
A N T I P A S T I

S E C O N D I

$68
3 COURSESMAIELLA

 H A P P Y  M O T H E R ’ S  D A Y

S H R I M P  O R E G A N A T A G R I L L E D  S H R I M P ,  C R E A M Y  O R E G A N A T A ,  C H I L I  O I L

B U R R A T A  G R I L L E D  P E A C H E S ,  G I N G E R  H O N E Y  V I N A I G R E T T E

I T A L I A N  S P R I N G  S A L A D A R U G U L A ,  C H I C O R I E S ,  G O A T  C H E E S E ,  C H A M P A G N E  V I N A I G R E T T E

T U N A  R A V I O L O  C R U D O T U N A ,  C H A R R E D  B R O C C O L I ,  Y O G U R T ,  S O R R E N T O  L E M O N  $ 1 0  S U P P )

S E A R E D  A T L A N T I C  H A L I B U T C A U L I N I ,  P U T T A N E S C A

R O A S T E D  C H I C K E N  B R O C C O L I N I ,  C H A R R E D  L E M O N ,  M U S T A R D  J U S

R I G A T O N I  C O N  G A M B E R I S W E E T  T O M A T O  R A G U ,  S H R I M P ,  P A R S L E Y ,  G A R L I C

S P A G H E T T I  A L  T A R T U F O P A R M I G I A N O  R E G G I A N O ,  B L A C K  T R U F F L E  ( $ 6  S U P P )

T I R A M I S U M A S C A R P O N E ,  S A V O I A R D I ,  C A R A M E L ,  E S P R E S S O  C R U M B L E  

C H E E S E C A K E  A L L E  F R A G O L E N Y  C H E E S E C A K E ,  W I L D  S T R A W B E R R I E S ,  G R A H A M  C R A C K E R

C H O O S E  O N E

C H O O S E  O N E

D O L C I
C H O O S E  O N E

H E I R L O O M  T O M A T O  S A L A D W A T E R M E L O N ,  R I C O T T A  S A L A T A ,  S H E R R Y  W I N E  V I N A I G R E T T E

S H O R T  R I B  C A S S A R E C C E 1 0  H O U R  B R A I S E D  S H O R T  R I B  T O M A T O  R A G O U T ,  S T R A C C I A T E L L A

B L A C K  G A R L I C  P R I M E  F L A T  I R O N 7 O Z  S T E A K ,  A S P A R A G U S ,  H E I R L O O M  C A R R O T S ,
 S A L S A  V E R D E  ( S U P P  $ 1 1 )

S E A S O N A L  F R U I T  B O W L V A N I L L A  B E A N  P A S T R Y  C R E A M ,  M I N T

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
 your risk of food borne illness, especially if you have certain medical conditions.

A 20% Gratuity will be added to all parties of six or larger

Executive Chef Giuseppe Agostino

W A G Y U  B E E F  M E A T B A L L S S L O W  C O O K E D  P O M O D O R O ,  W H I P P E D  R I C O T T A ,  G A R L I C  T O A S T
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