
THREE COURSE PRIX-FIXE 

DINNER $85/person 

Penne Pasta, Eggplant, Mozzarella, Spicy Tomato Sauce 

PENNETTE CON MELANZANE

Grilled Salmon, Charred Cauliflower, Cherry Tomatoes, Broccoli Rabe, Dijon Mustard Sauce

FILETTO DI SALMONE 

Chicken Escalope, Fine Herbs, Mushroom Sauce, Mashed Potatoes 

SCALOPPINE DI POLLO 

Sirloin Steak, Spinach, Mashed Potatoes & Truffle Butter 

BISTECA DI MANZO

Romaine Hearts, Parmesan, Polenta Croutons, Homemade Caesar Dressing

INSALATA DI CAESAR

Burrata, Vine Ripe Tomatoes, Basil Sauce 

BURRATA CON BASILICO 

Grilled Squid, Corn & Cucumber Salad, Lemon Dressing 

CALAMARETTI ALLA GRIGLIA 

First Course

Second Course

Choose one from each section

MISTICANZA DI STAGIONE 
Organic Salad, Carrots, Balsamic Vinegar Dressing

Chocolate Walnut Cake, Salted Caramel Ice Cream 

TORTINO DI CIOCCOLATO 

TIRAMISU

Homemade Ricotta Cheesecake & Mixed Berries 

TORTINO DI RICOTTA 

PAPPARDELLE 
Pappardelle, Sweet Sausage Ragout, Truffle Oil 

SPAGHETTI ALLA CARBONARA 
Homemade Spaghetti, Bacon, Parmesan, Cream Sauce 

Homemade Spinach Ravioli, Filled with Truffle Mushroom, Ricotta 

CAPPELLACCI TARTUFO E PORCINI 

Focaccia & pasta are made on premises daily 

Desserts

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Please let us know if you have any food allergies.
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