
$ 1 2 0  P E R  P E R S O N  /  $ 50 W I N E  P A I R I N G  
 
 
 
 

1. FRITTO MISTO / gulf shrimp, calamari, lemon, onion, pimento 
 

2. CAESAR TO SHARE / romaine,  crouton, boquerones  
 

 

BRUT FRANCIACORTA / Ca’del Bosco ‘Cuvée Prestige’ Lombardy NV 
 
 
 
 
 

1.  TAGLIATELLE / cacio e pepe, truffle, duxelles  
 

2.  RIGATONI / alla vodka, chili  
 

3.  BLACK SPAGHETTI / gulf crab, calabrian chile, san marzano  
 

4.  SPINACH AGNOLOTTI / spinach, formaggio bianco lemon  
 

5.  SPAGHETTI MEATBALL / tomato gravy, basil 
 
 

WHITE / Vermentino, Punta Crena ‘Vigneto Isasco’ Liguria 2024 
 

RED / Pinot Noir, Sandh i ,  S ta .  R i t a  H i l l s  2023 
 
 
 
 
 

1.  WOOD ROASTED HALIBUT / salsa verde, lemon  
 

2.  MAINE LOBSTER SCAMPI / al forno, lemon ($15 supplement)  
 

3.  VEAL PARMESAN / tomato gravy, basil, chili 
 

4.  CHICKEN MARSALA / cremini, thyme 
 

5.  PRIME NY STRIP / brown butter, rosemary  
 
 

WHITE / Chardonnay, Crowley, Wi l l ame t t e  Va l l e y  2024 
 

RED / Cabe rne t  Sa uv i g non/Cabe rne t  F r anc ,  L e  Gra sce t e ,  B o l ghe r i  2 02 2   
 
 
 
 
 

1.  TORTA  AL  C IOCCOLATO / chant i l l y ,  evoo   
 

2.  EVOO PUDDING CAKE / ho t  bu t t e red  r um ,  be r ry  compote  
 

3.  SEASONAL SORBET / prosecco  
 
 

MOSCATO D’ASTI / Vietti, Piedmont 2023 
 

AMARO / M ur re l l ’ s  Row  ‘ E NO ’  Av o nd a l e   
 
 
 
 

A D D  B L A C K  T R U F F L E 

S U P P L E M E N T  T O  A N Y 

D I S H  –  $ 20  


