
Menu
$90

Insalat
(Salads)

Choice of One:
   Cesare Diavolo-Devil's Caesar- Baby Romain, house caesar dressing , shaved Parmigiano-Reggiano, anchovies, deviled 

eggs (Riesling)

Mescolat - Fresh mixed greens, green goddess dressing, tssed wit walnuts, yelow pear tmates and dried cherries. 
(Pinot Grigio)

Meze

(Smal Plats)

Choice of One:
Kalamariakia- Flash fied calamari,, Italian cherry peppers, house made sweet and sour marinara sauce. (Bliss 

Chardonnay)

Polenta Di Pisa- Crispy polenta cakes Romas Italian sausage, red pepper ricota pest, basil oil (Mcmanis Cabernet)

PepeRosso Brusceta- Fres mozzarela, roastd red pepper, fesh oregano, balsamic reducton. 

(Pinot Grigio)

Choice of Raspberry or Lemon Sorbet

Main Course

(Entee)

Choice of One
Risoto Agnelo- Braised Lamb leg,Parmigiano, spring onion, natural demi glaze. (Melbec)

Salmerino Alpino- Seared Atlantc Salmon- Parmesan polenta cake, sauted spinach, safron cream, red pepper puree. 
(Riesling)

Ravioli D' anata- House Made Ravioli fled wit apples, duck conft, buter sage sauce. (Chardonnay)

Bistcca Con L' osso- 12 oz dry marinatd ribeye, walnut gorgonzola, yukon gold mash, smoked demi glaze. (Cabernet)

Fetucini Spinaci- spinach pasta, sauted wild mushrooms, squash, asparagus, red peppers, Shaved garlic basil infsed 
EVOO (Sauvignon Blanc)

Dessert

Chef's Selectons


