
3 COURSES FOR $45
Select one menu item from each course

SUPPLI
   fried risotto, mozzarella, cacio e pepe cream

FRIED ARTICHOKE HEARTS
 pickled onion, parmesan, red wine vinaigrette

SORT-OF SPICY CAESAR
 baby gem lettuce, sourdough croutons, parm & pecorino, wasabi & anchovy dressing

Appetizers

RIGATONI
vodka sauce 

chili flake

LINGUINI
pistachio pesto
arugula, tomato

BUCATINI
alla gricia

stracciatella

Handmade Pasta & Entrées
add on to pasta: burrata   7 | herbed chicken breast   8 | grilled shrimp   12 | salmon   12 | meatball   14

select gluten free pastas available   2

CHICKEN PARMESAN 
 bone-in, breaded, fried,

side fettucini al burro

Dessert
CANNOLI  TRIO

espresso, lemon ricotta, pistachio

TIRAMISU CHOCOLATE CAKE   +8
sixteen decadent layers, mascarpone cream, chocolate ganache

HOUSE WHITE   1 1
subtle, delicate – like a pinot grigio

on tap; borgo lame, piedmont

TIRAMISU ESPRESSO MARTINI    16
vodka, espresso, sweetened marscapone

Featured Beverages
HOUSE RED   1 1

easy drinking, deep negroamaro
contrade, puglia

MY GIRL   16
vodka, blueberry, peach, lavender

GLUTEN FREEVEGETARIAN CONTAINS PORK CONTAINS NUTS

A 3% credit card convenience fee will be applied to every check unless paying with debit card or cash
There will be a 20% gratuity added to all parties of five or more.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

You’ll want to 
try this

Dip your focaccia 
in the cream.

*You should
add burrata

Pairs great with
our House White

Tiramisu Chocolate 
Cake + Tiramisu 
Espresso Martini =

Heaven
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