
FIRST COURSE  
choice of  

LITTLE GEM (V) 
calabrian ranch, ultimate crouton, parmigiano reggiano 

 

SPICY SOPPRESSATA MEATBALLS 
dry-aged beef, heritage breed pork, arrabbiata, sherry-roasted garlic, potato purée

SECOND COURSE
choice of  

CHICKEN PARM  
SERVED WITH SPAGHETTI POMODORO 

mary’s chicken breast, sourdough breadcrumbs, house mozzarella, 
spicy marinara, parmigiano, basil oil, lemon zest

 

BRANZINO PICCATA 
lemon, capers, garlic, butter, parsley, asparagus

 

THIRD COURSE 
choice of 

TIRAMISU 
coffee, mascarpone, espresso crumble

SEASONAL GELATO

$85 PER PERSON 

(V) = Vegetarian 
*Consuming raw or undercooked meat, poultry, seafood, shell stock or eggs  

may increase your risk of foodborne illness.

TASTE OF SUMMER MENU

OR

OR

OR


