
18% automatic service charge for parties of 8 or more. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. Please advise of any food allergies.

PMS 1805 C                 PMS 2280 C

HOT COLD

TORTELLINI EN BRODO	 13
crispy guanciale | spinach

CALAMARI FRITTI	 15
fried squid | pesto aioli | tomato marmalade |  
pickled sweet peppers | grilled lemon

WAGYU MEATBALLS	 15
Snake River Farms Wagyu | marinara sauce |  
toasted focaccia bread

FRIED MOZZARELLA	 13
marinara sauce | pesto aioli | micro basil

SIMPLE SALAD	 13
mixed greens | heirloom tomatoes | red onions |  
cucumbers | croutons | sherry oregano vinaigrette

CAESAR SALAD	 14
romaine lettuce | garlic herb croutons |  
Grana Padano cheese

WINTER SALAD	 14
mixed greens | candied walnuts | dates | dried cranberries |  
feta cheese | white balsamic vinaigrette

CANNELLINI BEAN HUMMUS	 13
pistachios | farfalle chips | cucumbers| focaccia crostini

HOUSEMADE PASTA

SPAGHETTI & WAGYU MEATBALLS	 23
snake river farms  wagyu | marinara sauce

PENNE VODKA	 22
crispy pancetta | parmesan cheese

LASAGNA	 24
bolognese | ricotta cheese | mozzarella cheese |  
marinara sauce

FETTUCCINE ALFREDO	 chicken 28 | shrimp 33
garlic parmesan cream sauce

PAPPARDELLE BOLOGNESE	 24
classic slow cooked Italian meat sauce 

SCAMPI	 33
jumbo shrimp | linguini pasta | lemon white wine sauce

LINGUINE WITH CLAM SAUCE	 31
oregano | littleneck clams | toasted crostini | grilled lemon

CLASSICS SEAFOOD

CHICKEN PARMIGIANA	 29
breaded | fried | marinara sauce | mozzarella cheese | spaghetti

CHICKEN MARSALA	 29
mushrooms | marsala sauce | spaghetti bianca

CHICKEN PICCATA	 29
lemon caper butter sauce | spaghetti bianca

SHORT RIB & THREE CHEESE RAVIOLI	 48
spinach | sun dried tomatoes | roasted mushroom cream sauce

EGGPLANT PARMESAN	 23
spaghetti marinara

CHILEAN SEA BASS	 52
crispy calamari | sweet potato purée | rutabaga chips |  
saffron aioli | sausage & farro hash | rosemary oil

CIOPPINO	 40
seafood shellfish stew | toasted focaccia bread

LOBSTER RISOTTO	 55
caviar | piquillo purée | mascarpone cheese |  
Parmigiano Reggiano cheese

KING SALMON 	 48
capellini | peppered lemon-prosecco cream |  
smoked salmon roe | crispy enoki mushrooms

SCALLOPS WITH SEAFOOD RAVIOLI	 46
winter truffle alfredo | sunchoke purée | parsley crisps |  
lemon herb oil

PIZZA

PEPPERONI	 18
pepperoni | pomodoro sauce | mozzarella cheese

MARGHERITA	 16
Campari tomatoes | fresh mozzarella cheese | fresh basil

CARNE MIXTO	 19
pancetta | Italian sausage | pepperoni | pomodoro sauce |  
mozzarella cheese

THREE CHEESE	 15
fresh mozzarella cheese | Parmigiano Reggiano cheese |  
Pecorino Romano cheese | oregano | pomodoro sauce

TRUFFLE	 19
portobellini mushrooms | parsley | fresh cracked pepper |  
alfredo sauce

SPINACH ARTICHOKE PIZZA	 16
ricotta cheese | besciamella sauce | capocollo |  
garlic | calabrian chili oil

SIDES

ROASTED FINGERLING POTATOES
lemon rosemary butter | sea salt

11

BROCCOLINI
roasted garlic | chili flakes

9

PASTA
choice of: marinara | alfredo | bianca

9

RISOTTO
parmesan

9

ITALIAN RACLETTE
caciocavallo cheese | ciabatta bread | truffle honey | prosciutto | winter fruits

 SOUTHERN ITALY

CACIOCAVALLO | Calabria MOZZARELLA | Campania BURRATA | Puglia SOPPRESSATA | Tuscany

ANTIPASTO BOARD
23

STEAK
We proudly serve USDA PRIME steaks.

12 OZ. PRIME RIBEYE
garlic rosemary butter

50

SURF & TURF
6 oz. filet mignon | 6 oz. stuffed Austrailian 

lobster tail | paprika butter

80

8 OZ. PRIME FILET MIGNON
garlic rosemary butter

60

32 OZ. PORTERHOUSE FLORENTINE FOR TWO
gremolata | marinated cannellini beans | tomato confit

146


