
       

 

grilled whole branzino smoked caviar, lemon butter, watercress (gf) 52
12oz ribeye steak* dry aged flannery beef, cipollini onion agrodolce, arugula (gf) 72

  

(v) vegetarian (gf) gluten free 
*consuming raw, or under cooked meat may increase your risk of food borne illness

antipasti

house made focaccia sicilian olive oil, balsamic (v) 10 (add burrata 8)
great gold tomato bread red sauce, sliced garlic, sicilian olive oil (v) 12 (add anchovy 4)

castelvetrano olives citrus zest, fennel seed, star anise (v)(gf) 10
arancini risotto, mozzarella, parmesan, calabrian aioli (v)(gf) 15
sunflower caesar salad kale, chicory, breadcrumb, parmesan 26 (add grilled chicken 11)
ruby beets grapefruit, fennel, greens, goat cheese, hazelnut (v) 26 
heirloom tomatoes burrata, tapenade, basil, balsamic (v)(gf) 26 
melon & prosciutto fig, chilli oil, saba, pistachio (gf) 27
crispy squash blossoms ricotta, hot honey, dill (v) 29 
ahi tuna crudo* tomato granita, crispy shallots, basil (v) 26 
pork belly meatballs ricotta, red sauce, white bean, herbs 21
beef carpaccio* black truffle, parmesan, calabrian aioli, arugula, flatbread 32

primi

pizza

secondi

contorni
grilled broccolini bagna cauda, chili, bread crumbs 15
jimmy nardello peppers goat cheese, almond, sherry (v)(gf) 15

crispy fingerling potatoes honey, whole grain mustard (v)(gf) 15
creamy polenta cornmeal, cream, parmesan (v)(gf) 13

house made gluten free pasta available

prosciutto di parma 6 / ezzo pepperoni 5 / italian sausage 6 / calabrian chili 3 / anchovies 4 / arugula 4 / buttermilk pizza dip 3

three cheese red sauce, mozzarella, fontina, parmesan (v) 28
burrata margherita red sauce, parmesan, basil, olio verde (v) 30
maitake mushroom garlic cream, caramelized onion, crescenza (v) 32
pepperoni & pineapple red sauce, red onion, jalapeño 32
hot salami red sauce, coppa, salami picante, fontina, calabrian chili, oregano 32
pizza bianca garlic cream, sausage, caramelized onion, spinach, buffalo mozzarella, roasted garlic 32
prosciutto & arugula roasted garlic, buffalo mozzarella, red onion, saba 32

 

 
johanna’s eggplant parmesan red sauce, mozzarella, basil (v) 38
chicken parmesan red sauce, mozzarella, basil 38
chicken milanese arugula, mustard greens, basil, lemon 38

add black truffle 25

add black truffle 25

  spaghetti

aglio e olio anchovy, garlic, chili, olive oil, parmesan 29

red sauce roasted garlic, parmesan (v) 29

red sauce & meatballs meatballs, roasted garlic, parmesan 36

tornnarelli alla chitarra cacio e pepe (v) 34

triangoli sweet corn, crescenza, aceto balsamico, hazelnut (v) 36
cannelloni chicken, spinach, ricotta, pesto 36

rigatoni alla vodka, pancetta, calabrian chili, burrata 36

radiatore ragu bolognese, parmesan 36

sit back, relax and let us do the 
work! chef will curate a menu of 

favorites as well as some off menu 
specials. trust us, you don’t want to 

miss this!

85/pp

wine pairing 45/pp

  

chef’s feast
(participation of entire table required)



by the glass

non-alcoholic beverages
italian sodas with or without cream
vanilla, orange, raspberry 8

mountain valley sparkling water 10

fentimans rose lemonade 8

san pellegrino aranciata 8

san pellegrino limonata 8

harney & sons arnold palmer  8

mexican coke 8

double shot espresso 5
americano 6
macchiato 6
cappuccino 7

espresso

oat or almond milk available*

decaf available*

pink/orange

’24 cora, cerasuolo d’abruzzo abruzzo 15
watermelon, lemon zest, juicy cherry, light body

’25 la spinetta, sangiovese/prugnolo ‘casanova’ tuscany 16
red berries, watermelon, blood orange, rose petals, medium body

’25 cirelli, trebbiano ‘orange’ abruzzo 16
cdried apricot, orange peel, chamomile, honey, medium body

red

’23 la quercia montelpuciano d’abruzzo 14
blackberry, black cherry, plum, violet, cocoa, medium body

’24 tenuta la pergola, monferrato barbera blend piemonte 15
blackberry, mushroom, fresh earth, medium body

’23 donna laura chianti classico tuscany 16
ripe cherry, wild raspberry, violet, dried herbs, spice, medium body

’23 benanti etna roso sicily 20
Red fruit, rose petals, dried herbs, volcanic minerals medium body

’22 tre donne langhe nebbiolo piedmont 22 
red cherry, raspberry, dried cranberry, violet, licorice, medium body

proudly serving mr. espresso coffee

blend no. 67 meadow herbal infusion 6 

blend no. 55 lord bergamot full leaf black tea 6

blend no. 96 jasmine silver tip full leaf green tea 6

proudly serving steven smith tea

hot tea

house cocktails

sparkling

nv bianca vigna prosecco brut veneto 14
green apple, pear, white peach, citrus, dry, crisp

’25 medici emeret lambrusco rosso ‘concerto' emilia-romagna 15 
blackberry, black cherry, raspberry, violet, black pepper, off-dry

‘23 bisol 1542  prosecco rose brut ‘jeio’ veneto 16
rose petal, lily of the valley, strawberry, citrus zest

white

’25 cora, pinot grigio abruzzo 14
crisp, meyer lemon, almond flower, light body

’24 montetondo soave classico veneto 15
white flowers, green apple, pear, citrus, medium body

24 pala vermentino 'soprasole' sardinia 16
white flowers, rosemary, mediterranean herbs, citrus, light body

’24 librandi chardonnay 'critone' calabria 17
green apple, white peach, wildflowers, fresh herbs, medium body

’23 feudo montoni, grillo sicily 17
white peach, jasmine, volcanic mineral, medium body

’23 buglioni, trebbiano di lugana ‘lugana gabriella’ veneto 18
kumquat, persimmon, mineral, medium body

aperol spritz (n/a available) 16 
aperol,, strawberry, prosecco

hugo spritz (n/a available) 16
elderflower, fever-tree sicilian lemon, prosecco

negroni 16
gin,campari, sweet vermouth

margarita 16
tequila blanco, caravella orancello agave, lime

italian sunburn 16
vodka, caravella limoncello, strawberry, lemon

paper plane 16
bourbon, passion fruit, amaro nonino, aperol, lemon

great gold mule 16
vodka, meletti amaro, vanilla, ginger beer, lime

basil collins 16
gin, vodka, lemon, basil

great gold fashioned 16
bourbon, meletti amaro, orange oleo, angostura bitters 

white negroni 16
gin, cocchi bianco, luxardo bitter bianco

espresso martini 16
vodka, mr black, vanilla, cold brew

beer
pint (16oz) 10

peroni ‘nastro azzurro’ lager 5.1%

coronado brewing ‘weekend vibes’ IPA 6.8%

revision brewing ‘disco ninja’ hazy IPA 7%

can/bottle 9

samuel smith’s imperial stout 7%

samuel smith’s organic apple cider 5%

peroni lager non-alcoholic beer

rationale hazy ipa non-alcoholic beer


