
 
 

 
DINNER  

FOUR-COURSE PRIX FIXE MENU 
$68++ PER GUEST 

Enjoy	complimentary	still	and	sparkling	water,	unsweetened	peach	iced	tea,	and	Prati	Italia	custom-roasted	coffee.		
Menu	items	and	pricing	are	subject	to	change.		

 

SALADS 
(select one | served family style) 

 

HOUSE SALAD (V/VEG/GF) | assorted local greens, chickpeas, olives, cucumbers, radishes, red wine vinaigrette 
(Asiago and/or crispy chickpeas available upon request) 

 
CAESAR SALAD | romaine, roasted tomatoes, garlic croutons, Grana Padano  

(white anchovies available upon request) 
 

POWER BOWL | kale, avocado, Brussels sprouts, marinated chickpeas, almond salsa, pickled cauliflower, red onions, local 
mushrooms, lemon vinaigrette | + $4 per guest  

	

PASTA 
(select one | family style) 

 

RICOTTO RAVIOLI (VEG) | housemade ricotta, pecorino, lemon-butter sauce, Calabrian chili crunch 

RISOTTO (VEG) | local roasted mushrooms, Parmigiano, truffle vinaigrette, upland cress 
 

THE SUGO | pork + beef sugo, fresh pasta, oregano, Parmigiano 

SPAGHETTI + FONTINA MEATBALLS | beef + fontina meatballs, tomato-butter, garlic bread crumbs 
	

MAINS 
(select three | individual servings) 

 

RICOTTO RAVIOLI (VEG) | housemade ricotta, pecorino, lemon-butter sauce, Calabrian chili crunch 

RISOTTO (VEG) | local roasted mushrooms, Parmigiano, truffle vinaigrette, upland cress 
 

CAULIFLOWER STEAK (V/VEG/GF) | greens beans, charred lemon, smoked almond salsa 
 

CHICKEN PARMESAN | marinara, provolone, fettucine alfredo 
 

ROASTED HALF CHICKEN | whipped potatoes, broccolini, Calabrian chili syrup 
 

13-LAYER CRISPY LASAGNA | Bolognese, provolone, Parmigiano, marinara, garlic cream sauce, fresh herbs  

GNOCCHI | oxtail ragu, truffle butter, Parmigiano  
 

LOCAL SHRIMP SCAMPI | fresh pasta, garlic butter sauce, artichoke, Castelvetrano olives, parsley  

SEARED SCALLOPS | green beans, butternut squash, black walnut vinaigrette | + $6 per guest 
 

FRESH CATCH | chef’s seasonal preparation | + $7 per guest  
 

STEAK + FRITES | top sirloin, Parmigiano fries, black garlic aioli, balsalmic reduction | + $8 per guest 

FILET MIGNON | risotto, local roasted mushrooms, broccolini, truffle butter | + $10 per guest 
 
 
 
 



 
	

SWEETS! 
(select two | individual servings) 

 

FLOURLESS CHOCOLATE CAKE | salted caramel, whipped cream, Amarena cherry 

SEASONAL SEMIFREDDO | graham crust 

SEASONAL SORBET (V/VEG/GF) 

GELATO or ICE CREAM | salted caramel, chocolate gelato or vanilla ice cream 

TIRAMISU* | double-layer whipped mascarpone + espresso-amaretto soaked lady fingers 
 (*served family style) 

 

	
	

++Please	consider	sales	tax	and	service	fee	when	planning	as	well.		
The	private	and	group	dining	service	fee	is	distributed	to	your	service	team,	additional	gratuity	for	service	is	always	at	our	guests’	discretion.	
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