
RESTAURANT WEEK DINNER
$ 6 0  P E R  P E R S O N  |  T A X  &  G R A T U I T Y  N O T  I N C L U D E D

A N T I P A S T I   C H O I C E  O F

GOAT CHEESE DRESSING, PISTACHIO 

RICOTTA MEATBALLS, TOMATO SAUCE

WILD MUSHROOMS, PARMESAN CHEESE

ARUGULA, ARTICHOKES, PARMIGIANO

P R I M I   C H O I C E  O F

BLACK PEPPER, PECORINO ROMANO  

GUANCIALE, ONION, PECORINO, RED WINE

MUSTARD SAUCE 

ROASTED ROSEMARY POTATOES

D E S S E R T   C H O I C E  O F 

ITALIAN CHEESECAKE 

FLOURLESS CHOCOLATE CAKE

BREAD PUDDING 
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BEET WATERMELON SALAD 

POLPETTE

TUNA CARPACCIO

ARTICHOKE SALAD

SPAGHETTI CACIO E PEPE

BUCATINI AMATRICIANA

GRILLED SALMON OREGANATA

10 oz. NEW YORK STRIP

Please inform us of any allergies before ordering.
* Consumer Advisory – Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of a foodborne illness.





RESTAURANT WEEK LUNCH
$ 4 5  P E R  P E R S O N  |  T A X  &  G R A T U I T Y  N O T  I N C L U D E D

A N T I P A S T I   C H O I C E  O F

ONIONS, BACON, VINAIGRETTE DRESSING

AVOCADO, MICRO GREENS

RICOTTA MEATBALLS,TOMATO SAUCE

ARUGULA, FRESH ARTICHOKES, PARMIGIANO

P R I M I   C H O I C E  O F

BLACK PEPPER, PECORINO ROMANO

BRAISED VEAL, BEEF, PORK, RICH TOMATO SAUCE

MUSTARD SAUCE

TALEGGIO CHEESE, CARAMELIZED ONIONS 

D E S S E R T   C H O I C E  O F 

BREAD PUDDING 
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HEIRLOOM TOMATO SALAD

*SALMON TARTARE

POLPETTE

ARTICHOKE SALAD

SPAGHETTI CACIO E PEPE

TAGLIATELLE BOLOGNESE

GRILLED SALMON

VEAL BURGER

Please inform us of any allergies before ordering.
* Consumer Advisory – Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of a foodborne illness.
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