
Secondi

3 Courses for $52
ask about wine pairing $39

Excluding Fridays, Saturdays & Holiday Sundays

PARTIES OF SIX OR MORE SUBJECT TO A 20% SERVICE CHARGE
A 1.5% EMPLOYEE HEALTH BENEFIT (EHB) FEE IS ADDED TO EVERY CHECK. PLEASE NOTE THAT THIS 

FEE IS NOT A SERVICE CHARGE. PLEASE SEE OUR WEBSITE FOR MORE INFORMATION

Antipasti

caesar,  romaine hearts,  parmigiano, sourdough
add gri l led humbolt squid +10

hiro lake wagyu polpette,  san marzano tomato, 24 month parmigiano +8

tonno al pistacchio, rare seared ahi  tuna, pistachio salsa,  sesame ❧

stracciatella,  heir loom tomato, romesco, marcona almond ❧

Dolce

rigatoni della casa, fennel sausage, san marzano ragu ❧

tagliatelle bolognese, 8hr braised ragu, parmigiano

fusilli tartufati,  mushrooms, truff le cream, percorino romano DOP
add burrata to any pasta MP
pasta avai lable with gluten-free penne 4

charred lamb cutlets, lemon balm pesto, salsa verde +10

line caught wild halibut, f regola sarda, mani la c lams, guanciale,  calabrian chi l i  v ierge ❧ +15

certified angus striploin, arugula,  parmigiano, beef fat  mostarda, pancetta ❧ +20

budino al cioccolato, brown butter ganache montata,  brownie bits

panna cotta limoncello, citrus gel ,  marcona almond bri t t le

lucia gelato, select ion of local  sorbets & gelato




