
First  
Mista Salad (vg, gf) 

Mixed greens, garden vegetables, olive oil, red wine vinegar  

Tuscan Tomato Soup 
Tomatoes, basil, cream, rustic croutons 

Second
Chicken Piccata 

Pan seared chicken breast, artichoke hearts, capers, lemon butter sauce,
linguine pasta, fresh parsley, shaved parmesan 

Poached Cod in Olive Oil {gf} 
Atlantic cod, sweet tomatoes, olives, Calabrian chilies, 

fresh basil, spinach 

Bistecca Alla Salsa Verde {gf} 
Flat iron steak grilled medium rare, fresh arugula salad with cherry

tomatoes and parmagiano 

Pasta di Isabel 
Jumbo shrimp, gemelli pasta, broccolini, garlic, evoo, 

pecorino cheese, Calabrian chilies, pine nuts 

Ravioli Di Zucca {vg} 
Butternut squash, brown butter sauce, sage, hazelnut, arugula, pecorino

 

Third
House-Made Cannoli

Or
Chef Konstantin’s Limoncello 

Restaurant Week  Lunch Menu
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