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ANTIPASTI
choose two, served family style

OC TOPUS GF

eggplant caponata, calabrese sauce, 
oregano salt

PARMESAN  
CAULIFLO WER VG GF

cauliflower cream, pine nut, salsa verde

MEATBALLS
pomodoro, pecorino romano

CRISPY BRUSSELS SPROUTS VG 
pecorino, pickled peppers, meyer lemon, saba,

roasted garlic aioli

$ 7 0  P E R  P E R S O N

DESSERT
plat ters , ser ved family s t y le

T IRAMISU
mascarpone mousse, ladyfingers, espresso, 

chocolate pudding, cocoa nib

CHOCOL ATE TRUFFLE 
PANNA COT TA 

fabbri wild cherries, savoiardi cookie, 
candied orange

BOMBOLINO VG

lemon-ricotta donut, raspberry sugar,
raspberry, lemon curd, mint

SALAD
choose one, ser ved plated

served with focaccia, olive oil & balsamic

CAESAR*
baby lettuce, anchovy,  

crouton, parmesan

GRO W VG

arugula, shaved fennel, 
seasonal pepper, basil, gorgonzola,

focaccia crouton, tarragon vinaigrette 

VG vegetarian • GF gluten free
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

ENTRÉES
choose t wo 

FILE T* GF 

gorgonzola potato purée, asparagus,
horseradish root, truffle butter, 

brasato demi

VERL ASSO SALMON* GF

spinach pesto, eggplant caponata, 
pine nut, fennel pollen, 

lemon-caper beurre blanc

SCALLOP*
hakkaido scallop, fregola, 

braised pork belly, ‘nduja creme, 
fines herbes, brasato demi 

CHICKEN GF

arugula, roasted red pepper, 
oil-cured tomato, whipped parmesan, 

calabrese sauce

VEAL MIL ANESE
arugula, oil-cured tomato, taleggio, 

parmesan, meyer lemon, demi al pepe

PASTA
choose t wo 

gluten- f ree pasta avai lable upon request

SPAGHE T TI  & 
MEATBALLS

pomodoro, basil, parmesan

TAGLIATELLE 
BOLOGNESE

beef, veal & pancetta ragù, 
basil, parmesan, olive oil 

BUCATINI 
CACIO E  PEPE VG

black pepper, 
pecorino romano

ORECCHIE T TE
fennel sausage, 
rainbow chard,  

pecorino romano, olive oil 

Please select 2 pastas and 2 entrées that will comprise the 4 entrée choices on your event menu.

SIDES
+4 per person

BROCCOLINI  VG GF GORGONZOL A 
POTATO PURÉE VG GF

EGGPL ANT CAPONATA VG GF 


