
1ST COURSE
choice of

ROASTED MEATBALLSROASTED MEATBALLS
ricotta, basil, polenta bread

BABY GEM CAESAR SALADBABY GEM CAESAR SALAD
parmesan, garlic bread crumbs

AHI TUNA CRUDOAHI TUNA CRUDO**

citrus puree, pickled tomato,
puffed quinoa, radish, orange

BURRATA BURRATA 
spicy apricot, basil oil GF VG

add: prosciutto 5

 2ND COURSE 
choice of 

RIGATONI ALLA VODKARIGATONI ALLA VODKA
whipped burrata, garlic bread crumbs VG

CHICKEN PARMESANCHICKEN PARMESAN
house pomodoro, mozzarella

ROASTED SALMONROASTED SALMON
sweet corn, blistered tomato,

charred cipollini onion, fresno chili agrodolce

GNOCCHIGNOCCHI
prosciutto sausage, rapini, parmesan, calabrian chili 

ENHANCE YOUR EXPERIENCE

BRICK CHICKENBRICK CHICKEN
sticky parmesan potatoes, pan chicken jus +5

LOBSTER LINGUINELOBSTER LINGUINE
spicy lobster cream +10

16 OZ DELMONICO RIBEYE16 OZ DELMONICO RIBEYE**  
crispy potatoes, roasted garlic,

red wine demi glace +25

DOLCI
chef’s daily selection • choice of  

BOMBOLINI     GELATO BOMBOLINI     GELATO GF

excludes tax & gratuity

GF : gluten friendly   VG: vegetarian
Many of our dishes can be modified to be gluten & vegan-friendly. 

Please ask your server for options.

An 18% gratuity charge will be added to all parties of six or more. A 3.95% surcharge will be added to each check in order to 
support the rising operating costs affecting the restaurant industry.  We do this in lieu of increased menu prices. Management 

will remove this charge upon request. 
* Items can be served raw or undercooked. Consuming undercooked meat, poultry, seafood, shellfish or eggs may increase 

your risk of foodbourne illness. While we take every precaution to accommodate food allergies, the size of our kitchens and the 
volume we produce in them make it hard to provide a 100% guarantee. Please inform your server of dietary restrictions so they 

can assist you with recommendations.

45

TIRAMISUTIRAMISU



W I N E  &  C O C K TA I L
P A I R I N G   35

F I R S T P A I R I N G
SIENA SPRITZSIENA SPRITZ

vodka, cherry lavender, lemon, brut

S E C O N D P A I R I N G
SAUVIGNON BLANC, HAYMAKER, SAUVIGNON BLANC, HAYMAKER, 

MARLBOROUGH, NZ MARLBOROUGH, NZ 

T H I R D P A I R I N G
choice ofchoice of

CHARDONNAYCHARDONNAY, SEA SUN, CA, SEA SUN, CA

ROSSO TOSCANA, CARPINETO, ROSSO TOSCANA, CARPINETO, 
“DOGAJOLO”, TUSCANY, ITA“DOGAJOLO”, TUSCANY, ITA

Dessert
choice ofchoice of

MINI ESPRESSO MARTINIMINI ESPRESSO MARTINI

LIMONCELLOLIMONCELLO


