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ANTIPASTO

A Selection of House Specialty Antipasto Shared For The Table

APPETIZERS

Choice of
LITTLE GEM CAESER SALAD

Parmesan Frico

CRAB CAKE

Lemon Aioli, Sorrels

FRIED CALAMARI
Hot Cherry Pepper, Pomodoro

SHORT RIB MEATBALLS

Nonna’s Sauce, Parmesan

FRIED ARTICHOKES ALLA GIUDEA
PROSCIUTTO DI PARMA & BURRATA MOZZARELLA

PASTA COURSE

Choice of
RIGATONI ALLA VODKA

Guanciale Bacon, Pecorino Cheese

BURRATA RAVIOLI POMODORO

Burrata Mozzarella

SPAGHETTI CARBONARA
Guanciale, Pecorino, Black Pepper, Poached Egg

ENTREES

Choice of

EGGPLANT PARMESAN
Eggplant, Pomodoro, Parmesan Reggiano

BRANZINO AL FORNO
Roasted Peppers And Onions, Olives

DOVER SOLE PICCATA (Additional $20)

SHRIMP SCAMPI
U10 Tiger Prawns, Fregola, Tomato, White Wine

RIBEYE (Additional $20)
CHICKEN PARMESAN

Burrata Mozzarella

GRILLED CENTER CUT VEAL CHOP (Additional $20)
Crispy Potato, Mushroom Marsala

VEAL CHOP PARMIGIANA (Additional $20)

Burrata Mozzarella

LOBSTER STUFFED WITH CRAB (Additional $20)

DESSERTS

Choice of
TIRAMISU
CANNOLI

CHOCOLATE MOUSE
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$120 Per Person

(Plus Tax and Service Beverages on Consumption)

8pm-11pm



