
Family Style

Required for groups over 10

ITALIAN SALAD 

CAESAR SALAD

LOLLA ROSA SALAD

WILD ARUGULA SALAD

FIRST COURSE

SECOND COURSE

$55 PER PERSON

Select 1

Select 2

CHICKEN PARMESAN

EGGPLANT ROLOTINI

RIGATONI ALLA VODKA

FETTUCCINE RICARDO

TAGLIATELLE BOLOGNESE 

SALMON LIMONE ( + $6PP)

STEAK FRITES (+ $10PP) 

CRISPY SMASHED POTATOES

GRILLED ASPARAGUS

SPAGHETTI & MEATBALLS
CACIO E PEPE

SPAGHETTI POMODORO

SIDE
Select 1

CHEF’S SELECTION

DESSERT

UNO

TASTING PLATTER + $7 PP
SALUMI & FORMAGGI

Start With

All menus include our housemade Pane Altamura Sesame Bread  served with cultured salted butter
Baked Fresh Daily

Please notify us of any dietary restrictions; we will do our best to accommodate your needs.

*Items can be served raw or undercooked or contain undercooked ingredients. Consuming raw or undercooked animal products may
increase your risk of food borne illness, especially if you have medical conditions.



ITALIAN SALAD

CAESAR SALAD

LOLLA ROSA SALAD

ARANCINI BOLOGNESE

SHRIMP PARMESAN

STUFFED GNOCCHI

CRISPY CALAMARI

QUEEN MARGHERITA PIZZA

CUPPING PEPPERONI PIZZA

FIRST COURSE

ROASTED CHICKEN
SPAGHETTI ALL’ASSASSINA

“KILLER SPAGHETTI”

BISTECCA CACIO E PEPE

HALIBUT FRANCESE

VEAL CHOP MILANESE

BONE IN RIBEYE (+ 15 PP)

SECOND COURSE

CRISPY SMASHED POTATOES

GRILLED ASPARAGUS

CACIO E PEPE

RIGATONI ALLA VODKA

SPAGHETTI POMODORO

WAGYU MEATBALLS (+ $5 PP)

SIDE

Please notify us of any dietary restrictions; we will do our best to accommodate your needs.

CHEF’S SELECTION

DESSERT

*Items can be served raw or undercooked or contain undercooked ingredients. Consuming raw or undercooked animal products may
increase your risk of food borne illness, especially if you have medical conditions.

Required for groups over 10

Select 2Select 2

Select 2

Family Style

$75 PER PERSON

DUE

TASTING PLATTER + $7 PP
SALUMI & FORMAGGI

Start With

All menus include our housemade Pane Altamura Sesame Bread  served with cultured salted butter
Baked Fresh Daily
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