
MOTHER’S Day Menu
RAW BAR

First Course
selec�on of an�p�� to share

CRISPY MEATBALLS - stu�ed with �esh mozzarella 
INSALATA DI PRIMAVERA

spring greens, shaved fennel, cherry tomatoes, parmigiano reggiano, lemon vinaigrette
SALUMI - chef’s selec�on of Italian meats

Second Course
ple�e cho�e one

(gluten free ho�e-made p�ta available)
INVOLTINI DI POLLO

chicken roulade stu�ed with scamorza cheese and prosciutto, potato puree, broccollini
SALMONE

spring pea risotto, crispy leeks, tomato broth
FILETTO

grilled �let mignon, roasted �ngerling potatoes, spring carrots, tru�e butter (+$10)
CAPPELLETTI

�lled with mozzarella and ricotta, sun gold tomatoes, basil
GNOCCHI

duck ragu, pecorino romano, rosemary
CAVATELLI

�esh lobster, caramelized fennel, tomato, brandy (+$5)

Dessert
selec�on of d�er� to share

chocolate brownie, ricotta cheesecake, cannoli
 

$59 per person plus tax and gratui�
 Kid’s Menu available for $19

 
WILD GULF

 SHRIMP COCKTAIL 
* LOCAL OYSTERS  16

seasonal mignonette
* LITTLENECK CLAMS  12

salsa cruda


