
 

 

 
In Addition 

 
 

Primi 
 

Cannelloni di Pollo e Ricotta al Forno 
house made pasta stuffed with roasted chicken, mascarpone and Parmesan in a creamy 

basil cream  $ 20 
 

Spaghetti con Gamberi in Salsa di Crema di Pomodoro 
house-made spaghetti and jumbo shrimp tossed in a tomato basil cream sauce  $ 17 

 
 

Secondi 
 

Pasta al Forno con Pomodori e Mozzarella 
imported pasta layered with tomato basil sauce, ricotta, parmesan and mozzarella $ 20 

 
Coda di Manzo con Finicchio 

braised oxtail, tomatoes, juniper berries, herbs and white wine with warm braised fennel  
$ 30 

 
 

Formmagio 
 

sharing plate 
Tallegio, an aged Pecorino Toscano and Reggiano Parmigiano served with toasted walnuts 

drizzled with honey  $ 17 
 
 

Dolce 
 

Tiramisu  $ 8 
 

Cioccolato Creme Brulee  $ 8 


