
J O I N  U S  F O R   


M O T H E R ’ S  D A Y



S U N D A Y  M A Y  1 2 T H



1 2 : 0 0  P M  T O  8 : 0 0  p m




S E C O N D I  
 

Orata al  forno $41 
oven roasted sea bream choice of 1 side 


 

Coda di  rospo all’acqua pazza $42


Montkfish, light tomato broth, side of spinach 



Cotoletta e parmigiana $34 
Breaded chicken cutlet topped with classic eggplant 

parmigiana  



Costolette di  agnello arrosto  $44

Herb marinated lamb chops,  roasted potatoes,  

green peas,  pancetta



Bistecca ai  ferri  $62

Grilled ribeye steak, potato, broccoli rabe






s i d e s   


Broccoli  rabe $13

garlic, peperoncino, olive oil 



Cavoletti  arrosto $12 
roasted Bruxelles sprouts, grated parmsan cheese



Pisell i  e  pancetta $12 
green peas, bacon, garlic, thyme



Spinach  $12

Sautéed with butter & parmesan cheese



Patate al forno  $11

Garlic, fresh Italian herbs



Zucchini alla scapece $12

Marinated zucchine, garlic, mint, vinaigrette


 


Please let us know if you have any particular allergies or dietary requirements.


A N T I P A S T I   


Insalata Centocolori  $21 
Romaine lettuce, avocado, heirloom tomatoes, castelfranco 

radicchio, red onions, lemon & olive oil dressing    

Sauteed di cozze e vongole $25

Mussels & clams sauteed in saffron and lemon broth 



Atipasto misto $26

Mixed cured meats & cheeses, marinated olives, toasted bread




Barchetta di  zucchine e vongole $24


Oven roasted zucchine loveboat, clams oreganate



Focaccia con burrata $22 
Cherry tomato sauce,  burrata cheese,  basil



Prosciutto & burrata fritta $26

24 months Parma prosciutto, panko crusted pan friend  

burrata cheese   

Parmiggiana di  melenzane $18 
Three cheese eggplant parmigiana, tomato sauce, basil 



P A S T A

Ravioli  capresi  $24


house-made ravioli, caciotta cheese, marjoram, tomato sauce 



Gnocchi ai  4 formaggi e  $28 
House-made potato gnocchi with four cheeses sause 

Add black truffles sauce $8



Calamarata al lo scoglio $35 
mixed seafood, cherry tomato sauce, peperoncino



Linguine al  l imone Di mare $42 
Lemon sauce, shrimp, langostine, wild baby arugula   

 Ziti  al la  Genovese  $27 
Slow cooked onions & beef & ragout,  pecorino cheese 


Spaghetti  al la  Nerano $25 
zucchine, provolone del monaco, basil 



Tagliatelle Namari’ $27

Fresh tagliatelle, classic Bolognese sauce
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