
ARANCINI • 18 

BRUSCHETTA • 18 

BREAD SERVICE • 9 

RAW OYSTERS • 6 or 12 $3 ea. 

VEAL CHOP
SALTIMBOCCA • 52 

CHICKEN MILANESE • 28 

WAGYU PIZZAIOLA  • 52

SICILIAN BUCATINI • 26 

PASTA E LENTICCHIE • 24 

RAGU A LA BOLOGNESE • 29 

BUCATINI CACIO E PEPE • 26 

POLIPO • 21

BURRATA • 20 

LOBSTER • 35 

FRITTO MISTO • 24 

SCALLOP RISOTTO • 58 

POLPETTE CON RICOTTA • 20

BRANZINO AL LIMONE • 46 

CAROTE • 19 

MISTA • 14 

RADICCHIO ALLA GRIGLIA • 19 

INVOLTINI
 DI MELANZANE • 28

LEMON ROASTED ZUCCHINI • 18 

CAESAR • 15 

POLLO AL SALMOGRILLIO • 29

LASAGNE AL CARCIOFO • 36 

BARBABIETOLA • 16 

Executive Chef VALENTINA GARCIA MONTAÑO • Sous Chef GREG BLANDO 

* We ask that you do not separate checks more than 2 per table. Gratuity of 20% will be added to parties of 6 or larger. * Consuming raw or
undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness * Please notify your server or any dietary

restrictions or food allergies. 

S P U N T I N I

T E R R A

P A S T A  F A T T A  I N  C A S A

M A R E

A N T I P A S T I

C O N T O R N I

S P E C I A L I T Á
D E L L A  C A S A

I N S A L A T E

12oz wagyu flank, pomodoro, arugula,

shaved parmesan

prosciutto, seasonal vegetable, butter

gemelli, veal demi-glace

8oz Maine lobster

butter poached, lemon 


