
Lunch Prix Fixe
Three Course Menu  45

Antipasti (select one)

Grilled Sourdough  (v)�
stracciatella, marinated tomato, saba

Minestrone Soup�
root vegetable, white bean, tuscan kale

Meatballs�
pomodoro, fonduta di parmigiano, crostini 

Market Green Salad  (ve) �
cucumber, radish, cherry tomato, red wine vinaigrette

Steak Tartare    �
sunchoke, smoked egg yolk, calabrian chili, sourdough

Yellowfin Tuna Tartare  (+10)�
sorrento lemon, basil, crispy rice 

Secondi (select one)

Caprese Panini (v)
buffalo mozzarella, marinated tomato, basil pesto, focaccia

Grilled Chicken Caesar Salad
aged parmigiano, garlic breadcrumbs, tahini

Rigatoni Amatriciana
guanciale, roasted tomato, pecorino romano

Bucatini Cacio e Pepe  (v)
black pepper, pecorino romano

Hot Chicken Milanese
crispy chicken cutlet, italian chicories, buttermilk ranch

Branzino  (+10)�
market greens, grilled lemon

Dolci
Assorted Gelato & Sorbet
chef ’s selection


