
 

  Dinner | $45 
Choose one option per course. 

- First Course – 

insalata caprese 

tomatoes, homemade mozzarella, basil, olive oil, balsamic reduction 
insalata ceasar 

romaine hearts, focaccia crouton, shaved grana, ceasar dressing 

polenta alla bolognese 

  creamy polenta, bolognese, grana 

- Second Course – 

tajarin alla carbonara 

 pecorino, bacon, cream, egg, black pepper, chive 
tagliatelle con polpette di vitello 

   veal meatballs, pomodoro, fresh ricotta 

linguine con frutti di mare 

clam, mussel, shrimp, fennel, white wine, saffron cream 

- Third Course - 

pollo arrosto 

gorgonzola & spinach stuffed chicken, eggplant, zucchini, crushed tomato 

vitello al parmigiano 

veal scallopini, bread crumbs, pomodoro, parmesan, arugula salad 

    risotto ai funghi   

  carnaroli rice, mushrooms, truffle oil, grana padano 

*Taxes & gratuity not included in menu price. 
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