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polpette  
meatball, marinara, ricotta

clams oreganata
lemon, white wine

caesar salad  
focaccia croutons, grana padano

rigatoni “alla vodka”
guanciale, stracciatella

ricotta gnocchi sorrentina
basil pesto, mozzarella

chicken parmesan
vodka sauce or san marzano, fresh mozzarella,

salmon ‘piccata’
charred lemon

new york strip 14oz
red wine sugo

$1
05
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fritto misto
calamari, shrimp, banana peppers,

arrabbiata sauce

campi chopped 
cherry tomato, garbanzo, red onions, artichokes,

olives, provolone, vinaigrette

burrata caprese & prosciutto
marinated heirloom tomatoes,

charred onion vinaigrette

lasagna rotolo
bolognese,  whipped ricotta

                       
spaghetti & clams

 middle neck clams, chopped clams,
oregano gremolata

brick chicken
caper shallot butter

ribeye
bone marrow butter

branzino
sicilian charred leek vinaigrette

broccolini
garlic and oil

tuscan potatoes
rosemary, parm

$1
25
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assorted desserts 

antipasto boards
cured meat’s ,olives, peppers, marinate mozzarella

caesar
focaccia croutons, grana padano

yellowtail crudo* 
 crispy capers, teardrop peppers, meyer lemon puree

wagyu carpaccio* 
 pickled veggies, cured egg yolk

short rib agnolotti
crispy garlic, fresh horseradish, red wine sugo

squid ink strozzapreti
frutti di mare, calabrian chili, spiced breadcrumbs

veal chop parmesan
san marzano, fresh mozzarella

prime porter house
rosemary garlic butter carved tableside

giant shrimp scampi
 calabrian scampi

wild mushrooms
black garlic marsala

roasted garlic mashed potato

$1
45
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