
P r i v at e  D i n i n g
Sicilian Menu

Appetizer
Please Choose Two

Caesar
Baby Gem Lettuce, Parmesan, Ciabatta Croutons

Burrata
Tomato Compote, Housemade Pesto, Grilled Focaccia

Crab Minestrone
 crab and white bean tortellini, corn, summer squash, tomato broth

ENTRÉE
Please Choose Three 

Twin Filet*
Two 4 oz Twin Filets, Garnished with Roasted Garlic & Gremolata

 Salmon*
Escarole, Shallots, White Beans, Tomato

Chicken Piccata*
lemon cream sauce, capers, served with linguine

Baked Rigatoni
House Bolognese, Ground Beef and Pork,

Red Wine, Tomatoes and Mascarpone Cheese

Sides
Please Choose Two

Olive Oil Whipped Potatoes         Roasted Romanesco
 Grilled Asparagus                  Sautéed Spinach

Truffle Frites

DESSERT
Please Choose Two

Cannoli
Fresh Whipped Ricotta, Chocolate Chips

Chocolate Cake
The classic

Vanilla Crème Brûlée
Traditional Biscotti

Tiramisu
Mascarpone and Espresso-soaked Ladyfingers

Before placing  your order, please inform of any food allergy.  Items may be cooked to order. 
 *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



P r i v at e  D i n i n g
Tuscan Menu

Appetizer
Please Choose Two

Caesar
Baby Gem Lettuce, Parmesan, Ciabatta Croutons

Burrata
Tomato Compote, Housemade Pesto, Grilled Focaccia

Crab Minestrone
 crab and white bean tortellini, corn, summer squash, tomato broth

ENTRÉE
Please Choose Three 

Filet Mignon*
10 Oz. Filet, Garnished with Roasted Garlic & Gremolata

Usda Prime NY Strip* +$10
14 Oz. NY Strip, Garnished with Roasted Garlic & Gremolata

 Salmon*
Escarole, Shallots, White Beans, Tomato

Chicken Piccata*
lemon cream sauce, capers, served with linguine

Cavatelli
Sweet Italian Sausage, Broccoli Rabe, Calabrian Chile, Pecorino

Sides
Please Choose Two

Olive Oil Whipped Potatoes         Roasted Romanesco
 Grilled Asparagus                  Sautéed Spinach

Truffle Frites

DESSERT
Please Choose Two

Cannoli
Fresh Whipped Ricotta, Chocolate Chips

Chocolate Cake
The classic

Vanilla Crème Brûlée
Traditional Biscotti

Tiramisu
Mascarpone and Espresso-soaked Ladyfingers

Before placing  your order, please inform of any food allergy.  Items may be cooked to order. 
 *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



P r i v at e  D i n i n g
Roman Menu

Appetizer
Please Choose Two

Caesar
Baby Gem Lettuce, Parmesan, Ciabatta Croutons

Burrata
Tomato Compote, Housemade Pesto, Grilled Focaccia

Crab Minestrone
 crab and white bean tortellini, corn, summer squash, tomato broth

ENTRÉE
Please Choose Three 

Filet Mignon*
10 Oz. Filet Mignon, Garnished with Roasted Garlic & Gremolata

Usda Prime Ribeye*
16 Oz. Prime Ribeye, Garnished with Roasted Garlic & Gremolata

Escarole, Shallots, White Beans, Tomato

Branzino*
Carrot Puree, Buerre Blanc, Roasted Tomatoes, Broccoli Rabe

Chicken Piccata*
lemon cream sauce, capers, served with linguine

Cavatelli
Sweet Italian Sausage, Broccoli Rabe, Calabrian Chile, Pecorino

Sides
Please Choose Two

          Olive Oil Whipped Potatoes	        Roasted Romanesco
                    Grilled Asparagus	        Sautéed SpinacH
     Broccoli Rabe & Italian Sausage		     Truffle Frites

DESSERT
Please Choose Two

Cannoli
Fresh Whipped Ricotta, Chocolate Chips

Chocolate Cake
The classic

Tiramisu
Mascarpone and Espresso-soaked Ladyfingers

Vanilla Crème Brûlée
Traditional Biscotti

Before placing  your order, please inform of any food allergy.  Items may be cooked to order. 
 *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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