
 

DINNER MENU 

Seatings are limited to 75 mins for parties of two and 90 mins/2 hrs for larger parties | All alcoholic beverages must be accompanied by a meal 
Masks must be worn when speaking to staff & standing | Maintain 6 feet of distance when standing | Guests must vacate by 11pm 

Consuming raw or undercooked foods may increase risk of foodborne illnesses | Please inform your server of any allergies 

ANT IPAST I  

CRUDO E BUFALA CROCCANTE  $20 

Baked filo-dough-wrapped bufala mozzarella, 
prosciutto di Parma aged 24 months 

MOSCARDINI CON CROSTONE DI PANE  $22 

Baby octopus and San Marzano tomato stew, 
crispy garlic-infused bread 

POLPETTE DI BRASATO (3 PIECES)  $20 

Fried braised beef meatballs, San Marzano 
tomato reduction, Parmigiano Reggiano 

INSALATA INVERNALE  $16 

Arugula, julienned fennel,                                   
red & yellow oranges, extra virgin olive oil 

NIDO  $16 

Kataifi dough “nest”, fried egg, spinach, black 
pepper mayonnaise, Parmigiano Reggiano 

 
PASTA  

SPAGHETTI CACIO E PEPE  $22 

Parmigiano Reggiano, Pecorino Romano,    
fresh black pepper 

RIGATONI ALL’AMATRICIANA  $22 

Guanciale, San Marzano tomato sauce, 
Pecorino Romano 

RISOTTO CREMA DI CARCIOFI  $28 

Artichoke cream, Pecorino Romano,             
fresh mint, crispy artichoke chips 

PENNE, POMODORO E MOZZARELLA  $20 

San Marzano tomato sauce, cream,              
bufala mozzarella 

 

 

SECONDI  

MILLEFOGLIE DI MELANZANE  $24 

Layers of fried & breaded eggplant slices, 
cherry tomatoes and bufala mozzarella 

COTOLETTA DI POLLO  $30 

Chicken breast cutlet infused with chamomile 
breadcrumbs and fried in clarified butter 

BRANZINO  $32 

Baked branzino, corn purée sauce,        
seasoned green beans 

FIORENTINA (FOR 2)  $110 

Butter, garlic and thyme-seasoned 
porterhouse served rare on sizzling skillet  

with our three Contorni 

 
CONTORNI  

GREEN BEANS  $10 
ROASTED POTATOES  $10 

CHERRY TOMATOES & SHALLOTS  $12 
 
 
 

 
DOLC I  

TIRAMISU  $12 

Espresso soaked Savoiardi cookies, 
mascarpone, bitter chocolate, cocoa powder 

CANNOLI (4 PIECES)  $16 

Filled with sheep’s ricotta and              
chocolate shavings  

TARTELLETTA  $14 

Crispy shell filled with fresh strawberries and 
gianduja cream 

 

 


