
 

tony foreman: restaurateur   |   ryan shaffner: executive chef   |   juan david zuleta:  executive sous chef 

maiya lonesome: executive pastry chef  |  lindsay willey : wine director 

 

$45 PER PERSON INCLUDES  

ONE EACH FROM ANTIPASTI, SECONDI & DOLCI 

CHOICE OF ONE 

Insalata Romana,  
Red Romaine, Olive Bread Crostini, Anchovy & Parmigiano Dressing  

Fritto Misto,  
Calamari, Farm Veggies, Chili Garlic Mayo 

Antipasti Misti 
Mortadella, Toma Cheese, Giardiniera, Crostini, Peach Mostarda 

CHOICE OF ONE 

Spaghetti Verde 
Spinach Pasta, Farm Veggies, Garlic Butter 

Anolini 
Chicken Sausage Filled Pasta “Coins”  

Sage Brown Butter, Parmigiano 

Pollo alla Mattone 
Crispy Boneless Chicken Leg, Patty Pan Squash, Olive Oil Crushed Potatoes 

Charred Lemon Salmoriglio 

CHOICE OF ONE 

Warm Crostata 
Woerner Orchard Peaches & Thyme, Honey Chantilly, Lemon Sauce 

Italian Cream Cake (gf) 
Whipped Cream Cheese Buttercream, Walnuts, Vanilla Anglaise 

Citrus Earl Grey Bomboloni 
Lemon Doughnuts, Earl Grey Sugar, Local Berry Compote, Lemon Chantilly  

 

 


