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Three - Course Tasting Menu

Curated by James Beard Award Winning Chef Roberto Donna
Featured: February 27 - March 8, 2026 (excluding Sunday)
Cost: $55 per guest (exclusive of tax el gratuity)
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GERI o0
ANTIPASTI
Zucchini Flower - Ricotta - Lemon - Mint - Almond Pesto Restaurant
GO
PASTE

FHomemade Tortelloni filled with Ricotta and Spinach - White Bolognese Ragu
AN SR

PIETANZE
Choice of

Roasted Rockfish Filet - Potato Foam - Mushiroom Ragu -“Zuppa Di Pesce” Sauce
@Braised Beef Ribs - Polenta “Concia’ - Portobello - Vegetable Sauce
QS S
DOLCE

Tirami su Della Nonna

Drnner accompanted with Chef Rpberto s komemade bread basket of grissing
focacciz with rosemary & Sfogluato

We will also be offering our A la Carte menu during this time. Please note that the Restaurant Week menu
requires full table participation and no substitutions are permitted. Reservations are recommended. A 3% credit
card processing fee will be applied, which can be avoided by paying with cash. Dine-In only.




