
Lunch Specials

PART I ES  OF  5+  ARE  SUBJECT  TO AN 18%  AUTOMAT IC  SERV ICE  CHARGE

GLUTEN  FREE  SUBST I TUT IONS  +$3

LUNCH SPEC IALS  AVA I LABLE  UNT I L  4PM

happy hour specials ‘ t i l  6
al l  beers $5

wine bott les 15% of f
$8 cockta i ls

al l  appet izers $10

*CONSUMING RAW OR UNDERCOOKED MEATS ,  POULTRY ,  SEAFOOD,  SHEL LF I SH ,  OR  EGGS  MAY  INCREASE  YOUR R ISK  OF  FOODBORNE  I L LNESS  

soup & salad | 13 

cup of  minestrone soup (upgrade to a bowl +3)

choice of  seasonal,  caesar,  or caprese salad

fettuccine alfredo | 13

garl ic cream sauce |  spinach |  GF opt ion

pesto | 14

t rof ie pasta |  bas i l  pesto |  green beans |  pecor ino |  GF opt ion |  vegan opt ion

raviol i  alla zucca | 15

butternut squash stuf fed |  brown butter sage sauce |  asparagus |  tomato conf i t

pasta al tartufo | 14

fettuccine |  black truf f le cream sauce |  porcin i  mushrooms

gnocchi gorgonzola |  14

blue cheese cream sauce |  walnut |  pear |  GF opt ion

scampi |  18

l inguine |  shr imp |  garl ic butter |  tomato conf i t  |  capers |  asparagus |  GF opt ion

“ i  just want regular spaghett i”  |  13

marinara |  meatbal ls  (x2) |  parmesan |  GF opt ion |  vegan opt ion

+ chicken 5 |  + meatbal ls  (x2) 5 |  + sausage 6 |  + shr imp (x2) 6 |  + salmon* 9

+ plant-based chicken 5 |  plant-based meatbal ls  6 |  + plant-based steak 8


