ENTREES

SPAGHETTI AL RAGU DELLA CASA $239°
Spaghetti, Slow Simmered House Meat Sauce, Tomato, Aromatic Vegetables, Herbs, and Grated Parmesan

Cheese

SPAGHETTI AND MEATBALLS $23'99
420z Meatballs, House Marinara, Spaghetti, Grated Parmesan Cheese, Garlic Citrus Pangrattato

TRUFFLE MUSHROOM RAVIOLI $24%°
Creamy Truffle Mushroom Sauce, Truffle Oil, Toasted Almonds

HOME STYLE CRISPY CHICKEN TENDERS $24'99
Pan-Fried Chicken Tenderloin, Garlic Mashed Potatoes, Sautéed Spinach, Sun-Dried Tomatoes with

Creamy Pesto

PAELLA DI MARE $32:%
Arborio Rice, Bay Scallop, Shrimp, Mussels, Clams, Squid, Beef Sausage, Romesco Tomato Sauce

CHICKEN AND SHRIMP RIGATONI SCAMPI $29'99
Rigatoni, Garlic, Shallot, Chicken, Shrimp, Cream Sauce, Grated Parmesan Cheese, Garlic Citrus
Pangrattato

LINGUINE AI FRUTTI DI MARE $30'99
Linguine, Beurre Blanc Sauce, Bay Scallop, Mussels, Clams, Shrimp, and Squid

PAN-SEARED SALMON AL LIMONE $32'99
Dill-Mint Cream Sauce, Sautéed Spinach, Sun-Dried Tomatoes, Caramelized Lemon and Mash Potatoes

BRANZINO ALLA GRIGLIA $33
Whole Mediteranean Seabass, Frisee and Arugula Salad with House Vinaigrette and Charred Lemon

120Z PRIME RIBEYE $45'99
Grilled Prime Ribeye, Sautéed Broccolini, Crispy Fried Onions, and House Au Jus

FILETTO AI FUNGHI $46-%°
80z Grilled Fillet Mignon, Sautéed Broccolini and Creamy Mushroom Sauce (GF)

PIZZAS

CLASSIC MARGHERITA $249°
San Marzano Tomato Sauce, Fresh Mozzarella, Fresh Basil and Extra Virgin Olive Oil (V)

QUATTRO FORMAGGI $24-°°
Garlic Cream Sauce, Blue Cheese, Fresh Mozzarella, Parmesan Cheese, Arugula, Balsamic Glaze (V)

TUSCAN CHICKEN $24'99
San Marzano Tomato Sauce, Fresh Mozzarella, Grilled Chicken, Red & Green Bell Peppers, Garlic, Red

Onion, Fresh Oregano

TRUFFLE FUNGHI $249°
Mushroom Cream Sauce, Fresh Mozzarella, Roasted Mushrooms, Arugula, Truffle Oil (V)

SIDES

Sautéed Broccolini $8-9°
Crispy Parmesan Potatoes $89°
Garlic Cheesy Mashed Potatoes $8-°
Sautéed Spinach & Sun-Dried Tomato $8-°
Truffle French Fries $89°



