
C h o o s e  1

The Restaurant Week menu is for each guest  to enjoy individually.   
Beverage, tax and gratuity not included.

l u n c h  |  $ 3 0

SEASONAL SCOOP (v/gf)
gelato or sorbetto

olive oil, chocolate hazelnut fudge 
or mango passionfruit

ITALIAN WEDDING SOUP
fregola, polpette, parmesan

MEATBALLS
parmesan, basil, roasted tomato, olive oil

TUNA CRUDO (gf)
castelvetrano olive, horseradish, meyer lemon

ARANCINI
scamorza cheese, ‘nduja aioli, fennel pollen

C h o o s e  1

KALE & BRUSSELS CAESAR WITH 
CHICKEN  

sourdough, dried cranberry, red onion
black pepper parmigiana dressing

*substitute salmon $6

RIGATONI (v)
alla vodka, calabrian chili

CHICKEN PARMESAN SANDWICH
fire roasted tomato sauce, 
buffalo mozzarella, basil

*served with chips

TAGLIATELLE
beef shank ragu, pecorino, sicilian oregano

C h o o s e  1



MEATBALLS
parmesan, basil, roasted tomato, olive oil

CHICKEN PARMIGIANA
fire roasted tomato sauce, mozzarella, basil

RIGATONI (v)

alla vodka, calabrian chili

ARANCINI
scamorza cheese, ‘nduja aioli, fennel pollen

TUNA CRUDO (gf)
castelvetrano olive, horseradish, meyer lemon

KALE CAESAR
sourdough, red onion, black parmesan dressing

TAGLIATELLE
beef shank ragu, pecorino, sicilian oregano

ICELANDIC COD
calabrian chili, oreganata, salsa verde

1 s t  c o u r s e
or

2 n d  c o u r s e

or

The Restaurant Week menu is for each guest  to enjoy individually.   
Beverage, tax and gratuity are not included.

D I N N E R  |  $ 6 0

3 r d  c o u r s e

gelato or sorbetto
olive oil, chocolate hazelnut fudge 

or mango passionfruit

C h o o s e  1

4 t h  c o u r s e
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