
Dinner
ANTIPASTI

 . . . . . . . . . . . . . . . . . . . . . . . 28antipasti board
salumi, formaggi, housemade mostarda,
marinated olives, housemade focaccia

 . . . . . . . . . . . . . . . . . . . 8housemade focaccia
toasted, olive oil & balsamic reduction

 . . . . . . . . . . . . . . . . . 9warm marinated olives
citrus, cardamom & gremolata

 . . . . . . . . . . . . . . . . . . . . . . . . . . . 10bruschetta
gem tomatoes, onion, pesto, ground
fennel, balsamic reduction

 . . . . . . . . . . . . . . . . . . . . . . 14tuscan bean dip
cannelini beans with garlic, lemon,
rosemary, foccacia

 . . . . . . . . . . . . . . . . . . . 18warm artichoke dip
artichoke hearts, bianca, oregano,
parmesan, ricotta, mozzarella, focaccia

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 18polpette
pork meatballs, pomodoro, grana
padano, focaccia

+ extra meatball 5

INSALATE
 . . . . . . . . . . . . . . . . . . . . . . . . . 20roasted beet

pickled yellow beets, red beets, whipped
ricotta, pistachios, arugula, balsamic
reduction

 . . . . . . . . . . . . . 18roasted butternut squash
mixed greens, roasted squash, goat
cheese, pickled apple, squash cream,
sage vinaigrette

 . . . . . . . . . . . . . . . . . . . . . . . 14insalata di fiore
goat cheese, gem tomatoes, roasted red
peppers, mixed greens, fennel mint
vinaigrette

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 23orzo
orzo pasta, roasted artichokes & red
peppers, capers, parsley, arugula, basil
vinaigrette

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14rucola
arugula, grana padano, pine nuts,
pickled golden raisins, lemon vinaigrette

SECONDI

 . . . . . . . . . . . . . . . . . . . 28chicken parmigiana
panko & parmigiano crusted,
mozzarella, tomato sauce, greens

+ spaghetti pomodoro - 6

 . . . . . . . . . . . . . . . . . . . . . . . . . . 34lamb shank
red wine braised lamb shank, served
over creamy polenta, finished with
roasted vegetables and red wine jus

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . 29porchetta
pesto, braised cannellini beans,
sundried tomatoes, gremolata

 . . . . . . . . . . . . . . . . . . . . . . . 29seared ahi tuna
chickpea & tomato ragu, capers, parsley
gremolata, basil oil

PRIMI
 . . . . . . . . . . . . . . . . . . . 27linguine ai gamberi

prawns, cherry tomatoes, capers, garlic
butter, parsley, chili flakes, preserved
lemon

 . . . . . . . . . . . . . . . 29braised shortrib gnocchi
housemade ricotta gnocchi, sundried
tomatoes, crispy shallots, grana padano,
arugula

 . . . . . . . . . . . . . . . . . . 28casarecce bolognese
beef, veal & pork ragù, grana padano,
gremolata

 . . . . . . . . . . . . . . . . . . 26spaghetti carbonara
double smoked bacon, black pepper,
grana padano

 . . . . . . . . . . . . . . . . . . . . 24mushroom risotto
roasted mushrooms, rosemary,
mushroom jus, grana padano

 . . . . . . . . . . . . . . . . . . . . . . 26linguine al pesto
basil pesto, artichoke hearts, sundried
tomatoes, grana padano

PIZZA

 . . . . . . . . . . . . . . . . . . . . . . . . . . . 22margherita
tomato sauce, fior di latte, fresh basil

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 25rossa
tomato sauce, housemade italian
sausage, artichoke hearts, roasted red
pepper, mozzarella, gremolata

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 24squash
squash cream, mozzarella, confit garlic,
roasted squash, gremolata

+ bacon 4

 . . . . . . . . . . . . . . . . . . . . . . . . . . . 24mortadella
bianca sauce, italian mortadella, toasted
pistachios, mozzarella

 . . . . . . . . . . . . . . . . . . . . . . 24bacon apple brie
bianca sauce, pickled granny smith
apples, double smoked bacon, double
cream brie, fresh sage, black pepper,
mozzarella

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 24funghi
bianca sauce, roasted mushrooms, fresh
arugula, lemon vinaigrette, grana
padano

+ prosciutto - 4

 . . . . . . mpask your server about our weekly
pizza feature!

taxes not included


