
  First 

Bruschetta Caprese 

sourdough, stracciatella, heirloom tomato, prosciutto di parma  

Caesar Salad 

parmigiano-reggiano, sourdough, black garlic-caesar dressing 

Tuscan Fried Chicken 

artichokes, lemon, garlic aioli

  Second 

Chicken Parmigiano 

san marzano tomato sauce, house-made mozzarella, spaghetti 

Ricotta Gnocchi

quail ragu, mixed mushroom 

Bolognese 

tagliatelle, traditional veal ragù, parmigiano 

Skirt Steak 

roasted garlic, charred lemon 

ADD BROCCOLINI (+$6) 

Half Gulf Red Snapper 

cauliflower, leek, dried heirloom cherry tomato,  

lemon-butter fish brodo
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