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Focaccia - Whipped Ricotta - Honey - Extra Virgin Olive Oil | 14

Focaccia - Rustic Tomato Sauce - Onions - Oregano - Extra Virgin Olive Oil | 14

YSrie T

2 courses | $50 3 courses | $62

| First Course or Dolce + Second Course | First & Second Course + Dolce |

Frst Gourse

FORMAGGIO INSALATA CESARE
selection of cheeses, honey & taralli baby kale, crispy prosciutto, pangrattato
INSALATA RUCOLA POLENTA CON FUNGHI
arugula, fennel, parmigiano, pears, lemon vinaigrette baked polenta, mushroom ragu, béchamel
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PROSCIUTTO DI CASA E BURRATA | 22 GAMBERI ALLA GRIGLIA | 22
house cured prosciutto, burrata cheese shrimp, spicy citrus vinaigrette, cannellini beans
CALAMARI FRITTI | 18 ARANCINI DI RISO | 18

semolina flour, lemon aioli carnaroli rice “fritti”, tomato sauce, mozzarella




GNOCCHI RIPIENO GNOCCHI OSSO Buco
buttercup squash stuffing, parmigiano cream sauce potato gnocchi, braised veal shank ragu
TAGLIATELLE ALLA BOLOGNESE RISOTTO CON GAMBERI E CAPESANTE + 5
egg noodle pasta, veal & pork bolognese carnaroli rice, shrimp, scallops, saffron
P17ZA BIANCA 0SS0 BUCO MILANESE + 18
mozzarella & brie caramelized onions pears pancetta braised veal shank - risotto milanese
P12ZA MARGHERITA HALIBUT + 18
tomato sauce fresh mozzarella basilico roasted halibut - saffron beure blanc*
P17ZA FUNGHI BEEF TENDERLOIN + 18
mozzarella & goat cheese, goat cheese gremolata - chianti wine reduction™

portobello & cremini mushrooms

* served with roasted potatoes and broccolini

BISTECCA “TAGLIATTA” E GAMBERI PER DUE | 150

2407 boneless rib eye with salmoriglio - grilled shrimp with spicy citrus vinaigrette
roasted potatoes - broccolini - Insalata Rucola

YDolee

TIRAMISU TORTA CAPRESE
espresso soaked lady fingers, whipped mascarpone, Almond flour, dark chocolate, vanilla gelato,
cocoa blueberry compote
CANNOLO SICILIANO TORTA DI LIMONE
house made shells - sweetened ricotta & mascarpone pastry shell, lemon cream, blueberry compote

cream, amarena cherry, chocolate curls




