
Appetizers
INSALATA ROMANA

romaine lettuce, anchovy vinaigrette, parmigiano, garlic breadcrumbs

POLPE T TINE*
prosciutto & mortadella meatballs, pomodoro, ricotta 

ZUPPA DI  ZUCCA
butternut squash soup, pumpkin seeds, whipped ricotta, sage

Entreés
SPAGHE T TI

pomodoro, basil (+ $10 add polpettine / + $10 add burrata)

RIGATONI
bolognese, parmigiano

BRANZINO + $10 
grilled mediterranean sea bass, cauliflower, brussels sprouts, salsa verde

POLLE T TO
pan seared chicken breast, braised chicken thighs, 

fingerling potato, mushroom, marsala crema

Dessert
TIRAMISU

espresso-soaked ladyfingers, vanilla mascarpone mousse, cocoa

BISCOT TI
fresh baked chocolate chip cookies

GELATI  E  SORBE T TI
choice of three scoops: vanilla, chocolate, blood orange, mango-lime

RESTAURANT WEEK 3 COURSE DINNER
$44 / WED–FRI / SAT (UNTIL 7PM) & SUNDAY


