
ANTIPASTI
YOUR CHOICE OF ONE OF THE BELOW

HOUSE SALAD
red romaine, castelfranco, fennel, olive, ricotta 

BRUSCHETTA
fresh mozzarella, marinated artichoke, 

pepper balsamic, oregano 

GNOCCHI
guanciale, fava beans, poached egg, parmesan

CANNELLONI
roasted asparagus, pecorino cream, 

brown butter breadcrumbs

BRAISED SPRING LAMB
charred spring onion, green garlic bagna verde

EGGPLANT PARMIGIANA
eggplant fritto, red sauce, smoked provolone

TIRAMISU
chocolate almond liqueur, cacao nibs, espresso

LEMON SORBET

FOUR COURSES$50

PASTA
YOUR CHOICE OF ONE OF THE BELOW

SECONDI
YOUR CHOICE OF ONE OF THE BELOW

DESSERT
YOUR CHOICE OF ONE OF THE BELOW

DRINKS
NEGRONI RABARBARO
rhubarb infused campari gin, 
sweet vermouth  19.

TIEFENBRUNNER WEISSBURGUNDER
PINOT BLANC
2022  |  $15.  |  $60. 

ENZO BARTOLI RIO SORDO BARBARESCO
2017  |  $28.  |  $112. 

PECCHENINO NEBBIOLO
LANGHE
2022  |  $17.  |  $68. 
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