
PERSIMMON (KAKI),  BURRATA, IBÉRICO HAM, BALSAMIC GLAZE

 OR

 GRILLED CALAMARI SALAD, FENNEL, TREVISO, VINO COTTO

 OR

 SOUP OF THE DAY

 OR

 MEZZI RIGATONI ROMANOFF

A p p e t i z e r

 LINGUINE WITH BASIL PESTO, CRUSHED HAZELNUTS, SAUTÉED SHRIMP

 OR

 WILD MUSHROOM RISOTTO, THREE LAMB CHOPS, ROSEMARY, NATURAL JUS

 OR

 BRAISED RABBIT, WHITE WINE, GARLIC, PITTED OLIVES, FRESH HERBS

 OR

 VEAL SCALLOPINI,  EGGPLANT, MOZZARELLA, FRESH BASIL

 OR

 GRILLED MEDITERRANEAN SEABASS, PUTTANESCA 
VINAIGRETTE, BASIL OIL

 OR

 BUTCHER’S CUT, FRIES,  PEPPERCORN SAUCE

M a i n  C o u r s e

I n t e r m e z z o
OYSTERS (6),  RASPBERRY MIGNONETTE +$18

OR

CLASSIC SHRIMP COCKTAIL +$34

L U N C H  F I X E D  M E N U -  $ 4 5

E S P R E S S O  –  C O F F E E  –  T E A  I N C L U D E D

DE S SE RT  OF  T H E  DAY

D e s s e r t

GLASS OF RED OR WHITE WINE + $10


