
Parmigiana
Baked Eggplant, Buffalo Mozzarella,  

DOP San Marzano Tomato Sauce

Bistecca
Beef Ribeye, Cherry Tomatoes,  

Arugula, Aged Balsamic

Risotto
Squid Ink Risotto, Maine Lobster,  

Sun-Dried Tomatoes, Chives

Ravioli Caprese
Fresh Pasta Filled with Mozzarella,  

DOP San Marzano Tomato Sauce, Basil

Branzino
Grilled Mediterranean Bass,  

Escarole, Black Olives, Clams

Secondi
— choice of —

Per Iniziare
— served family style —

Pane
Artisan Breakfast Breads & Pastries

Salumi e Formaggi
Selection of Artisanal Cheeses,  

Charcuterie, Olives, Pickles

Calamari
Crispy Zucchini, Sweet Chili Sauce

Frittata
Potatoes, Lemon, Smoked Mozzarella

Polpo
Slow Cooked Octopus,  

Potato Salad, Parsley Sauce

Salmone
Dill & Limoncello Cured Salmon,  

Cucumber Salad, Capers, Toasted Ciabatta

Burrata 
Grilled Peaches, Toasted Almonds, 

Arugula, Mint Dressing

Dolci
— served family style —

Caramello 
“Cooked Cream” Mascarpone, Vanilla

Cioccolato 
Chocolate Cake, Raspberries

Torta al Formaggio e Caffe 
Coffee Cheesecake

Frutta 
Mixed Fruit Salad, Pineapple Mint Syrup

La Torta della Mamma 
Custard Tart

$140 ++ PER PERSON • CHILDREN 3-12 HALF PRICE • UNDER 3 COMPLIMENTARY
INCLUDES COFFEE, HOT TEA , JU ICE AND ONE COMPLIMENTARY MIMOSA OR BLOODY MARY

SUNDAY, MAY 11  •  11  AM – 2 PM

All orders are subject to 20% service charge and 6% sales tax. 

Please inform your server if you have any food allergies or special dietary restrictions. Consuming raw 
or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.


