
20%  gratuity will be included for parties of five or more

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illnesses
3.25 % surcharge added to all credit card transactions

Gnocchi Alla Sorrentina
buffalo mozzarella, 
san marzano tomato, basil

Roasted Butternut 
Squash Risotto
sautéed kale, sage, shaved pecorino

Braised Short Rib
Pappardelle
roasted cipollini, red wine jus

Chicken Parmesan
rigatoni, marinara, mozzarella, 
shaved pecorino

Veal Piccata
capers,  white wine, grilled lemon  

Linguine & Clams
garlic, white wine, grilled bread

Market Fish 
paired with seasonal side, chef’s daily selection

Caesar Salad 
romaine, house caesar dressing,
grana padano, parmesan polenta croutons

Black Truffle Arancini
parmesan cream, fresh herbs 

Creamy Tuscan White Bean 
& Italian Sausage Soup 
roasted potatoes, black kale, parmesan 
*can be made vegetarian 

Whipped Ricotta 
calabrian honey, toasted baguette

Roasted Heirloom
Beet Salad 
arugula, pickled red onion, goat cheese crumble, 
cherry tomatoes, red wine dijon vinaigrette

Fontina Stuffed
Meatballs 
san marzano sauce, fresh basil

1st Course

2nd Course

Housemade Specialty Desserts

Restaurant Week
3 Courses $40p/p

3rd Course


