
D O L C E
 - select one - 

blueberry compote, whipped cream

OLIVE OIL CAKE

SEASONAL GELATI OR SORBETTI

A N T I P A S T I
 - select one - 

KALE & PECORINO SALAD
lemon, breadcrumbs, yogurt vinaigrette

RIVIERA SALAD
arugula, kale, brussels sprouts, artichokes, cherry tomatoes

olives, pine nuts, parmigiano, basil vinaigrette

WATERMELON
whipped goat cheese, shallot vinaigrette

S E C O N D I
 - select one - 

MARGHERITA 
tomato, mozzarella, basil

CACIO E PEPE
taleggio, pecorino, mozzarella, black pepper

MEATBALLS
beef, pork, parmigiano, rosemary focaccia

ADD BURRATA, PROSCIUTTO, PEPPERONI, MUSHROOM +3
GLUTEN FREE CRUST +2

STINGER
tomato, toasted chili oil, mozzarella

soppressata, basil, honey

BRUSSELS SPROUTS +12
hot honey, scallions

Summer Restaurant Week
THREE COURSE DINNER $30| SUNDAY -  FRIDAY

FULL TABLE PARTICIPATION


