
MONDAY - SATURDAY | 4-6 PM

antipasti
CALAMARI CROCCANTI
crispy calamari, calabrian chili aioli, lemon

CHEF 'S SELECTION
arancini, parmigiano, olives, rosemary foccacia

dolce
CIOCCOLATA TORTA
flourless chocolate cake, mascarpone, roasted
hazelnuts

OLIVE OIL TORTA
seasonal fruits, mascarpone

GELATO
vanilla, chocolate, twist

secondi
BRANZINO 
butterflied fish, salsa verde, fennel & castelvetrano
salad

BISTECCA DI MANZO 
long island strip (10oz), caramelized cipollini,
smoked sea salt, evoo

MARGHERITA 
tomato, mozzarella, basil, evoo

95 | per person
one selection per category

insalata
CESARE
romaine lettuce, crisp parmesan, croutons, white
anchovy

FINOCCHIO 
shaved fennel, castelvetrano olives, provolone
citrus

primo
RIGATONI BOLOGNESE
heritage pork, sofrito, tomato, oregano, parmigiano

SPAGHETTI AL LIMONE
basil, burrata, lemon oil



MONDAY - SATURDAY | 4-6 PM

passed hors d'oeuvres

menu
RICOTTA SPINACH PIE
spinach, leeks, lemon , ricotta

MINI QUICHE
fontina, bechamel, parmigiano, egg

CRAB CAKES WITH LEMON AIOLI
crab meat, lemonthyme,chives

FOUR CHEESE ARANCINI
provolone, fontina, robiola, parmigiano

MOZZARELLA BASIL SKEWERS

ciliegine mozzarella, cherry tomatoes, basil

BEEF PARMESAN SKEWERS

angus beef, parmigiano, black pepper, evoo

MARGHERITA PIZZA
tomato, mozzarella, basil, evoo

TRUFFLE MUSHROOM KEBAPS
wild mushrooms, garlic, black truffle, sea salt

MINI SLIDERS
angus beef, calabrian chili aioli, provolone

dolce
VANILLA BEAN
RICOTTA CHEESECAKE
strawberry compote, modena aged balsamic,

pistachio

MINI CANNOLI
ricotta, lemon, vanilla

95 | per person



MONDAY - SATURDAY | 4-6 PM

stationed bites

menu
CHEESE & CHARCUTERIE

formaggio, salumi, rosemary
crackers, caper berries

CALAMARI FRITTI

lemon + calabrian chili aioli, paprika

POLPETTE DI CARNE

beef & pork meatballs,

arrabbiata sauce

ARANCINO CESARE

parmigiano, caesar, baby romaine,

white anchovy

RICOTTA MOUSSE TARTS

lemon ricotta, thyme

MARGHERITA PIZZA

tomato, mozzarella, basil, evoo

BOSCAIOLA PIZZA

mushrooms, fennel pork sausage,

aged fontina

BEEF SLIDERS

angus beef, calabrian chili aioli, provolone

dolce
ASSORTIMENTO DI DOLCI

Cheesecake, Cannoli, Macaron, Eclair

80 | per person



MONDAY - SATURDAY | 4-6 PM

stationed bites

menu
CHEESE & CHARCUTERIE

formaggio, salumi, rosemary
crackers, caper berries

CALAMARI FRITTI

lemon + calabrian chili aioli, paprika

POLPETTE DI CARNE

beef & pork meatballs,

arrabbiata sauce

ARANCINO CESARE

parmigiano, caesar, baby romaine,

white anchovy

MARGHERITA PIZZA

tomato, mozzarella, basil, evoo

dolce
BISCOTTI

italian pine nut, pistachio, almonds

VANILLA GELATO
caramel butterscotch,

dark chocolate crumble

50 | per person


