PRIVATE DINING

Packoges available exclusively in our private dining roem, seating for 7-12 guests.
We will reach out one week prior for final menu selections based on seasonal offerings.

Family style pastas and entrees serve one plate for every four guests.

TIER 1 ?5/person

FOUR STARTERS - iggy's Garlic Bread, Little Gem Salad, Arancini, chet’s choice app
CHOICE OF TWO PASTAS:

s+ Vodka Sauce

¢ Cacio e Pepe

+ Spaghetti Aglio e Olio

s Stutfed Seasonal pasta

CHOICE OF STEAK OR SEAFOOD - Seasonal preparation

DESSERTS - Individual Mini Soft Serve Sundaes

TIER 2 115/ person

FOUR STARTERS - iggy's Garlic Bread, Little Gem Sclad, Arancini, chef's choice app
CHOICE OF TWO PASTAS - From List Above

SEAFOOD COURSE - Seasoncl preparation

STEAK COURSE - Seasonal preparation

DESSERTS - Individual Mini Scft Serve Sundaes

ADD-ONS
’

WINE PAIRING - Four 3oz wines paired by our sommelier 75/person “
CAVIAR SERVICE - Osetra caviar, burrata, herb oil, focaccia 55jperson

A 20% Service Charge is added to every bill. \ ,

All of that tee goes to cur kitchen and service team.



