PRIMO

Insalata Caprese Heirloom tomatoes, fresh Burrata,
pistachio pesto, extra virgin oljve oil, mint & basil, toasted
pistachios

Carpaccio AAA Beef tenderloin, roasted garlic crema,
arugula, shaved Parmigiano

Insalata Cacio E Pepe Tuscan bab1}l romaine, white balsamic
vinaigrette, focaccia pangratatfo, pecorino romano &
toasted black peppercorn

Gamberi Alla Griglia Grilled jumbo shrim(f caramelized
orange vinaigrette, roasted garlic, herbed beurre blanc

SECONDI

Funghi Pizza Local wild mushrooms, mozzarella, fior di latte,
taleggio, caramelized onion, extra virgin olive oil, oregano

Quattiro 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

Pappardelle Al Cinghiale Housemade wild boar ragu,
finocchietto, pecorino Romano

Chicken Parmi}giana 8oz Local Valley Chicken,
San Marzano tomafo, fresh Burrata, fior di latte, basil,
served with insalata di rucola

DOLCI

Choice of Gelati or Sorbetti



8 0\/@

POWER LUNCH

THREE COURSES FOR JUST $45

MONDAY TO FRIDAY | 11:30AM - 3PM
PERFECTLY TIMED WITHIN THE HOUR
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