
Y O U R  C H O I C E  O F  O N E  A P P E T I Z E R ,  
M A I N  &  D E S S E R T  $ 6 0

Burrata e Prosciutto Crudo Fresh Italian Burrata, 
Prosciutto di Parma, freshly shaved black truffle

PR IMO

Capesante Seared local Scallops, roasted cauliflower &
mascarpone crema, winter citrus agrodolce, brussels sprouts

Crudo di Tonno alla Siciliana Raw BC Albacora Tuna,
capers, shallots, winter citrus, pickled fennel, Italian olive oil,

mullet bottarga

Rocher Con Gianduja Chocolate & hazelnut praline mousse,
toasted hazelnut center, vanilla crema & hazelnut streusel

DOLC I

Housemade Soft Serve Gelato Drizzled with small-batch
extra virgin olive oil

Sicilian Pistachio | Fresh Raspberry | Swirl

Crostata Al Limone Amalfi lemon & polenta tart,
biscotti crust, torched Italian meringue

Excludes February 13 & 14  2026th

Mortadella Pizza Herbed béchamel base, mortadella,
stracciatella, toasted pistachio, basil

S E COND I

Quattro Carne Pizza San Marzano tomato base, 
mozzarella, housemade pork salsiccia, pancetta, 

coppa di Parma, soppressata
Maccheroni Alla Vodka San Marzano Vodka sugo,

caramelized sweet peppers & onions, pecorino Romano
Linguine ai Frutti di Mare Local Jumbo Shrimp, Scallops 

& Mussels, San Marzano tomato, garlic, 
pepperoncino pangrattato

Chicken Parmigiana 8oz Local Valley Chicken, 
San Marzano tomato, fresh Burrata, fior di latte, basil, 

served with insalata di rucola


