
MENUANTIPASTI

Winter

Focaccia Bread with Pesto, Fire Roasted Tomato, Chick Peas, Black Olives, Pickled Onion, Basil &

Parsley, Balsamic Glaze (Veg)

Mussels, Pancetta, Fire Roasted Tomatoes, Garlic, White wine, Butter, Chili flakes, Crispy capers,

and Fresh herbs. Served with Focaccia Bread.

Trio of Tender Meatballs covered in Marinara Sauce, Topped with Pesto and Ricotta Cheese

INSALATA /  LE VERDURE

Arugula, Oven Roasted Tomatoes, Bocconcini tossed with Pesto, topped with Balsamic

reduction (GF/Veg)

White Balsamic, Roasted Beets, Pistachios and Whipped Ricotta (GF/Veg)

Fried Broccolini, Lemon Juice, Capers, Chili flakes, Fresh Parmesan and Crispy Shallots  (Veg)

Arugula, Marinated Artichokes, Chick Peas, Red Onion, Oven Roast Tomatoes, Toasted Almonds

tossed in an Orange Fennel Vinaigrette (GF/DF)

Roasted Butternut Squash, Coconut Milk, Truffle Oil.  Served with Focaccia Bread.  (Vegan)

House Marinated Olives

Gluten Free Available 3



PRIMA PORTATA

LA PASTAS

Mangia Mangia!

Garlic, Onions, Mushroom, Grilled Chicken, Pistachio Pesto Cream Sauce and Mint

 Slow cooked Bolognaise with Pappardelle noodles.  Topped with Herbs and Parmesan  

Tenderized Panko Breaded Veal, Prosciutto, Mashed Potatoes and Grilled Broccolini  

Garlic, Butter, White Wine, Chili flakes, Tomatoes, Onion and Crispy Capers

Garlic, Tomatoes, Spicy Italian Sausage and Peas.  Tossed in a Vodka Cream Sauce

Choice of Red or White Sauce on pasta. Served with Broccolini

FAMIGLIA LA CENA
A Three - Course Family Style Dinner ~ For the entire table to enjoy 

Sorry no substitutions ~  37 per person ~ Kids 12 and under 18

Roasted Lamb Shank, Mashed Potatoes and Demi Glaze, Candied Beets, Pancetta and Honey

Peas (GF)

Tomato Saffron Risotto, Mushrooms, Burrata and Arugula (GF) 

ANTIPASTO

PRIMO

SECONDO


