E    94. | 188. 	
braised chicken thighs or sausage, cremini 
mushrooms, tomato pepper stew, oregano,  
penne pomodoro  24 hour lead

A N T I P A S T O   70. | 138.
italian meats, cheeses, vegetables, olives,  
arugula & grilled bread

E G G P L A N T I N V O L T I N I    47. |  94.
ricotta, pomodoro sauce, basil  24 hour lead

C A P R E S E   47. |  94.
fresh mozzarella, beefsteak tomatoes,  
arugula pistou, balsamic glaze  24 hour lead

B E E F & S A U S A G E M E A T B A L L S   47. (16) | 94. (32)
pomodoro sauce, roasted garlic ricotta

C A E S A R   47. | 94.
romaine, grana padano, focaccia crisps,  
creamy anchovy dressing

R O M A I N E    47. | 94.
romaine, arugula, radicchio, fennel, grana padano, 
lemon basil vinaigrette 

C H O P P E D    54. | 108.
romaine, radicchio, chickpeas, olives, tomato,  
salami, red onions, provolone, lemon vinaigrette

S P I N A C H    47. | 94.
dried cherries, red onions, tomatoes,  
candied walnuts, gorgonzola, balsamic vinaigrette

V E R D U R E   47. | 94.
local farm vegetables, roasted eggplant puree

A N T I P A S T I  &  S A L A D 
Half serves 6-8  |  Full serves 8-12

E N T R E E S  Half serves 6-8  |  Full serves 8-12

L A S A G N A 
Half serves 8-10  |  Full serves 15-20  

L A S A G N A B O L O G N E S E    100. | 200.
bolognese ragu, bechamel, ricotta, grana  24 hour lead

M U S H R O O M & A R T I C H O K E  L A S A G N A  100. | 200.
spinach, bechamel, ricotta, fontina  24 hour lead

S I D E S 
Serves 4-6    25. 

D E S S E R T 
Serves 4-6    40. 

B R E A D B A S K E T  14. 
focaccia, evoo, grated parmesan

B R U S C H E T T A & C R O S T I N I   45.
Each item serves 6-8

•	 balsamic tomatoes, fresh mozzarella, arugula pistou
•	 white bean, braised broccoli rabe, pecorino 
•	 herb ricotta, marinated sundried tomatoes, evoo
•	 fig jam, prosciutto, arugula, balsamic glaze

F O C A C C I A  P A N I N I
Each platter serves 10-12   80.

V E G E T A R I A N O
roasted eggplant, marinated sundried 
tomatoes, provolone, basil, evoo

C H I C K E N P E S T O
pesto marinated chicken breast, roasted 
peppers, fresh mozzarella, arugula

I T A L I A N
sopressata, calabrese, prosciutto, provolone, 
olive tapenade, romaine, evoo

M E A T B A L L
mozzarella, pomodoro, parmesan, basil

Roasted Rosemary Potatoes 
Green Beans | Asparagus Risotto  
Penne Agio e Olio
Penne Pomodoro | French Fries

Tiramisu
Cannoli Platter (peanut butter, 
chocolate chips, pistachios)


