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Roman Artichokes 14
parmesan & lemon ricotta
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Spaghetti Genovese 29
basil pesto & pinenuts

Short Rib Rigatoni 29
braised short rib & san marzano
tomato

Truffle Tagliatelle 28

mushrooms, truffle butter & parmesan

Bone-In Chicken Vesuvio 32

crispy potatoes, sweet peas
& lemon garlic sauce
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2019 Gala 16/30
Pinot Grigio, Abruzzo

~White peach, nectarine, lemon

zest, and orange blossom,
Approachable & refreshing

2024 Fantini 20/38
Pecorino, Abruzzo
Crisp & aromatic. Notes of lemon,
white peach, and wild herbs.
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2019 Rocca di Castagnoli 16/30
Chianti Classico
Cranberry, wild raspberry, cherry
& rose layered with savory herbs.
Elegant & classic. —

2023 San Marzano 20/38
~Primitivo, Puglia |
Dark plum, black cherry, &
violets with vanilla on the
finish. Bold & plush.
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