
LOCAL FARE, ITALIAN FLAIR
est. 2008

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 illness, especially if you have certain 
medical conditions.

Select One 
SPINACH SALAD

Mixed Berries/Fried Goat Cheese/
Champagne Vinaigrette

STEAMED LITTLE NECK CLAMS 
Andouille Sausages/Roasted Peppers/

Garlic Butter

SHRIMP FETA 
Cherry Tomato Ragu/Garlic/Feta

  

GRILLED CALAMARI
Artichokes/Arugula/Gremolata

PAN-ROASTED CAULIFLOWER
Brussels Sprouts/Pine Nuts/

GoldenRaisins/Pecorino

ARUGULA SALAD
Pears/Pomegranate/Pecorino/

Lemon Vinaigrette

MEATBALLS al FORNO
Ricotta/Parmesan/Tomato/Basil

 
	

CAESAR SALAD
Little Gems/Treviso/Anchovy/

Garlic Lemon

$75.00
Includes a Glass of Prosecco

Happy Valentine's Day
a Mano

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

LOBSTER RISOTTO Heirloom Cherry Tomatoes/Arugula/Saffron/Pecorino

CHICKEN PARMIGIANA Pomodoro/Mozzarella 

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

CRAB MEAT STUFFED FLOUNDER Lemon/Capers/Roasted 
Fingerlings Potatoes/Wilted Spinach/Butter

HOUSEMADE RICOTTA GNOCCHI Beef Braised Short Ribs Ragu/
Tomato/Parmesan

WHOLE BRANZINO Broccoli Rabe/Crushed Potatoes/Stella V’s Caponata 
 

MUSHROOM RAVIOLI Asparagus/Parmesan Cream/White Truffle Oil

*BISTECCA FIORENTINA 16oz Rib Eye/Charred Lemon/Arugula/
Parmesan/Olive Oil/Crushed Potatoes (+$15 Supplemental)  

                                                  Select One
FLOURLESS CHOCOLATE CAKE Chocolate Sauce/Whipped Cream 

PISTACHIO TARTUFO Raspberry Coulis

CLASSIC TIRAMISU  

VANILLA BEAN PANNA COTTA Passion Fruit/Fresh Berries 


