
Starter
(CHOICE OF)

PANZANELLA "BIANCHI"
Croutons, Cucumber, Heirloom Tomato, Red Onion, Basil, Olives, Tomato Vinaigrette, Homemade Tomato Powder

CLASSIC CAESAR SALAD
Romaine Lettuce, Parmesan Bread Crumble, Cracked Black Pepper, Parmigiano Reggiano, House Basil Oil

WOOD OVEN BAKED ZUCCHINI
Spiced Ricotta, Spinach, White Wine Lemon Sauce, Herbed Crumbs

BAKED ITALIAN MEATBALL
Slow-Simmered Marinara Sauce, Olive Oil, Ricotta, Parmesan Cheese, Basil

Entrée
(CHOICE OF)

TAGLIATELLE BOLOGNESE
Slow Simmered Ragu, Tomato, Parsley, Parmigiano Reggiano

PENNE AL PESTO
Basil, Pine Nuts, Garlic, Panko-Parmesan Cheese Crumble, EVOO

RIGATONI & MUSHROOM
Italian Fennel Sausage, Mushrooms, White Cream Sauce, Parmigiano Reggiano, Rosemary

FIG & PROSCIUTTO FLATBREAD
Red Wine Macerated Figs, Prosciutto di Parma, Baby Arugula, Goat Cheese, Pine Nuts, Hot Honey

LEEK & MUSHROOM FLATBREAD
Truffle Bechamel Sauce, Smoked Mozzarella, Mushroom Confit, Charred Leeks, EVOO

SAUSAGE FLATBREAD
Creamy White Sauce, Fennel Sausage, Parmesano Reggiano, Garlic Confit, Sweety Drop Peppers, Chili Oil

Dessert
(CHOICE OF)

CLASSIC PANNA COTTA
Sweet Cream, Vanilla, Macerated Strawberries

ITALIAN CHOCOLATE TORTA
Amarena Cherries, Sweet Vanilla Cream

Please alert your server to any food allergies before ordering. The current sales tax will be added to the price of all food and beverage items served. For parties
of 6 or more, a mandatory service charge of 20% (plus current sales tax) will be added to your bill. WARNING: Consuming raw or undercooked meat, eggs,

poultry, seafood, or shellfish may increase your risk of contracting a foodborne illness, especially if you have certain medical conditions. Your check includes a 3%
kitchen appreciation fee, shared 100% amongst our hardworking kitchen employees allowing them to participate in the success of the restaurant.


