You can’t pick your family, but you can join ours for the night.
SCOTIT HARRIS

Y

shhospitality.co

@scottharrishospitality
Francesca's OG

Dhtipaii

Prosthetde dla Romana 1195
Garliv foask, marinated tomatos, basil, tech mozzada

Zristhetde tm Tithe 12.95
Ganlic toask, marinated wis.cion G@s,
mozzarela, Loppa, wildtlower haigy

@ Cdamari Fritti 11715
Crisy calamari with marinaa

H Carpactio wn Cartioh* 1195
“Tinjy-cliced yao NY Strip, voasted arfithole, wpu,
Yomato, mushuoom, lemon, olive oil, grand padand

Spiedini di Bisdetdia ¢ Tongi* 2295
Syoured best fonderioin, tromini meshyooms,
cipollini mims with salsa vxde and calabyian aioli

Yolpetde al Fior 14.95
Homemade beet and porl meatballs,
pomodors, seasmed YicoHa, toasted tiabatta

Cozze Rosso 0 Bianco* 11956
TEL wussels with, marinara and hexbg OR white wing,
spinathe and tomatoes. Suried with tiabatta

¢ Tatheti dla Vodva o Sasictia 23.95
Fors patiheni, voda saute, bagil,
mozzayla, Uimbled savsage

Agnolotti Yiemontese 22.95
Styaceking, brown buker brodo, ahives, bagil

Mezze Rigatmi alla Mdanzane 1495
Fiors mozze Vigatmi, Spity) tomato cans,
oasted eqpplant; trech mozzarell, basil

Spaghetti tm Mozzarla 18.95
Pomodoro, Yech mozzaa, bail

i Yol Arvodo dla Romana 2195
Roastod halt thidken, garlie, shalloke,
osematy, lemm, olive oil, toasted potatoes

Yollo Milanese 2495
Or&ww autlels, tigatoni alla vodia,
aoppla, Lhex(y tomato, ved min, petorine Yomano

Hletto e Brivllec* 4295
0 o2 cukex Wt best flet;
roasted brossels, ved wine domi

Pl ...

%fe @ %@

(Jeconds

Inisalate

Tocalata dla Frantesia 1295
Rowaine, endive, Yadieehio, fomatoes, puapods,
Yeen brans, Larvols, wiambug,
bl , lunon and balsamie vinaigyere

B Incaaa Cacar* 10.95
Romaine, garlic Uwtns,
shaved parmigians, Lacsar diessing

Tonealata al Finoathio Y2715
Shaved Yo, Sicilian olive oil,
UheA(y tomatoes, 4(0@0\4, ved min, ved wine vinegar

Togdata Mista om Yua 1225
Mived greens, bosw puar, tandied puians,
blow thewse, white basamit vindigrette

Puriata eon Brvelles 14.95
“Burata, roasted brissels, spited fumd,
pistathio grunolats, sea <alf

Lenticthie ¢ Spinati 14.95
Prasied lentils, wiled spinath and goat theese

Ftoasine ddla Nowa 20.95
Fehueding, braised short vib, Wech herbs, pArMigiano

Lingwine e Vngole 22.95
Savtid Manila hamns, dlive i,
Heano prppus, gaic white wing, parcley

Budatini al Tunphetto 22.95
Forini and wild mushymms, mastarpme,
ohHe ol ofl, oregang brandy team. savee

Risoto du Giorno 23.95
Chet's daily preparatin

Hiletto di Maiale Valdogtana* 29495
Fan-voasted pork tendurioin, wild mushyooms,
spinath, tmfina and whie ot cave, pork jus

Salmme ton Gamburi o Fagiolin* 53.95
Roasted AHandiv camon, jombo chaime,
gveen buans, Yoasted fomato, lobsler team. Savie

Tst Bianto di Basamito* 29495
Lake Superior whitehish, dinogavr Yale, ganlie,
shallots, thex(y tomatoes, eapus, lomm- balsamiv savty

5 Tl di Mare Acqua Yazza* 3%.95

Jumbo imp, stallops, mussels, wpv%ﬂi& Sspinath, whie wing, Spity Urer(y) tomar save

Tacha Aglio ¢ Olio 495
Sasage <& Pppus 495

1Ll
Savtied Srimp 1015
Roasted Yolatos 7195

Savtied Mived Vegetables .95
Savtied Spinathe .95

*THESE FOOD ITEMS CAN BE SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS. INGREDIENTS ARE SUBJECT TO CHANGE BASED ON AVAILABILITY. PLEASE NOTIFY US OF ANY DIETARY RESTRICTIONS. 102723



Wine — Cuchtaits —

GL BTL
bubbles
CA DE MEDICI “RUBIGALIA” MALVASIA DOLCE, EMILIA-ROMAGNA, ITALY , 0000 12 55 y:; ‘Flcl)h;eé?:ERlE::OURB oN
LE PIANURE PROSECCO, VENETO, ITALY, 0000 12 55 MONTENEGRO AMARO,
CASE BIANCHE PROSECCO SUPERIORE, VALDOBBIADENE, 0000 55 SABA, JERRY THOMAS BITTERS
TENUTA COL SANDAGO BRUT ROSE, VENETO, 0000 67
VEUVE CLICQUOT “YELLOW LABEL” CHAMPAGNE, NV 85 (375 ML) | 150 (750 ML)
ITALIAN STALLION 15
GRAY WHALE GIN, GREEN CHARTREUSE,
MINT SYRUP
vind bianche
DR. PAULY “NOBLE HOUSE” RIESLING, MOSEL, 9000 10 a5 EFE’LNF(;L‘ERTS BLATA. APEROL
DEPAOLO PINOT GRIGIO, VENEZIE, 0000 10 45 SIMPLE SYRUP, GRAPEFRUIT,
TENUTA DI NOZZOLE “LE BRUNICHE” CHARDONNAY, TUSCANY, 9000 12 a8 Q SPARKLING GRAPEFRUIT
BREAD AND BUTTER CHARDONNAY, CALIFORNIA, 0000 14 66
CATALDO SAUVIGNON BLANC, VENEZIE, 0000 10 a5
WHITEHAVEN SAUVIGNON BLANC, MARLBOROUGH, 9000 12 55
BIELER PERE ET FILS ROSE, PROVENCE, 9000 11 50 PRIMAVERA PASSION SPRITZ 13
ANDRIAN “SOMERETO” CHARDONNAY, ALTO ADIGE, 0000 a9 APEROL, PASSIONFRUIT LIQUOUR,
TERLAN PINOT GRIGIO, ALTO ADIGE, 9000 60 PROSECCO, SODA
VIETTI ARNEIS, PIEDMONT, 9000 56
RUSSIZ SUPERIORE COLLIO SAUVIGNON BLANC, FRIULI-VENEZIA GIULIA, 9000 63
ATO Z WINEWORKS PINOT GRIS, OREGON, 9000 40
CONUNDRUM PROPRIETARY WHITE BLEND, CALIFORNIA, 0000 46 S;ANF;;E;SIG?’IN
DUCKHORN VINEYARDS CHARDONNAY, NAPA VALLEY, 0000 67 ST. ELDER ELDERFLOWER, LIME
FREEMARK ABBEY SAUVIGNON BLANC, NAPA VALLEY, CALIFORNIA, 0000 88
BREEZY BIRD 14
DIPLOMATICO RUM, APEROL,
GIFFARD BANANA , LIME, PINEAPPLE,
.. . BITTERMENS TIKI BITTERS, DEMERARA
VN YOS
GHIBELLO SANGIOVESE, TUSCANY, 0000 10 45
VICCHIOMAGGIO “SAN JACOPO” CHIANTI CLASSICO, TUSCANY, 0000 12 55
TOLAINI “AL PASSO” SUPER TUSCAN (SANGIOVESE, MERLOT), TUSCANY, 0000 15 70 gz&s:AocURLYDEEg:MISU CAMIST
VIA CASTELLO 19 CASTELLI ROMANI ROSSO, LAZI0, 0000 10 40 B & B, BROWN SUGAR SYRUP
MASCIARELLI MONTEPULCIANO D’ABRUZZO, ABRUZZ0, 0000 10 45
DE PAOLO PINOT NOIR, VENETO, ITALY, 0000 10 a5
VILLA SAN ZENO VALPOLICELLA CLASSICO, VENETO, 0000 11 50
SEA SUN BY WAGNER FAMILY PINOT NOIR, CALIFORNIA, 0000 16 75 THE FINAL CURTAIN 15
RAYMOND R COLLECTION MERLOT, CALIFORNIA, 0000 11 50 3 OLIVES VANILLA, 3 OLIVES TRIPLESHOT,
ANTHONY KOSTER CABERNET SAUVIGNON, CALIFORNIA, 0000 10 45 LICOR 43, CAFE AMARO,
OPICI WINES “THE CRITIC” CABERNET SAUVIGNON, NAPA VALLEY, 0000 14 65 BROWN SUGAR SYRUP, COLD BREW
ANGELS AND COWBOYS RED BLEND, SONOMA, 0000 17 73
SANTA JULIA RESERVA MALBEC, MENDOZA, 9000 10 45
AZIENDA UGGIANO “GHIBELLO” CHIANTI, TUSCANY, 0000 40
SELVAPIANA CHIANTI RUFINA, TUSCANY, 0000 53
TENUTA DI NOZZOLE CHIANTI CLASSICO RISERVA, TUSCANY, 0000 62 N @2
AVIGNONESI VINO NOBILE DI MONTEPULCIANO, TUSCANY, 9000 57
DONNATELLA CINELLI COLOMBINI ROSSO DI MONTALCINO, TUSCANY, 0000 85 BIRRA
FATTORIA DEI BARBI BRUNELLO DI MONTALCINO, TUSCANY, 0000 135
POGGIO AL TUFO “ROMPICOLLO” (SANGIOVESE, CABERNET), TUSCANY, 0000 a5
CASTELLO VICCHIOMAGGIO “RIPA DELLA MORE” (SANGIOVESE BLEND), TUSCANY, 0000 78
FONTANAFREDDA “EBBIO” LANGHE NEBBIOLO, PIEDMONT, 0000 53
MAURO MOLINO BAROLO, PIEDMONT, 0000 95
VILLA SAN ZENO “TERRENEGRE” VALPOLICELLA RIPASSO, VENETO, 0000 53
ALLEGRINI AMARONE DELLA VALPOLICELLA CLASSICO, VENETO, 0000 130
VALENTINA “SPELT” MONTEPULCIANO D’ABRUZZ0, ABRUZZ0, 0000 57
CHALK HILL PINOT NOIR, SONOMA COAST, 0000 53
REX HILL PINOT NOIR, WILLAMETTE VALLEY, 0000 78
SEGHESIO ZINFANDEL, SONOMA, 0000 49
THE PRISONER RED BLEND, ZINFANDEL, CABERNET, PETITE SIRAH +, NAPA VALLEY, 0000 85
MOSSBACK “CHALK HILL” CABERNET SAUVIGNON, SONOMA, 0000 61
HALL CABERNET SAUVIGNON, NAPA VALLEY, 0000 90
HEITZ CELLARS CABERNET SAUVIGNON, NAPA VALLEY, 0000 135

SPRING MOUNTAIN CABERNET SAUVIGNON, NAPA VALLEY, 0000 155
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