
$48 PER PERSON

ANTIPASTI
CHOOSE ONE

SECONDI
CHOOSE ONE

DOLCI
CHOOSE ONE

IL SOGNO ITALIANO

A 5% surcharge will be added to all guest checks to help offset rising operating costs, including recent minimum wage increases and benefits for our dedicated team. A 20% gratuity will be added to parties of 6
or more. Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your risk of foodborne illness, especially if you have certain medical conditions.

AGNELLO ALLA TOSCANA
Australian Grass-Fed Lamb Chops, Mascarpone-Whipped Potatoes, 

Arugula Salad, Veal Demi-Glace

PRIME STEAK SELECTION +$8
7 oz. Prime Filet Mignon or 12 oz. Prime New York Strip 

Mascarpone-Whipped Potatoes, 
Summer Vegetables, Demi-Glace 

Add Maine Lobster Tail +$22

BRAISED SHORT RIB GNOCCHI
Cabernet-Braised Beef Short Rib, 

Spinach, Potato Dumplings

LOBSTER RAVIOLI DUO 
Squid Ink Lobster Ravioli, Shrimp, Asparagus, 

Lobster Cream Sauce, Parmesan
 

SALMON FLORENTINE
Baked Chilean Salmon, Spinach, Quinoa, Lemon Beurre Blanc

PENNE ALLA GIGI
Pancetta, Wild Mushrooms, Vodka Blush Sauce, Scallions, Parmigiano Reggiano

 STONE FRUIT PANZANELLA
 Spring Mix, Heirloom Cherry Tomatoes, Peaches, Burrata Cheese, 

Honey, Candied Walnuts, Champagne Vinaigrette

TRUFFLE MUSHROOM RISOTTO
Arborio Rice, Cream, Harvest Mushrooms, Sweet Peas, Parmesan

POLPETTE DELLA NONNA 
House-Made Beef Meatballs, San Marzano Tomato Sauce, Mascarpone Polenta (GF)

PROSCIUTTO-WRAPPED MOZZARELLA
Prosciutto di Parma, Fior di Latte, Basil, Arugula, Shaved Parmesan, Balsamic Reduction

CAPRESE
Fior di Latte, Heirloom Tomatoes, Watermelon Radish, Pesto, 

Balsamic Reduction, EVOO

TIRAMISU
Layered Vanilla Cake, Mascarpone Mousse, 

Espresso, Vanilla Chantilly

CANNOLI ALLA SICILIANA
Crispy Pastry Tubes, Whipped Mascarpone, Chocolate Shavings, Pistachio 



A 5% surcharge will be added to all guest checks to help offset rising operating costs, including recent minimum wage increases and benefits for our dedicated team. A 20% gratuity will be added to parties of 6 or
more. Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your risk of foodborne illness, especially if you have certain medical conditions.

COCKTAILS

STRAWBERRY APEROL SPRITZ
Strawberry Infused Aperol, Prosecco

ITALIAN 75
Limoncello, Vodka, Basil, Prosecco

MOJITO DA VINCI
Bacardi, Lime, Mint, Blueberries, Club Soda

OLD FASHIONED ALLEGRO
Bulleit Bourbon, Bulleit Rye, Angostura
Bitters, Sugar Cube

LA DOLCE VITA SMOKE
Mezcal, Cointreau, Fresh-Squeezed Lime,
Cream of Coconut

BLACK WIDOW
Basil Hayden, Blackberries, Basil, 
Lemon, Luxardo Syrup

LOVE IN PORTOFINO
Tito’s, Muddled Strawberries, Lime, 
Agave, Basil, Elderflower, Prosecco

PALOMA ITALIANA
Patrón, Strawberry Aperol, Grapefruit,
Lime, Club Soda

MARTINI DE PERA
Absolut Pears, Lemon, Elderflower, Pear Puree

TIRAMISU MARTINI
Baileys, Kahlua, Frangelico, Espresso,
Vanilla Vodka, Chocolate Shavings

THE MILANESE SUNSET
Patrón, Fresh-Squeezed Lime, Rosemary,
Prosecco, Campari

LIMONCELLO DI SOGNO
Gluten-Free Vodka, Organic Lemons,
Organic House-Made Limoncello

MOCKTAILS SANGRIAS

VINO

ONE LAST SIP

HIBISCUS GINGER 
Hibiscus, Pineapple Juice, Lemon Juice,
Ginger Beer, Rosemary

AMALFI ITALIAN SODA
Pear Puree, Blackberries,
Lemon Juice, Soda Water

PIÑA COLADA
Coconut Cream, Pineapple Juice

JALAPEÑO CUCUMBER REFRESHER
Cucumber, Jalapeño, Lime Juice,
Soda Water, Agave, Tajín

STRAWBERRY RED SANGRIA
Malbec, Strawberry Puree, Pineapple Juice,
Lemonade, Prosecco

WHITE PEACH SANGRIA
Pinot Grigio, White Peach Puree,
Pineapple Juice, Lemonade, Prosecco

SPARKLING WINES

ROSÉ

CHAMPAGNES

Val d’Oca Prosecco DOC 187 ml
La Marca Prosecco DOC
Mumm Brut

Dom Pérignon, Champagne, France
Drappier Rosé de Saignée, Champagne, France
Drappier Carte d’Or, Champagne, France
Gérard Bertrand Crémant de Limoux Brut Rosé
Perrier-Jouët Grand Brut, Champagne, France
Veuve Clicquot Brut, Champagne, France
Billecart-Salmon Brut Réserve, Champagne, France
Billecart-Salmon Brut Rosé, Champagne, France

Fabre, Provence, France

SAUVIGNON BLANC
Valter Scarbolo, Friuli Venezia, Italy
Le Grand Caillou, France

ITALIAN WHITES

Scarpetta, Delle Venezie, Pinot Grigio, Veneto, Italy

SWEET
Salt of the Earth, Moscato, San Joaquin Valley

CHARDONNAY
La Follette ‘Los Primeros’, Sonoma, CA
Ramey, Russian River, CA
Stag’s Leap Karia, Napa Valley, CA
Far Niente, Napa Valley, CA

PINOT NOIR
J.J. Willamette Valley, Oregon
Frank Family, Napa Valley, CA
Domaine Drouhin, Dundee Hills, OR
Belle Glos, Santa Barbara, CA

RED BLENDS
Papillon, Napa Valley, CA
Prisoner, Napa Valley, CA

ITALIAN REDS
Lucente, Tuscan Blend
Brancaia, Super Tuscan
Antonio Sanguinetti, Super Tuscan
Renato Ratti, Nebbiolo, Langhe
Sant’Antonio Amarone, Valpolicella
Tenuta di Arceno, Chianti Classico, Tuscany, Italy
Proprietà Sperino, Uvaggio
Marchesi di Grésy, Barbaresco
Massolino, Barolo, Serralunga d’Alba
Cepparello Isole e Olena
La Fiorita, Brunello Riserva, Montalcino

CABERNET SAUVIGNON
Maggio Family Vineyards, Lodi, CA
Martis, Alexander Valley, Sonoma
Justin, Paso Robles, CA
The Prisoner, Napa Valley, CA
Stag’s Leap, Napa Valley, CA
Frank Family, Napa Valley, CA
Palermo, Napa Valley, CA
Caymus, Napa Valley, CA
Silver Oak, Alexander Valley
Jayson, Pahlmeyer, Napa Valley, CA
Nickel & Nickel, Branding Iron, Napa Valley, CA

ZINFANDEL
Frank Family, Napa Valley, CA

MALBEC
Adelante ‘Old Vines’, Mendoza, Argentina

MERLOT
Marco Felluga, Friuli-Venezia Giulia, Italy
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Riff, Delle Venezie, Pinot Grigio, Veneto, Italy
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IL SOGNO ITALIANO
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