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APPETIZERS

MARINATED OLIVES

FRIED OLIVES STUFFED WITH
ITALIAN SAUSAGE

GOAT CHEESE STUFFED PEPPERS
FRIED RAVIOLI
BURRATA CAPRESE

Heirloom tomato, basil, aged balsamic

ARANCINO

Risotto ball, fresh ricotta, pecorino, truffle

MEATBALLS
Two meatballs served with truffle cream
and marinara sauce

SOUP & SALAD

ARUGULA SALAD

Arugula, aged balsamic vinegar,
pinenuts, Parmigiano Reggiano

CAESAR SALAD
Romaine lettuce, croutons
Add Chicken -5

GARDEN SALAD
Romaine lettuce, tomato, red onion,
olives, cucumbers, mozzarella cheese

WEDDING SOUP

SEAFOOD

SHRIMP SCAMPI

White wine sauce

SCALLOP HERB

Prosciutto wrapped scallops; fresh
pasta served with an herb sauce

*Consuming raw or undercooked meats, poultry, seafood, shellfish,
eggs or unpasteurized milk may increase your risk of foodborne illness

Chef’s Choice Tasting Menu

5 & 7 Course Seasonal Tasting
Menus are Available for the
Entire Table

Five Course - 89 per person
Seven Course - 109 per person

PASTA

6 ADD A PROTEIN TO ANY PASTA
7 Two Meatballs: 5; Sausage: 5; Chicken: 5;
Shrimp: 7
SPAGHETTI 21
7 Fresh made pasta served with marinara sauce.
8 FUSILLI 22

Vodka cream sauce, sausage

13 FETTUCCINE ALFREDO 22

Parmigiano Reggiano, butter, roasted

14 mushrooms

BUCANTINI ALL’ AMATRINICIANA 21

7 Pancetta, tomato, pecorino romano
TAGLIATELLE BOLOGNESE 22
Pork and tomato ragu
WILD MUSHROOM LINGUINE 23
White Italian herb sauce
ITALIAN HERB PESTO 21
6 Fresh made spaghetti pasta
GARLIC BUTTER 20
7 Fresh made spaghetti pasta
PASTA FLIGHTS 25
= Pick any 3 pastas listed above
S
CHICKEN PARMIGIANA 28
Served with a side of spaghetti
CHICKEN MARSALA 28
Served with pasta in a marsala sauce
CHICKEN PICCATA 27
30 Served with spaghetti and lemon caper sauce
MEZZE RIGATONI 25
36 Short rib, butter-soaked pasta, truffle cream
CAULIFLOWER STEAK 27
Served with Italian herb pesto pasta
DELMONICO STEAK - 1202 40

Rosemary pesto, roasted mushrooms,
served with wild mushrooms linguine




