
 Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs, may increase risk of foodborne illness
E = Eggs D = Dairy G = Gluten N = Nuts S = Shellfish/Seafood Se=Sesame

Pollo al curry 

Gnocchi alla
Sorrentina

 
 

 PAPPARDELLA AL

TARTUFO

 

 

 

$13

 

secondi

$26

$39

$31

 

 

 

 

 

CONSUMER ADVISORY

Homemade potato gnocchi with homemade
tomato sauce, fresh mozzarella, Parmigiano

Reggiano and basil 

Fresh pappardelle with truffle cream and
Parmigiano Reggiano DOP 

Diced organic chicken cooked in homemade
curry sauce and coconut cream drizzle, served

with jasmine rice 

CONTORNI

PURÈ DI PATATE

Creamy mashed potatoes

ASPARAGI ALLA GRIGLIA

Organic asparagus grilled over flame

D, E, G
D, G

A 20% service charge will be added to all checks

*Gluten free pastas upon request 

Mezzi Paccheri alla

Boscaiola

Mezzi paccheri pasta tossed in a rich smash
mushroom sauce with Italian sausage, finished
with fresh parsley and Parmigiano Reggiano.

$29

Salmone alla Griglia

Grilled salmon fillet, served with creamy mashed
potatoes and grilled asparagus

$42

RISO JASMINE

Steamed jasmine rice

BROCCOLINI

Crafted Pasta

lobster linguine 

Lobster meat with linguine in a light 
white-wine and cherry tomato sauce, highlighting the
lobster’s natural sweetness and the delicate flavors 

G, S

$36

S, DCOSTOLETTE DI AGNELLO

ALLA GRIGLIA

Grilled lamb chops cooked to perfection and
served with roasted potatoes and sautéed

seasonal mushrooms

$51

Gamberoni al Curry

Succulent shrimp simmered in a rich, aromatic
curry sauce with coconut milk, garlic, ginger, and

warm spices, served with fragrant jasmine rice

$41

S

PATATE AL FORNO

Oven-roasted potatoes with rosemary

$31

Fresh Tagliolini tossed with delicate
Mediterranean branzino, garlic, cherry tomatoes,
olive, capers, white wine and extra virgin olive oil

TAGLIOLINI al branzino

S,E

costata DI MANZO 

Bone-in-ribeye steak, USDA Prime Angus, grass
fed, grilled to guest preference and choice of

side

$56

Grilled whole branzino with lemon dressing
served with your choice of side

S

branzino alla griglia
$46

TAGLIATELLE AL

 RAGU DI MANZO

Fresh tagliatelle with slow-cooked beef ragù, 
San Marzano tomato and Barolo wine reduction

$29

G

FUNGHI 

Fresh seasonal mushrooms sautéed with garlic

Skirt Steak alla  

Grilled skirt steak  with extra virgin olive oil, sea
salt served with roasted potatoes 

8 ozGriglia
$39

Grilled brocolini feith garlic and olive oil 

Homemade ravioli filled with fresh figs and creamy
cheese, served in a delicate four-cheese cream

sauce and finished with crispy bacon.

Ravioli ai Fichi
$28

D

D

16 oz


