
LUNCH
TWO COURSE PRIX FIXE 

weekdays 
1 1 : 3 0 a m  -  4 : 0 0 p m

$29.95



appetizers
Caesar† 

Romaine Let tuce, Parmigiano Cheese, Garlic Crouton

Verde† 
Cucumber, Avocado, Marcona Almond, Honey-Rosemary Dressing

Truffle Arancini 
Funghi, Pecorino Crema

Eggplant Rollatini 
Ricot ta, Buf falo Mozzarella

Yellowfin Tuna Tartare† 
Avocado, Crispy Garlic, Black Olive Dressing

Entrées
Penne alla Vodka† 

Prosciut to, Cream, Spicy Tomato

Pappardelle Bolognese† 
Ground Veal, Tomato, Parmigiano Reggiano

Chicken Paillard 
Grilled or Milanese, Tricolore Salad

Branzino† 
Salsa Verde, Panzanella

Ribeye 
House Steak Sauce, Truf f le Fries

desserts 
$5 supplement

Nutella Budino 
Chocolate Hazelnut Pudding, Crushed Pistachios, Whipped Cream (gf)

Frutta Fresca 
Seasonal Fresh Fruit, Pineapple Syrup, Mint (gf, vg)

Oreo Zeppole 
Double Stuf fed, Malted Vanilla Milkshake 

Please Aler t Your Server of Any Food Allergies

*Consuming raw or undercooked meats, poultry, seafood, shellf ish 
or eggs may increase your r isk of foodborne il lness

†Can be made gluten-free    (gf) = gluten-free    (vg) = vegan


