
Mains
MEAT

Filet & Polenta 
(pan seared filet, crispy polenta squares, charred cipollini onions,

broccolini, beef jus) GF

“Osso in Buco” with Risotto Milanese
(tender veal shanks cooking a tomato beef broth, served or saffron

infused creamy risotto)

-Beef Cutlets & Eggplant Parm 
(layers of breaded and pan fried beef cutlets, grilled eggplants and

fresh tomato sauce)

-Ribeyes & Potatoes
(pan seared ribeyes, crispy parmesan potatoes, seasonal veg, creamy

peppercorn pan sauce) GF

-Sausage & Peppers
(spicy sausage with sweet ’n’ sour peppers and onions, roasted

potatoes) GF

-Braised Short Ribs & Polenta
(tender, fall off bone short ribs, served with creamy, mascarpone

polenta and roasted broccolini) GF

GF = GLUTEN FREE



Mains
CHICKEN

Chicken Parm
(seasoned breadcrumbs, pan fried chicken cutlets, topped with
tomato sauce and mozzarella served with oven potatoes and

arugula)

Chicken piccata & Mashed Potatoes
(tender chicken breast slices, floured and fried, braised in lemon,

garlic and caper sauce)

“Chicken Cacciatore” Hunters chicken
(dark or white meat, braised in rich tomato sauce with olives, sun

dried tomatoes & capers, served with mashed potatoes) GF

“Pollo ai Funghi” Chicken with mushrooms
(tender chicken breast slices, simmered a decadent mushroom sauce)

GF = GLUTEN FREE


