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Sebect One

ARUGULA SALAD
Lemon Vinaigrette/Artichokes/
Red Grapes/Shaved Reggiano

CAESAR SALAD
Little Gems/Treviso/Anchovy/
Garlic Lemon

BURRATA SALAD
Slow Roasted Tomato/
Castelvetrano Olive Tapenade

ROASTED BEET SALAD
Apples/Goat Cheese/Balsamic
Orange/Toasted Hazelnuts/
Goat Cheese/Balsamic Syrup

CRAB AVOCADO COCKTAIL
Passion Fruit Coulis/Basil Oil
(+3 Supplemental)

SCALLOP CRUDO

Lemon/Calabrian Pepper

PAN-ROASTED CAULIFLOWER

Golden Raisins/Pine Nuts/Pecorino

MEATBALLS al FORNO

Ricotta/Parmesan/Tomato/Basil

ROASTED OYSTERS

Herb Butter/Bread Crumbs/Pecorino

SHRIMP & FETA

Tomato/Garlic/Grilled Foccaccia

Sebect One

RIGATONI “SUNDAY SAUCE” Herb Ricotta/Pork Ragu/
Sausage/Meatball

MUSHROOM RAVIOLI Black Truffle Butter/Exotic Mushrooms

TOM’S CARBONARA Fettuccine/Taleggio/Smoked Duck/Pancetta/
Treviso/Black Pepper

PACCHERI Shrimp/Tomato/Cannellini/Rosemary
SEAFOOD LINGUINE White Wine/Tomato/Garlic/Basil
CHICKEN PARMIGIANA Pomodoro/Mozzarella

PAN-ROASTED SWORDFISH Heirloom Cherry Tomatoes/Lemon/

Capers/Kalamata Olives/Pureed Potatoes

ALMOND-CRUSTED FLUKE Lemon Butter/Cauliflower Purée/
Haricot Verts

BRAISED HERTIAGE PORK OSSO BUCCO Potato Mash/
Tomato/Broccoli Rabe

*'SURF & TURF?” Filet Mignon & Shrimp/Rosemary Demi/Puréed Potatoes/
Haricot Verts (+10 Supplemental)

PAN-ROASTED SALMON Farro Risotto/Spinach/Tomato/Olive

Setect One

FLOURLESS CHOCOLATE CAKE Whipped Cream
DOLCE MI SU Espresso Kissed Lady Fingers/Mascarpone/Caramel/Cocoa
CREME BRULEE Custard/Caramelized Sugar

LIMONCELLO TART Fresh Berries

87500

Includes a Glass of Prosecco

A 20% gratuity will be added to all parties six or more
This menu item * consists of or contains meat, fish, shellfish, or fresh shell eggs that are raw or not cooked to temperature to destroy harmful bacteria
and or virus. Consuming raw or undercooked meats, fish, shellfish, or fresh eggs may increase your risk of food borne iliness, especially if you have certain

medical conditions.



