
DINNER  
ANTIPASTI

SPECIALITÀ DELLO CHEF

INSALATA DI BARBABIETOLE
roasted beets salad, pecans, brown butter, feta cheese,
white balsamic dressing

INSALATA DI CAVOLFIORI, CECI, ROMANESCO
cauliflower salad, chickpeas, romanesco, kale, sesame dressing

Please alert us of any allergies. Consuming raw or undercooked meats, poultry, seafood,
shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness. 

MEZZI RIGATONI AL SUGO DI POMODORO
Fresh tomato sugo, basil, Grana parmesan cheese 

IL CARBONCINO
frittatina alla carbonara, guanciale, pecorino cream

SIGNORA EGGPLANT PARMIGIANA 
tomato coulis, pesto basil, served crispy

CARPACCIO DI BRANZINO
sea bass carpaccio, cucumber, avocado, Greek yogurt, mais

$ 16

$ 17

$ 18

$ 18

$ 24

$ 27

$ 27

$ 42

$ 31

$ 40

POLLO ALLA ROMANA
pan seared chicken, roasted peppers, cacciatora sauce, mushrooms

RAVIOLI RICOTTA E SPINACI, BURRO, SALVIA
homemade ricotta and spinach ravioli, butter, sage and 
parmesan cheese

SHORT RIBS STRACOTTO
Cabbage puré, roasted potato, watercress, red wine reduction

BUTCHER BLOCK AND CHEESE BOARD
Assorted Italian cheese and charcuterie with tomato bruschetta,
artichokes, truffle bruschetta

$ 25

$ 21

(Gluten Free Option Available)

GNOCCHETTI DI PATATE AL RAGU
potato dumpling, bolognese sauce

BRANZINO SPADELLATO
pan seared sea bass fillets, spinach cream, roasted potato, mix
green

(Served Warm)

after the first basket of bread there will be an additional $3 for additional bread


