
 
 

 
 

L U N C H  A  L A  C A R T E  
11:30 am to 2:30pm, Monday to Friday 

[gf] = gluten-free    [v] = vegetarian    wheat-free pasta is available 
a gratuity of 18% will be added to groups of 6 or more 

 

 

Speciale Pranzo $20 
choice of soup or salad and a pasta dish 

 
 
 
 
 
 

P E R  L A  T A V O L A  –  F O R  T H E  T A B L E  
 

Pane  5 
house baked selection of breads, extra virgin olive oil, 

balsamic vinegar 
 

Olives [v]  6 
citrus and herb marinated olives 

 

Piatto di Salumi  24 
curated selection of house made, local and imported salumi 

served with chef’s accompaniments  
 
 

A N T I P A S T I  –  A P P E T I Z E R  
 

Insalata Verde [gf] [v]  13 
 organic greens, farm fresh spring vegetables, 

 organic honey and thyme vinaigrette, parmigiano 
 

Zuppa  10 
daily soup creation and accompaniments 

 

Brussel Sprout Salad  15 
brussel sprouts roasted, poached, shaved and pickled, 

pecorino romano, grainy dijon dressing, 
 parsley, pangrattato 

add an egg  2 
 

Power Bowl  14 
quinoa, beets, hemp hearts, lemon vinaigrette, kale, 

avocado, dried cranberry, cabbage, parsley 
add an egg  2 

 

Burrata [v]  16 
 Italian burrata, cauliflower, chilis, lemon, crostini 

 
 

Carpaccio  16 
 rosemary aioli, crispy caper, semi dry tomatoes, 

 pickled cippolini, crostini 
 

 
 
 
 
 
 

 
 
 
 
 
 

P A S T A  +  R I S O T T O  
 

Lumache all’Arrabiatta  15 
San Marzano tomato, basil, chilis, parmigiano 

 
Orrechiette con Cime di Rapa [v]  16 

tomato, braised turnip greens, garlic, anchovy, 
 bread crumbs 

 

Tagliatelle  18 
classic meat ragu, parmigiano 

 
Linguine alle Vongole  17 

manila clams, spicy n’duja sausage, parsley, 
 white wine, chilis 

 
Maltagliati all’Amatriciana 17 

guanciale, onion, San Marzano tomato, pecorino 
 

Risotto del Giorno  market price 
daily risotto creation 

 
S E C O N D I  –  M A I N  C O U R S E S  

 

Melanzane alla Parmigiana [v]  19 
roasted eggplant, San Marzano tomato, basil, mozzarella,  

parmigiano, bread crumbs 
 

Arctic Char 26 
lightly poached arctic char, aqua pazza, braised and crispy kale, 

cannellini beans, parsley, preserved cherry tomatoes 
 

Scaloppine di Pollo [gf]  22 
pan roasted chicken, heirloom cherry tomatoes, 
baby new potatoes, lemon, capers, brandy sugar 

 
 
 

 

ITALIAN LONG WEEKENDS 
 

Enjoy 50% off bottles of wine priced under $150  
Sunday and Monday evenings 

Ask your server for full details. 

 

 
 

 

 
 

 

 
 

 


