
R I G A T O N I  A L L A  A R R A B B I A T A
burrata, calabrian chili

M A F A L D I N E  A L  R A G Ù  M O D E N E S E
slowly braised heritage pork, grana padano

B R A N Z I N O
escarole, borlotti beans, gremolata

S T E A K  T A G L I A T A  + 1 5
charred green onion, salsa verde

SECONDI

-CHOOSE ONE-

-CHOOSE ONE-

THREE COURSE DINNER $30 | SUNDAY - FRIDAY

Winter Restaurant Week

ANTIPASTI

C H I C K E N  S T R A C C I A T E L L A
roman ‘egg drop’ soup

C H O P P E D  S A L A D  ‘ S I C I L I A N A ’
escarole, olives, sun dried tomatoes

artichokes, crispy chickpeas
ricotta salata, almonds

L A N I ’ S  M A R K E T  G R E E N S
garden herbs, parmigiano reggiano

DOLCI

-CHOOSE ONE-

O L I V E  O I L  C A K E

C H O C O L A T E  T O R T A

G E L A T O  O R  S O R B E T T O


