
Antipas t i Choose 1

Second i Choose 1

Desser t Choose 1

P O L P E T T E  A L  S U G O  
2 Meatballs with Tomato Sauce

I N S A L A T A  D I  R U C C U L A  
Arugula, Cherry Tomatoes, Reggiano

C A R C I O F I  F R I T T I  
Fried, crispy artichokes served with herb lemon aioli

F I O R  D I  Z U C C H I N I  E  M O Z Z A R E L L A
Stuffed zucchini flowers

M E Z Z I  R I G A T O N I  A R R A B I A T A
Tomato Sauce with Calabrian Chili, Garlic, and EVOO 

P O R C H E T T A  
Berkshire pork belly porchetta, mesclun, and confit tomatoes 

C A C I O  E  T R E  P E P E
Aged Pecorino Romano & a mix of three Peppercorns

B U C A T I N I  A L L ’ A M A T R I C I A N A  
Tomato sauce, Guanciale, Pecorino, Calabrian chili 

S T E L L I N A  B U R G E R
8oz patty, Brioche Bun, Taleggio, Onions, Pink Sauce, Fries 

T I R A M I S U
2  S C O O P S  O F  G E L A T O

PRIX FIXE DINNER
3  C O U R S E S  ┃ $ 4 5  P E R  P E R S O NT U E S D A Y  &  W E D N E S D A Y

S E R V E S  O N E  G U E S T

F I O R  D I  Z U C C H I N I  E  M O Z Z A R E L L A
Stuffed zucchini flowers

S T R O Z Z A P R E T I  A L  F U M E  
Tomato Sauce, Cream, Smoked Mozzarella, Pancetta, Chili 

P O L L E T T O  A R R O S T O  
Organic young chicken roasted with rosemary, thyme, garlic, and lemon

P I Z Z A  M A R G H E R I T A  
San Marzano tomato sauce, fior di latte mozzarella, EVOO, and basil 


