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SERVER TABLE GUESTS

SATURDAY SPECGIAL
TUSCAN ROASTED PORK
romanesco broccoli & roasted potatoes
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Tomato & Burrata Salad 19

heirloom tomatoes, imported
burrata & prosciutto
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Bucatini all’Amatriciana 24
guanciale, pomodoro, pecorino,
red onion & red pepper flakes

Truffle Tagliatelle 32

porcini mushrooms, truffle padté &
parmesan garlic butter

Spiny Lobster Risotto 38
heirloom cherry tomatoes & lobster
butter

TOTAL

3rUso

PEL GIORNGO

CHECK NO.

SERVER TABLE GUESTS

0CT-2026

0, omLe-

2015 Avegiano ‘Bove’ 16/30
Trebbiano D’Abruzzo

Bosc pear, quince, chamomile
blossoms, polished rock
minerality.Elegant, complex &
versatile.

2022 Roccaperciata 20/38
Grillo, Sicily

White pineapple, stone fruit, smoky
volcanic rock mineral tones.
Powerful & crisp.
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2021 Gala 16/30
Montepulciano D’Abruzzo

Ripe blackberry, plum and baking
"spice. Compelling & approachable.
2024 Frescobaldi 20/38
Sangiovese, Tuscany
~Red cherry, pomegranate, violet
and savory spices. Bright & bold.
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