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ITALIAN TUNA PIADINA 18.95
luigi’s tuna salad, avocado spread, baby arugula,

oven-dried tomatoes, basil oil drizzle, 
wood-fired piadina

LENT SPECIALS

SHRIMP BUCATINI  22.95
bucatini, shrimp, spinach, sun-dried tomatoes,

roasted garlic olive oil

MISO-GLAZED SALMON  24.95
 jasmine coconut rice, marinated cucumber,
avocado, pickled red onion, pickled ginger, 

toasted slivered almonds, spicy cashew dressing

WE ALSO OFFER MANY GREAT SEAFOOD
OPTIONS AVAILABLE ON OUR REGULAR MENU

LUNCH
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BURRATA  18
burrata mozzarella, sun-dried tomato pesto crostini,

shiitake mushrooms, eggplant misto, frantoia e.v.o.o. drizzle

PRIMI

LENT SPECIALS

WE ALSO OFFER MANY GREAT SEAFOOD OPTIONS
AVAILABLE ON OUR REGULAR MENU

SALMON DIJON CREAM 32
pan-seared salmon, dijon cream sauce, roasted potatoes,

grilled asparagus

COD SCAMPI  44
pan-seared halibut sautéed in shrimp scampi sauce,

creamy polenta, grilled asparagus

SHRIMP BUCATINI  28
bucatini, shrimp, spinach, sun-dried tomatoes,

roasted garlic olive oil

SECONDI

DINNER

APPLE CROSTATA  12
puff pastry, warm apple baked in our wood oven,

vanilla ice cream, caramel sauce

DOLCI


