
Ravioli ricotta, cipollini onion, parmesan, shaved black truffle

Chicken Francese broccolini, 
roasted garlic, grilled lemon, white wine

Eggplant Parmigiana pomodoro, mozzarella, basil

Salmon roasted brussels, butternut squash, 
almonds, calabrian honey [GF] 

Cannoli & Prosecco Toast

Arugula Salad walnuts, pecorino, lemon vinaigrette 

Caesar Salad focaccia croutons, parmigiano

{Salad}

{Bubbles & Dessert}

House bread herb butter, olive oil

$55pp

Available for parties of 8 or more, planned in 
advance with our catering manager. Tax, 

beverages & gratuity are additional

{For the table}

{Entree}
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