Today's Soup 5
Salumi and Formaggi 7
Marinated Olives 5
Bruschetta of the Day 6
Romaine Salad - Egg, Red Onion, Salumi and Herb Vinaigrette 6
Crostini Fegatini- Chicken Liver Mousse 6
Brezaola - Arugula, Parmesan and Mushrooms 12

Shrimp Salad with Cannelini Beans 12
Farfalle - Peaz and Proscuitto 10
Strazzapretti - Olive Oil, Garlic & Chilis 8
Ravioli - Pancetta and Roasted Caulitlower 10
Linguini - Mussels, Leeks and Parsley 10
Today's Ragu on Polenta 10
Egg Raviolo - Farm Fresh Egg Yolk Wrapped in pasta 12
Tuscan White Anchovies - Tomato, Claverach Sprouts and Lemon 9

Jumbo Sea Scallops - Endive, Roasted Peppers and Lemon 25
Wild Alaskan Salmon - English Peas and Pancetta 19
3-hour Slow Roasted Porchetta - Creamy Polenta and Fennel 18
Chicken Milanese - Tomato and Asparagus 19
Roasted Tilapia - Arugula Salad, Pickled Red Onion and Lemon Dressing 18
Red Wine Braised Oxtail 25
Painted Hills “Hormone Free™ Sirloin 30

Afagato (Shot of Espresszo on Vanilla Gelato) 6
Semifreddo (Semi-Frozen Citrus Mousse) 6
Panna Cotta {Eggless Vanilla Custard) 6
Warm Chocolate Torte {Vanilla Gelato) 7



