375 per person | Includes choice of Appetizer, Entree & Dessert

Appetizers

Please choose one

NONNA'S MEATBALLS, marinara braised veal
FRIED CALAMARI, calabrian chili agrodolce
BURRATA, grapes, basil, mint, toasted hazelnuts
ARANCINI, with sweet fennel sausage & fontina
CAESAR SALAD, little gem lettuce, anchovies, pickled onions, breadcrumbs, parmesan
VERDURA SALAD, mixed vegetables, raisins, red wine vinaigrette

Entrees

Please choose one

RIGATONI BOLOGNESE, pork, veal, beef, parmesan
SHRIMP SCAMPI, lobster, lemon, garlic, basil
BEET RAVIOLI, sheep’s milk ricotta, beets, lemon, poppy seeds
CRISPY SKIN CHICKEN, chicory, kale, butternut squash, toasted almonds
GRILLED BRANZINO, cannellini beans, DOP tomatoes, broccoli rabe
BRAISED SHORT RIB STROGANOFF, house made noodles, mushrooms, cream sauce

Sides

Available for an additional cost of 12 each

CRISPY POTATOES, spicy mayo
SEARED BROCCOLI RABE, sunflower seed pesto
SWEET CHILI BUTTERNUT SQUASH

Sweets

An assorted platter of mini house made desserts is served for the table
Assorted Cookies, Ricotta-Mascarpone Cannolis,
Pistachio Tart with dark chocolate ganache & candied orange peel
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