
FIRST COURSE
Choice of

HEARTS of ROMAINE
croutons, parmesan, caesar dressing

DOLCE MEATBALLS
marianara, parmesan, ciabatta

BEET SALAD
chioggia beets, gold beets, beet crema, figs, orange, pistachio

 

SECOND COURSE
Choice of

SPAGHETTI al POMODORO
tomato, basil, parmigiano

AUTUMN SQUASH RISOTTO
butternut squash, eggplant agrodolce, crispy kale

ROASTED SALMON
spinach, shallots, citrus beurre blanc, roasted

tomato vinaigrette

ROASTED CHICKEN
fennel, haricot verts, campari tomatoes, crispy polenta

DESSERT
Choice of

TIRAMISU
mascarpone, lady fingers, coca powder

RICOTTA CHEESECAKE
blueberry compote, lemon sorbet

FEATURED COCKTAILS

ITALIAN 75’ 18
roku gin, campari, prosecco, lemon, honey ginger syrup

 SMOKING SOUR 18
jim beam black 7, lapsang smoking tea syrup, lemon, mezcal spray

dinner
$40.00 pp plus tax & gratuity


