
Arugula, cherry tomatoes,
burrata

-  E n t r e e s  -

M i x  G r e e n s G n o c c h i$15

O c t o p u s $21

$24

B u r r a t a R i g a t o n i$16

m u s s e l s $16

$28

S e a f o o d  S t u f a t o $17
S p a g h e t t i $27

c h i c k e n  m i l a n e s e

Pears, red grapes, pine nuts, goat
cheese, honey shallot vinaigrette

Arugula, cherry tomatoes, lemon
vinaigrette

Roasted peppers, prosciutto, fig
balsamic glaze

Chorizo, cherry tomatoes, garlic
white wine

Calamari, shrimp, arrabbiata
sauce, calabrian chili pepper

Mussels, shrimp, cherry
tomatoes, garlic white wine

$27

R o a s t e d  P o t a t o e s $10

p r a w n s
Risotto, parsley, marsalla
reduction

$27

-  A p p e t i z e r s  -

-  S i d e s  -

-  P a s t a  -

r a v i o l i

B a r r a m u n d i

f e t t u c c i n i

P o r k  C h o p

Shiitake mushrooms, truffle
cream sauce, shaved
parmigiana

Octopus, calamari, spicy blush
cream sauce

Lobster & crab fil l ing, blush
cream sauce

Artichokes, potatoes, cherry
tomatoes, garlic white wine

Wild boar ragu, shaved
parmigiano

asparagus, potatoes, lemon
butter white wine sauce

$27

$30

$25

$37

C e a s a r $14
Romaine, croutons, shaved
pecorino

A s p a r a g u s

P a s t a  O i l  &  G a r l i c

$10

$12

10% discount on all checks paid in cash

Consuming raw or undercooked foods my result in food-born il lness, espcially if you have a
medical condition


