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Happy Mother’s Day

S—COURSE PRIX FIXE MENU
Complimentary fresh baked focaccia, signature basil oil
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WOOD-OVEN FIRED BAKED CLAMS
FRIED CALAMARI

tomato sauce, roasted red pepper aioli

NONNA'S MEATBALL

parmigiano, tomato ragu, garlic crostini

RIGATONI ALLA VODKA
CANTALOUPE, PROSCIUTTO & BURRATA

SECONDI
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FIG ARUGULA & BUFFALO MOZZARELLA SALAD

aged modena balsamic, e.v.0.0.

CRAB CAKE CAESAR SALAD

romaine house croutons, caesar dressing, petite crab cake

LITTLE HOUSE SALAD

baby greens, beets, roasted carrots, goat cheese,
crushed pistachio, citrus vinaigrette

dgecand cowrae

PAPPARDELLE ALLA NORMA 54

house-made pappardelle, tomato basil, fresh burrata,
slow roasted eggplant

FETTUCCINE ALFREDO 54

house-made fettuccine, alfredo cream sauce
chicken+ 4 + shrimp 6

PENNE VEGGIE TOSCANA 54

wild mushrooms, sun-dried tomatoes, spinach,
roasted garlic and oil
chicken +4 + shrimp 6

LOBSTER PAPPARDELLE 65

house-made wide pasta ribbons, fresh half lobster tail,

roasted garlic olive oil

SALMON PEPERONATA 64

marinated bell peppers, cipollini onions, lemon, olive oil,
oregano pan sauce

VEAL CHOP SALTIMBOCCA 68

breaded, thinly pounded veal chop, prosciutto di parma,
fresh mozzarella, lemon white wine sage sauce

shrimp, baby spinach, artichoke hearts, sun dried tomato,

CHICKEN CAMPAGNA 58

panko crusted chicken layered with spinach,
fresh mozzarella, shallot champagne sauce

CHICKEN ALLA PARMIGIANA 58

served with spaghetti
+ make it alla vodka 6

WHOLE GRILLED BRANZINO 67

butterflied, fresh herbs, e.v.0.0. crushed potatoes

COD SCAMPI 64

atlantic cod, shrimp, pan-sautéed in a scampi sauce

CHARGRILLED AUSTRALIAN LAMB CHOPS 68

spinach, crushed potatoes, tzatziki

5-HOUR BRAISED SHORT RIB 68

braised short rib, vegetable risotto

CHATEAUBRIAND FOR ONE 68

pat lafrieda black angus sliced filet mignon,
port wine sauce, broccolini, red mashed potatoes

MELANZANE AL FORNO 54

wood fired eggplant, fresh mozzarella, tomato sauce
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DOLCI
eAMade in-fouse a/acf/

WARM CHOCOLATE LAVA CAKE

vanilla ice cream

NEW YORK STYLE CHEESE CAKE

caramel sauce

KBLUEBERRY LIMONCELLO SORBETTO

WARM APPLE CROSTATA

vanilla ice cream

TIRAMISU

espresso-soaked lady fingers, mascarpone cream
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20% gratuity +tax will be added to all checks for the holiday
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