i ANTIPASTI |

SPICY FRIED CALAMARI 9 LAMB MEATBALLS, PINE NUT,
CURRANTS, YOGURT SAUCE 9

CAULIFLOWER FRITTERS, ANCHOVY
MAYONNAISE 9 LOCAL TOMATO, RED ONION,

FRESH OREGANO 9
CRUDO OF YELLOWFIN TUNA,

AVOCADO, MELON 1 PIZZA DEL GIORNO 9
MUSSELS MARINARA, MIXED GREEN SALAD, CHARRED
GRILLED PEASANT BREAD 10 TOMATO VINAIGRETTE, SHAVED PECORINO 9
| INSALATE |
13
POACHED EGG CHICKEN
pancetta, frisee, roasted mushrooms olive, avocado, “Caesar” vinaigrette
CHICORY OIL CURED TUNA
prosciutto, figs, balsamic, bufala mozzarella chickpea, arugula
_ P )}
PASTA PANINI
13 10
GARGANELLI CARBONARA SLOW ROASTED SUCKLING PIG
pancetta, fava beans roasted tomato, grilled onions, fennel aioli
ORECCHIETTE HAMBURGER
fried cherry tomato salsa, all-natural Angus prime beef, asiago, focaccia

pecorino, fresh arugula
VEAL MEATBALL
RAVIOLI aged provolone

bufala ricotta, tomato and basil

ALBACORE TUNA
TOMATO & SHRIMP RISOTTO fennel, black olive, lemon

GRILLED CHICKEN BREAST
peperonata, goat cheese

.

| SECONDI !

PAN-FRIED TROUT FRITTATA
speck, farro, sweet corn 17 spinach, bufala ricotta 10
GRILLED SKIRT STEAK “TAGLIATA” CHICKEN CACCIATORE

arugula, cherry tomato bread salad 19 tomatoes, mushrooms, soft polenta 12

| DOLCI !
8
BAKED ALMOND ROSEMARY SHORTCAKE
FRANGIPANE CREPES sweet tomato jam, candied lemon gelato

with sweetened mascarpone
GELATO SANDWICH TRIO
STEAMED CHOCOLATE SPICE CAKE

Amarene cherries, olive oil gelato TASTING OF HOUSEMADE GELATI

AND SORBETI

RICOTTA PANNA COTTA

roasted figs, candied pecans BABA AU RHUM

vanilla cream custard

- LUNCH SPECIAL -
22

Monday - Friday
Choose one antipasti + one entree salad, pasta, or sandwich + one dolce

| SPECIALTY DRINKS |

BLOOD ORANGE SCREWDRIVER SICILIAN CHAMPAGNE COCKTAIL BLOOD ORANGE COSMO
Grey Goose Vodka, fresh squeezed orange Aperol, white sugar cube, Grey Goose Citron, Cointreau,
juice, blood orange puree orange bitters cranberry juice, blood orange puree
9 8 10
BELLINI BLOODY MARY MIMOSA
Prosecco, white peach puree Stolichnaya Kafya Prosecco, fresh squeezed orange juice

8 9 8

e« GENERAL MANAGER: ANN GRANT % CHEF: JOHN OCCHIATO o
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