
P A N E
Indigenous  Trev is o  P rosecco

FOCACCIA 
pomodoro vinaigret te, aged balsamic, co ld -pressed o l ive o i l 

FRITELLE 
whipped r icot ta & mozzare l la f i l l ing, prosciut to, f inocchiona, 
mortadel la,  local  honey, fennel  po l len

A N T I P A S T I 

Inama Soave  Clas s ico

INSALATA ANTIPASTO
escaro le, g iard in iera, mortadel la croutons, gorgonzo la, p icante, 
o l ives, creamy i ta l ian v inaigret te, pangrattato

EGGPLANT PARM FRIES 
toasted fennel sp ice, pomodoro, provo lone, parmigiano 
reggiano, fonduta, lemon

P R I M I
Dei  Ros so  di  Montepulciano

RADIATORE ALLA VODKA

spicy vodka sauce, pecor ino, whipped r icot ta, local  honey, basi l

ITALIAN BEEF RAVIOLI 
braised beef cheek pepperonata f i l l ing, provo lone p icante, 
i ta l ian sp iced beef jus, arrabiat ta sauce, spor t peppers, ta l low 
fr ied croutons

S E C O N D I
Barone Montal to  Cabe rnet  Sauv ignon

CHICKEN PARMESAN 
r igatoni,  agl io e o l io,  chicken sausage, pomodoro, mozzare l la, 
basi l

MILK BRAISED PORK SHOULDER 
mascarpone po lenta grat in, gr i l led peaches, balsamic

**BISTECA    +20 /  110EA
16 oz. dry-aged r ibeye, tuscan fr ies, cipo l inn i  onion marmalade, 
b lack gar l ic butter

**CIOPPINO    +14 /  75EA
fennel & tomato lobster broth, mussels, shr imp, rock crab, 
gr i l led ciabatta, preserved tomatoes and peppers, calabr ian 
chi l i  a io l i
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*70 /pp,  35 /pp fo r  w ine  pa i r ing s .
**cour s e  upg r ade s  r equi r e  4 8 +hr  no t ice ,  and may be  swapped +$$ o r  added on $$ea to  the  mea l .
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