
Consuming raw or uncooked meats, poultry, seafood, shellfish, 

or eggs may increase your risk of food-borne illness.

Before placing your order, please inform your server if a 

person in your party has a food allergy.

FIRST COURSE

HOUSE SALAD

mixed greens, garlic croutons, parmigiano reggiano, cucumber, 
red onion, italian vinaigrette

SPRING PEA & PARMESAN SUPPLI

roman arancini, spring peas, parmigiano

HOUSE MADE MOZZARELLA & PROSCIUTTO

la salumina prosciutto di parma, spring verdure, 
12yr balsamic, extra virgin oilve oil

SECOND COURSE

CALABRESE TAGLIO PIZZA

mozzarella, nduja, stracciatella  

HOUSE MADE CAVATELLI

house made pasta, pomodoro, polpettine  

CITRUS MARINATED SHRIMP SPIEDINI

fregola salad, spring vurdure, lemon thyme vinaigrette

dolce
TIRAMISU

house made lady fingers, mascarpone, espresso, dark chocolate

VANILLA BEAN PANNA COTTA

strawberry rhubarb puree, biscotti crumble, basil oil

FIRST COURSE

BRUSCHETTA
butternut squash caponata, burrata, 12 yr. balsamic

CAESAR SALAD
little gem lettuce, garlic croutons, parmigiano,

anchovy & garlic dressing

PROSCIUTTO DI PARMA
gnocco fritto, gorgonzola dolce, lambrusco onions

SECOND COURSE

WOOD FIRED PASTA AL FORNO
roasted wild mushrooms, crispy speck, fontina bechamel

POTATO & BRUSSELS PIZZA
local potatoes, shaved brussels sprouts, robiola, mozzarella

BRAISED HERITAGE PORK
butternut squash puree, braised red cabbage, pork jus

THIRD COURSE

BUTTERNUT SQUASH BUDINO
coffee caramel, whipped cream

ASSORTED ITALIAN COOKIES
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