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YOU, ME & CAPRI +$13.5
campari, peach, sparkling rosé

HUGO +$14

smashed basil & mint, fresh citrus, fiorente elderflower, prosecco

BREAKFAST MULE +$13
crop meyer lemon vodka, peach, fresh lemon, ginger beer, sparkling rosé

TUSCAN BLOODY MARY +$13

spicy infused tito's vodka, tuscan spice blend, charcuterie

GIADA +$12.5
nikkavodka, pressed cucumber, house aperitivo blend, basil, lime

Lero-Proof Tlleckiaily

JUST PEACHY +8$10

white peach, raspberry, lemon, ginger beer

PINA NO-LADA +$11
coconut, pineapple, fresh lime, bubbles

LIMONATA ROSSA +$10

black cherry, fresh lemon, soda

JUMP START +$6
double expresso, chocolate, cream, shaken & served cold

dummen dipt

KEY LIME PIE +$15

nikkavodka,limoncello, vanilla, fresh lime, oat milk

WATERMELON SUGAR +$15

vulcanica vodka, watermelon, aperol, fresh lemon

PINK PONY SPRITZ +$15

fiorente elderflower, starlino rosé, raspberry, cleto chiarli brut rosé

A BAR DRINK (TIPSY) +$15
jack daniels single barrel, disaronno, peach, torn mint

STRAWBERRY BLUSH IER0PROOF! +$11

strawberry infused seedlip, black cherry, fresh grapefruit juice, coconut, bubbly water

**TAX, GRATUITY &€ BEVERAGE NOT INCLUDED.

*These items may bea served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions.
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$25** PER PERSON, ONE ITEM PER COURSE

Sarter

DAILY SOUP
chef’s choice

BANANA COFFEE CAKE
dark rum butterscotch, caramelized banana,
créme fraiche

ARUGULA & AVOCADO SALAD

shaved fennel, lemon, grana padano, evoo

CACIO E PEPE ARANCINI
crispy risotto, pecorino romano,
crushed pepper blend, pesto aioli

SICILIAN MEATBALLS

creamy polenta, rustic marinara, grana padano

Classico Board s

prosciutto di parma, speck, whipped ricotta & eggplant caponata, pecorino stagionato,
house giardiniera, castelvetrano olive, marcona almond, orange fennel mostarda, hearth bread

Sniree

POACHED EGGS & POLENTA
roasted mushroom, fava bean, sugar snap pea,
piquillo pepper, romesco sauce, grilled ciabatta

EGGS IN PURGATORY

BREAKFAST CARBONARA PASTA
poached egg, pancetta, english pea, lumache,
herb breadcrumb, pecorino

CHOPPED CHICKEN SALAD

spicy marinara, arugula, grana padano,
heirloom cherry tomato, grilled ciabatta

THE BREAKFAST SANDWICH
italian sausage, applewood bacon, salame calabrese,
egg, roasted pepper, cipollini, scamorza,
calabrian aioli, crispy hash potato

SMOKED SALMON AVOCADO TOAST
caper relish, watermelon radish,
toasted pine nut, pickled red onion

POLLO FRITTO
crispy chicken breast, italian sausage gravy,
sunny-side up eggs, crispy hash potato

BREAKFAST ROSA PIZZA

sweet italian sausage, crispy pancetta, two eggs, smoked mozzarella, basil, spicy vodka sauce

farm greens, heirloom cherry tomato, toasted pine nut,
gorgonzola vinaigrette

HEIRLOOM BEET & CHICKEN SALAD
avocado, cucumber, goat cheese, fregola,
red winevinaigrette

HOT ITALIAN STROMBOLI
alabrese salami, italian sausage, red onion,
piquillo pepper, ricotta, provolone, smoked mozzarella, sugo

GIARDINO STROMBOLI
asparagus, piquillo pepper, roasted mushroom,
red onion, mozzarella, ricotta, provolone, basil pesto

Dessert

CHOICE OF GELATO OR SORBET
changes daily

ITALIAN DONUTS

meyer lemon curd, blueberry coulis

dides s

ITALIAN DONUTS - APPLEWOOD BACON - CRISPY HASH POTATOES - FRESH FRUIT

“*TAX, GRATUITY € BEVERAGE NOT INCLUDED.

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions.
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NEW ITALIAN SPRITZ +$15

aperol, citrus smash, prosecco

SICILIAN MARGARITA +$15.5

el mayor reposado, grand marnier, montenegro, fresh citrus

RED SANGRIA +$12.5
brandy, blood orange, red wine, raspberry

TURINO OLD FASHIONED +$16

whistlepig piggyback rye, hazelnut, brown sugar, angostura

POMEGRANATE MULE +$15

bottega bactr gin, pomegranate, lemon, fever tree ginger beer

Lere-Praof Tleckiails

JUST PEACHY +$10

white peach, raspberry, lemon, ginger beer

PINA NO-LADA +$11
coconut, pineapple, fresh lime, bubbles

LIMONATA ROSSA +%$10

black cherry, fresh lemon, soda

JUMP START +$6

double expresso, chocolate, cream, shaken & served cold

Summen Jips
KEY LIME PIE +$15

nikkavodka, limoncello, vanilla, fresh lime, oat milk

WATERMELON SUGAR +$15

vulcanica vodka, watermelon, aperol, fresh lemon

PINK PONY SPRITZ +$15

fiorente elderflower, starlino rosé, raspberry, cleto chiarli brut rosé

A BAR DRINK (TIPSY) +$15

jack daniels single barrel, disaronno, peach, torn mint

STRAWBERRY BLUSH IEROPROOF! +$11
strawberry infused seedlip, black cherry, fresh grapefruit juice, coconut, bubbly water

**TAX, GRATUITY &€ BEVERAGE NOT INCLUDED.

*These items may bea served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions.
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$30** PER PERSON, ONE ITEM PER COURSE

Starter

DAILY SOUP CACIO E PEPE ARANCINI
chef’s choice crispy risotto, pecorinoromano,
ARUG U LA & AVO CADO SALAD Grushedpepperblend, pGStO aioli
shaved fennel, lemon, SICILIAN MEATBALLS
grana padano, evoo creamy polenta, rustic marinara,
granapadano

Classice Board s

prosciutto di parma, speck, whipped ricotta & eggplant caponata, pecorino stagionato,
house giardiniera, castelvetrano olive, marcona almond, orange fennel mostarda, hearth bread

Sniree

CHOPPED CHICKEN SALAD
farm greens, heirloom cherry tomato, toasted pine nut, gorgonzola vinaigrette

HEIRLOOM BEET & CHICKEN SALAD

avocado, cucumber, goat cheese, fregola, red wine vinaigrette

SEASONAL VEGETABLE SALAD

grilled asparagus, avocado, broccolini, sweet corn, heirloom tomato, fregola, goat cheese, pistachio, avocado vinaigrette

Ganlic Hnot Jliders Sinembolis

SICILIAN MEATBALL NEW! HOT ITALIAN .
pepperonata, smoked mozzarella, calabrese salami, italian sausage, red onion,
calabrian aioli piquillo pepper, ricotta, provolone,
VODKA CHICKEN PESTO NEW! smoked mozzarella, sugo

spicy vodka sauce, provolone, pesto GIARDINO
asparagus, piquillo pepper, roasted mushroom, red
onion, mozzarella, ricotta, provolone, basil pesto

PARMESAN CHICKEN SANDWICH TROTTOLE CHICKEN PESTO
prosciutto, rustic marinara, mozzarella, sweet basil, shaved garlic,
aged provolone, calabrian aioli toasted pine nut, crispy caper
SPICY ITALIAN GRINDER SPICY RIGATONI VODKA PASTA
sopressatta, calabrese, smoked prosciutto, provolone, italian sausage, crispy pancetta, shaved garlic,
piquillo pepper, cherry tomato, giardiniera torn basil, grana padano

HOT HONEY & SMOKED PROSCIUTTO PIZZA

scamorza, speck, calabrian honey, arugula, pecorino toscano

Dessert

CHOICE OF GELATO OR SORBET
changes daily

Fon the Jable s
SPICY BROCCOLINI - TUSCAN KALE & SPINACH - GRILLED ASPARAGUS
ROASTED MUSHROOMS - GLAZED CHIOGGIA BEETS
SWEET CORN & FONTINA POLENTA - ROASTED FINGERLING POTATOES

“*TAX, GRATUITY € BEVERAGE NOT INCLUDED.

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
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NEW ITALIAN SPRITZ +$15

aperol, citrus smash, prosecco

SICILIAN MARGARITA +$15.5

el mayor reposado, grand marnier, montenegro, fresh citrus

RED SANGRIA +$12.5
brandy, blood orange, red wine, raspberry

TURINO OLD FASHIONED +$16

whistlepig piggyback rye, hazelnut, brown sugar, angostura

POMEGRANATE MULE +$15

bottega bactr gin, pomegranate, lemon, fever tree ginger beer

Lere-Proof Tleckiails

JUST PEACHY +$10

white peach, raspberry, lemon, ginger beer

PINA NO-LADA +$11
coconut, pineapple, fresh lime, bubbles

LIMONATA ROSSA +%$10

black cherry, fresh lemon, soda

JUMP START +%$6

double expresso, chocolate, cream, shaken & served cold

Summen Sips
KEY LIME PIE +$15

nikkavodka, limoncello, vanilla, fresh lime, oat milk

WATERMELON SUGAR +$15

vulcanica vodka, watermelon, aperol, fresh lemon

PINK PONY SPRITZ +$15

fiorente elderflower, starlino rosé, raspberry, cleto chiarli brut rosé

A BAR DRINK (TIPSY) +$15

jack daniels single barrel, disaronno, peach, torn mint

STRAWBERRY BLUSH IER0OPROOF! +$11
strawberry infused seedlip, black cherry, fresh grapefruit juice, coconut, bubbly water

**TAX, GRATUITY € BEVERAGE NOT INCLUDED.

*These items may bea served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
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$45** PER PERSON, ONE ITEM PER COURSE

Starter

HEIRLOOM TOMATO & BURRATA

DAILY SOUP
chef’s choice snap pea, fava bean, brioche crouton,
LITTLE GEM CAESAR romesco sauce, sicilian pistachio
grated grana padano, herb breadcrumb, cracked pepper CAC | O' E PEPE A RANCINI
crispy risotto, pecorino romano,
ARUGULA & AVOCADO SALAD crushed pepper blend, pesto aioli

shaved fennel, lemon, grana padano, evoo
SICILIAN MEATBALLS

creamy polenta, rustic marinara, grana padano

Classico Board s

prosciutto di parma, speck, whipped ricotta & eggplant caponata, pecorino stagionato,
house giardiniera, castelvetrano olive, marcona almond, orange fennel mostarda, hearth bread

Sniree
TORTELLONI AL POMDORO CRUSHED MEATBALL RAGU
simple tomato sauce, burro fuso, crispy pancetta, blistered onion, bucatini,
heirloom cherry tomato, torn basil, grana padano pecorino, wild oregano

LUMACHE ALLA NORCINA LASAGNA BIANCA AL FORNO
fennel sausage, asparagus, grana padano crema, braised short rib, bechamel, grana padano,
herb breaderumb, black truffle provolone, mozzarella, herb breadecrumb

HOT HONEY &

TROTTOLE CHICKEN PESTO
sweet basil, shaved garlic, SMOKED PROSCIUTTO PIZZA
toasted pine nut, crispy caper scamorza, speck, calabrian honey, arugula,
SPICY RIGATONI VODKA PASTA PECOTINO Loseano
italian sausage, crispy pancetta, shaved garlic, CHICKEN PARMESAN
torn basil, grana padano crushed tomato, aged prgvolong, mozzarella,
BOLOGNESE HOUSE SPECIALTY parmesan rigatont
traditional meat sauce, pappardelle, CHICKEN SCARPARIELLO
grana padano, wild oregano, evoo sweet italian sausage, grilled piquillo pepper,
fingerling potato, grilled ciabatta, roasted chicken jus

PORK MILANESE
smoked prosciutto, pepperoncini, red onion, bagna cauda aioli, arugula, fresh lemon

Dessert
TIRAMISU

TAHITIAN VANILLA PANNA COTTA
strawberry, caramelized brioche crumb, affinato espresso-soaked ladyfingers, mascarpone mousse

Fon the Jakle - s

SPICY BROCCOLINI - TUSCAN KALE & SPINACH * GRILLED ASPARAGUS
ROASTED MUSHROOMS -+ GLAZED CHIOGGIA BEETS
SWEET CORN & FONTINA POLENTA - ROASTED FINGERLING POTATOES

**TAX, GRATUITY € BEVERAGE NOT INCLUDED.

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions.




