
$45 Restaurant Week
Antipasti

Burrata with Roasted Peppers & Agrodolce
Ricotta & Pork Meatballs with Parmigiano Reggiano
24 Month Aged Prosciutto di Parma with Fett’unta

Add Mozzarella di Bufala 10
Roasted Beets with Pistachio Pesto & Whipped Ricotta

Arancini di Mozzarella with Pomodoro
Kale Caesar with Celery Root & Grapefruit

Spinach with Pear, Panelle & Speck
Escarole with Walnut, Red Onion & Pecorino

Main Course
Linguine with Clams & Lemon

Rigatoni alla Gricia
Bavette Cacio e Pepe

Bucatini all’ Amatriciana
Spaghetti Carbonara with Black Pepper

Strozzapreti with Short Rib Ragù & Parmigiano Reggiano
Spaghetti with Pomodoro & Chili

Pappardelle alla Bolognese
Heritage Pork Chop with Fennel & Sweet Onions

Branzino with Romanesco Cauliflower & Salsa Verde
Salmon with Broccolini & Romesco

Braised Oxtail with Gnocchi alla Romana
Sasso Chicken alla Diavola with  Roasted Sunchokes

Vini Speciale
$15 Quartini Sauvignon or Sangiovese

$12 Bicchiere Prosecco


