
 F irst  Course                                              

Oysters on the Half Shell
calabrian chili mignonette                                               

Polpette
tomato sauce, whipped ricotta, basil

Tuscan Fried Chicken
cripy artichokes, meyer lemon, garlic aioli

Marmo House Salad
red onion, parmigiano reggiano, citrus vinaigrette

Charcuterie
salumi, formaggi, giardiniera

 Second Course        

Bolognese
tagliatelle, veal ragu, parmigiano reggiano

Ricotta Gnocchi
quail ragu, mixed mushrooms

Gulf Red Snapper
golden cauliflower, leek, dried heirloom cherry tomato, 

lemon-butterfish brodo

Chicken Parmigiana
san marzano tomato sauce, house made mozzarella

Blue Crab Bruchetta
avocado, fresno chili. lemon

 Third  Course+$5 

Gelato & Sorbet

Tiramisu

PREZZO FISSO                                   
avai lable  dai ly  1 1a-3p 

$29


