
  

ANTIPASTI FREDDI

VITELLO TONNATOVITELLO TONNATO
Capers, sherry vinegar, tuna, anchovies, Capers, sherry vinegar, tuna, anchovies, 
old-style mustardold-style mustard

HAM AND FIGSHAM AND FIGS
Cured ham, candied figs, arugula, citrusCured ham, candied figs, arugula, citrus

ANTIPASTI CALDI

RISOTTO CROQUETTESRISOTTO CROQUETTES
Mushroom with Parmesan,  Mushroom with Parmesan,  
sundried tomato, balsamic reductionsundried tomato, balsamic reduction

MUSSELS CASSEROLEMUSSELS CASSEROLE
White wine, parsley, grilled lemon, White wine, parsley, grilled lemon, 
and focacciaand focaccia

INSALATA

CAESAR FONDUECAESAR FONDUE
Padano cheese shavings, focaccia, Padano cheese shavings, focaccia, 
truffle oiltruffle oil

ZUPPA

“OREGANO” MINESTRONE“OREGANO” MINESTRONE
Beans, potato gnocchi,  Beans, potato gnocchi,  
zucchini spaghettizucchini spaghetti

PASTA

FETTUCCINE AL CARTOCCIO FETTUCCINE AL CARTOCCIO 
Salmon, lobster, calamari, clams, parsleySalmon, lobster, calamari, clams, parsley

RICOTTA RAVIOLIRICOTTA RAVIOLI
Lobster sauce, lumpfish caviarLobster sauce, lumpfish caviar

DAL FORNO

PROSCIUTTO AND FUNGHIPROSCIUTTO AND FUNGHI
Prosciutto, mushroomsProsciutto, mushrooms

ORTOLANAORTOLANA
Eggplant, bell peppers, zucchiniEggplant, bell peppers, zucchini

RISOTTOS 

WILD MUSHROOM RISOTTOWILD MUSHROOM RISOTTO
Porcini, morel, forest mushroomsPorcini, morel, forest mushrooms

SEAFOOD RISOTTOSEAFOOD RISOTTO
Scallops, shrimp, sweet potato, arugulaScallops, shrimp, sweet potato, arugula



Consuming raw or undercooked meats, poultry, Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your seafood, shellfish, or eggs may increase your 
risk of foodborne illness, especially if you have a risk of foodborne illness, especially if you have a 
medical condition.medical condition.

   

  Gluten free dishesGluten free dishes

PESCE

SMOKED SALMONSMOKED SALMON
Spinach, vierge sauce, and potato popsSpinach, vierge sauce, and potato pops

CODCOD
Pan-seared with vegetable medley, Pan-seared with vegetable medley, 
olives, truffle flakesolives, truffle flakes

CARNE

FRIED LAMBFRIED LAMB
Parmesan-crusted fried lamb with Parmesan-crusted fried lamb with 
rosemary, garlic, arrabbiata saucerosemary, garlic, arrabbiata sauce

GORGONZOLA CHICKENGORGONZOLA CHICKEN
Baked, spinach & mushroom stuffingBaked, spinach & mushroom stuffing

DOLCI

HAZELNUT SFOGLIATELLE HAZELNUT SFOGLIATELLE   
Cassis gelatoCassis gelato

CAPRESE CHOCOLATE CAKE CAPRESE CHOCOLATE CAKE   
Red wine, almond gelatoRed wine, almond gelato



ALMOND CHEESEALMOND CHEESE
Lemon zest, shallot, basil, Lemon zest, shallot, basil, 
roasted peppersroasted peppers

CASHEWS AND FIGSCASHEWS AND FIGS
Cashews, candied figs, Cashews, candied figs, 
granny smith apple, arugulagranny smith apple, arugula

TORTELLITORTELLI
Fried tortelli with chickpeas, Fried tortelli with chickpeas, 
marinara saucemarinara sauce

RISOTTO CROQUETTESRISOTTO CROQUETTES
Mushrooms, dried tomato, Mushrooms, dried tomato, 
creamy balsamiccreamy balsamic

ANTIPASTI

WHOLE FOOD
PLANT-BASED MENU

  Gluten free dishesGluten free dishes

  Spicy dishes  Spicy dishes

INSALATE
ROASTED BEETSROASTED BEETS
Baby spinach, raspberry slices, cherry Baby spinach, raspberry slices, cherry 
tomato, orange supremes, pestotomato, orange supremes, pesto

ZUPPA
TOMATO CREAMTOMATO CREAM
Basil, porcini oilBasil, porcini oil

PASTA
SPAGHETTI SPAGHETTI 
Sauce of your choice: arrabiata, Sauce of your choice: arrabiata, 
putanesca, tomato sauceputanesca, tomato sauce

MAIN COURSES
RISOTTO AI FUNGHI, GRILLED SEITAN RISOTTO AI FUNGHI, GRILLED SEITAN 
White wine, porcini and portobello White wine, porcini and portobello 
mushroomsmushrooms

TEMPEH TEMPEH 
Quinoa with grilled vegetables, Quinoa with grilled vegetables, 
pepperoncino, sauce vierge, pepperoncino, sauce vierge, 
potato croquettespotato croquettes

DESSERT
Chocolate cake, peach compote Chocolate cake, peach compote 
with rosemarywith rosemary


