
Prosciutto, Roasted Red Peppers, Caramelized Onions, Herb Goat 
Cheese, Roasted Tomato Aioli 1325 • 1725

Sicilian Classic of Lightly Fried Balls of Arborio Rice, Bolognese, 
Peas, Parmigiano-Reggiano and Mozzarella Cheese - Served with 
Marinara Sauce 1225

Arancini Bolognese

Prosciutto & Peppers Bruschetta 

Parmesan-Crusted Tilapia
Lemon-Thyme Butter Sauce, Sautéed Vegetables, Garlic Mashed 
Potatoes 1800

Chicken Piemontese

Mixed Berry Crostata

Grilled Chicken Breast, Prosciutto, Smoked Provolone and Gouda 
Cheeses, Lemon-Thyme Butter Sauce, Sautéed Asparagus, Roasted 
Potatoes L 1750 • D 2025

Flaky Pastry Crust Filled with Blackberries, Blueberries and 
Strawberries – Topped with Vanilla Bean Gelato 900

Roasted Butternut Squash, Granny Smith Apples, Carrots, Spanish Onions, 
Aromatic Spices, Heavy Cream, Spicy Walnuts 450 • 650

Butternut Squash & Apple Soup

Chef’s Featured Soup Available 3/15 - 3/31


