
LunchLunch
a 3 hour event a 3 hour event between the hours of 11am and 4pmbetween the hours of 11am and 4pm

Entire private dining roomEntire private dining room

$1680 food and beverage minimum - seats up to 48$1680 food and beverage minimum - seats up to 48

MAIN DINING ROOMMAIN DINING ROOM

$2975 food and beverage minimum - seats up to 85$2975 food and beverage minimum - seats up to 85

MAIN DINING ROOM + PRIVATE DINING ROOMMAIN DINING ROOM + PRIVATE DINING ROOM

$4725 food and beverage minimum - seats up to 135$4725 food and beverage minimum - seats up to 135

lounge (semi private)lounge (semi private)

$1225 food and beverage minimum - seats up to 35$1225 food and beverage minimum - seats up to 35

DinnerDinner
a 3 hour event a 3 hour event between the hours of 4pm-11pmbetween the hours of 4pm-11pm

Sunday-FridaySunday-Friday
Entire private dining roomEntire private dining room

$3120 food and beverage minimum - seats up to 48$3120 food and beverage minimum - seats up to 48

Half of the private dining roomHalf of the private dining room

$1560 food and beverage minimum - seats up to 24$1560 food and beverage minimum - seats up to 24

SaturdaySaturday
entire private dining roomentire private dining room

$4500 food and beverage minimum - seats up to 48$4500 food and beverage minimum - seats up to 48

half of the private dining roomhalf of the private dining room

$2250 food and beverage minimum - seats up to 24$2250 food and beverage minimum - seats up to 24

  

**OUR GROUP DINING INCLUDES 3 HOURS OF EVENT SPACEOUR GROUP DINING INCLUDES 3 HOURS OF EVENT SPACE

*ALL MINIMUMS ARE PRIOR TO 11% TAX AND 22.5% GRATUITY*ALL MINIMUMS ARE PRIOR TO 11% TAX AND 22.5% GRATUITY

*WE REQUIRE A $500 DEPOSIT TO SECURE YOUR DATE*WE REQUIRE A $500 DEPOSIT TO SECURE YOUR DATE  

*WE DO NOT PROVIDE LINENS FOR THE TABLES, BUT WE WOULD BE*WE DO NOT PROVIDE LINENS FOR THE TABLES, BUT WE WOULD BE  

HAPPY TO RENT THEM FOR YOU FOR AN ADDITIONAL FEEHAPPY TO RENT THEM FOR YOU FOR AN ADDITIONAL FEE

Lunch
a 3 hour event between the hours of 11am and 4pm

Entire private dining room
$1680 food and beverage minimum - seats up to 48

MAIN DINING ROOM
$2975 food and beverage minimum - seats up to 85

MAIN DINING ROOM + PRIVATE DINING ROOM
$4725 food and beverage minimum - seats up to 135

lounge (semi private)
$1225 food and beverage minimum - seats up to 35

Dinner
a 3 hour event between the hours of 4pm-11pm

Sunday-Friday
Entire private dining room
$3120 food and beverage minimum - seats up to 48

Half of the private dining room
$1560 food and beverage minimum - seats up to 24

Saturday
entire private dining room
$4500 food and beverage minimum - seats up to 48

half of the private dining room
$2250 food and beverage minimum - seats up to 24

 

*OUR GROUP DINING INCLUDES 3 HOURS OF EVENT SPACE

*ALL MINIMUMS ARE PRIOR TO 11% TAX AND 22.5% GRATUITY

*WE REQUIRE A $500 DEPOSIT TO SECURE YOUR DATE 

*WE DO NOT PROVIDE LINENS FOR THE TABLES, BUT WE WOULD BE 

HAPPY TO RENT THEM FOR YOU FOR AN ADDITIONAL FEE

Wine RoomWine RoomWine Room

G R O U P  D I N I N G

Seating for up to 10 guests in our private wine roomSeating for up to 10 guests in our private wine room

$400 food & beverage minimum prior to tax & gratuity$400 food & beverage minimum prior to tax & gratuity  
Seating for up to 10 guests in our private wine room
$400 food & beverage minimum prior to tax & gratuity 



ENTRÉ E

DE S S ERT

SA LAD

Fork + Knife CaesarFork + Knife Caesar
CAESAR  DRESS ING ,  BR IOCHECAESAR  DRESS ING ,  BR IOCHE   
CROUTONS ,  PARMIG IANO SL IVERSCROUTONS ,  PARMIG IANO SL IVERS

Fork + Knife Caesar
CAESAR  DRESS ING ,  BR IOCHE  
CROUTONS ,  PARMIG IANO SL IVERS

$ 3 5 / p e r s on$ 3 5 / p e r s o n$ 3 5 / p e r s on

S I D E S
C H I C K E N  P I C C A T AC H I C K E N  P I C C A T A
O L I V E  O I L  C O DO L I V E  O I L  C O D
C H I C K E N  P A R M E S A NC H I C K E N  P A R M E S A N
C A C I O  E  P E P E  B U C A T I N IC A C I O  E  P E P E  B U C A T I N I
C H I C K E N  M I L A N E S EC H I C K E N  M I L A N E S E
E G G P L A N T  P A R M I G I A N AE G G P L A N T  P A R M I G I A N A
R O A S T E D  S A L M O N  ( $ 5  U P C H A R G E )R O A S T E D  S A L M O N  ( $ 5  U P C H A R G E )

C H I C K E N  P I C C A T A
O L I V E  O I L  C O D
C H I C K E N  P A R M E S A N
C A C I O  E  P E P E  B U C A T I N I
C H I C K E N  M I L A N E S E
E G G P L A N T  P A R M I G I A N A
R O A S T E D  S A L M O N  ( $ 5  U P C H A R G E )

broccoli rabebroccoli rabe

asparagusasparagus

wild mushroomswild mushrooms

risottorisotto

potato puréepotato purée

smashed potatoessmashed potatoes

sweet potatoessweet potatoes

busiate marinarabusiate marinara

cacio e pepe bucatinicacio e pepe bucatini

broccoli rabe
asparagus
wild mushrooms
risotto
potato purée
smashed potatoes
sweet potatoes
busiate marinara
cacio e pepe bucatini

select one saladselect one saladselect one salad

Mini CannoliMini Cannoli
DARK  CHOCOLATE  CH IPS ,  R ICOTTADARK  CHOCOLATE  CH IPS ,  R ICOTTA

Mini Cannoli
DARK  CHOCOLATE  CH IPS ,  R ICOTTA

Gelati or SorbettiGelati or Sorbetti

VANI L LA  |  CHOCOLATE  |  P I S TACH IO |  STRACC IATEL LA  |  ALMONDVANI L LA  |  CHOCOLATE  |  P I S TACH IO |  STRACC IATEL LA  |  ALMOND

RASPBERRY  SORBETTO |  LEMON SORBETTORASPBERRY  SORBETTO |  LEMON SORBETTO   

Gelati or Sorbetti
VANI L LA  |  CHOCOLATE  |  P I S TACH IO |  STRACC IATEL LA  |  ALMOND
RASPBERRY  SORBETTO |  LEMON SORBETTO 

Your lunch experience includes a 3 course individually plated lunch beginning withYour lunch experience includes a 3 course individually plated lunch beginning with
warm bread, grated parmesan and evoo, as well as coffee and tea servicewarm bread, grated parmesan and evoo, as well as coffee and tea service

Your lunch experience includes a 3 course individually plated lunch beginning with
warm bread, grated parmesan and evoo, as well as coffee and tea service

Lunch PACKAGE

select one dessertselect one dessertselect one dessert

*please select one flavor for all guests*please select one flavor for all guests*please select one flavor for all guests

select one entrée*select one entrée*select one entrée*

*you may also offer a choice tableside entrée for an additional $5 per*you may also offer a choice tableside entrée for an additional $5 per
person and that includes custom printed menus at each settingperson and that includes custom printed menus at each setting

*for choice entrées, we ask that you narrow it down to 3 selections*for choice entrées, we ask that you narrow it down to 3 selections

*you may also offer a choice tableside entrée for an additional $5 per
person and that includes custom printed menus at each setting

*for choice entrées, we ask that you narrow it down to 3 selections

select two sidesselect two sidesselect two sides

Shredded SicilianShredded Sicilian
ICEBERG ,  CH ICKPEAS ,  SALAMI ,ICEBERG ,  CH ICKPEAS ,  SALAMI ,   
R ICOTTA  SALATA ,  EVOOR ICOTTA  SALATA ,  EVOO

Shredded Sicilian
ICEBERG ,  CH ICKPEAS ,  SALAMI ,  
R ICOTTA  SALATA ,  EVOO

Greens + Parm SaladGreens + Parm Salad

ARUGULA ,  S L IVERS  OF  PARMIG IANO,ARUGULA ,  S L IVERS  OF  PARMIG IANO,   
B LACK  TRUFFLE  DRESS INGBLACK  TRUFFLE  DRESS ING

Greens + Parm Salad
ARUGULA ,  S L IVERS  OF  PARMIG IANO,  
BLACK  TRUFFLE  DRESS ING

plus tax and gratuityplus tax and gratuityplus tax and gratuity

$1.25 per person cake cutting fee will be charged for any cakes brought in$1.25 per person cake cutting fee will be charged for any cakes brought in$1.25 per person cake cutting fee will be charged for any cakes brought in



DinnerPACKAGE

DE S S ERT

SA LAD

Fork + Knife CaesarFork + Knife Caesar
CAESAR  DRESS ING ,  BR IOCHE  CROUTONS ,  PARMIG IANO SL IVERSCAESAR  DRESS ING ,  BR IOCHE  CROUTONS ,  PARMIG IANO SL IVERS

Shredded SicilianShredded Sicilian
ICEBERG ,  CH ICKPEAS ,  SALAMI ,  TOMATO ,  R ICOTTA  SALATA ,  EVOOICEBERG ,  CH ICKPEAS ,  SALAMI ,  TOMATO ,  R ICOTTA  SALATA ,  EVOO

Fork + Knife Caesar
CAESAR  DRESS ING ,  BR IOCHE  CROUTONS ,  PARMIG IANO SL IVERS

Shredded Sicilian
ICEBERG ,  CH ICKPEAS ,  SALAMI ,  TOMATO ,  R ICOTTA  SALATA ,  EVOO

Beefsteak Tomato SaladBeefsteak Tomato Salad
RED  TROPEA  ONIONS ,  M INT ,  BALSAMIC ,  EVOORED  TROPEA  ONIONS ,  M INT ,  BALSAMIC ,  EVOO

Greens + Parm SaladGreens + Parm Salad
ARUGULA ,  S L IVERS  OF  PARMIG IANO,  BLACK  TRUFFLE  DRESS INGARUGULA ,  S L IVERS  OF  PARMIG IANO,  BLACK  TRUFFLE  DRESS ING

Beefsteak Tomato Salad
RED  TROPEA  ONIONS ,  M INT ,  BALSAMIC ,  EVOO

Greens + Parm Salad
ARUGULA ,  S L IVERS  OF  PARMIG IANO,  BLACK  TRUFFLE  DRESS ING

S I D E S

CHICKEN P ICCATACHICKEN P ICCATA
OLIVE  OIL  CODOLIVE  OIL  COD
VEAL  MILANESEVEAL  MILANESE
CHICKEN PARMESANCHICKEN PARMESAN
EGGPLANT PARMESANEGGPLANT PARMESAN
6OZ F I LET  MIGNON ($12  UPCHARGE)6OZ F I LET  MIGNON ($12  UPCHARGE)

CHICKEN P ICCATA
OL IVE  OIL  COD
VEAL  MILANESE
CHICKEN PARMESAN
EGGPLANT PARMESAN
6OZ F I LET  MIGNON ($12  UPCHARGE)

broccoli rabe | asparagus | wild mushrooms | risotto | potato purée | smashed potatoesbroccoli rabe | asparagus | wild mushrooms | risotto | potato purée | smashed potatoesbroccoli rabe | asparagus | wild mushrooms | risotto | potato purée | smashed potatoes

Mini CannoliMini Cannoli
DARK  CHOCOLATE  CH IPS ,  R ICOTTADARK  CHOCOLATE  CH IPS ,  R ICOTTA

Mini Cannoli
DARK  CHOCOLATE  CH IPS ,  R ICOTTA

Gelati + SorbettiGelati + Sorbetti
VANI L LA  |  CHOCOLATE  |  P I S TACH IO |  STRACC IATEL LA  |  ALMONDVANI L LA  |  CHOCOLATE  |  P I S TACH IO |  STRACC IATEL LA  |  ALMOND

STRAWBERRY  SORBETTO |  LEMON SORBETTOSTRAWBERRY  SORBETTO |  LEMON SORBETTO   

Gelati + Sorbetti
VANI L LA  |  CHOCOLATE  |  P I S TACH IO |  STRACC IATEL LA  |  ALMOND
STRAWBERRY  SORBETTO |  LEMON SORBETTO 

S TARTER S

PA STA

BruschettaBruschetta
ROMA TOMATOES ,  BAS I L ,  SHAVED  PARMIG IANO,ROMA TOMATOES ,  BAS I L ,  SHAVED  PARMIG IANO,

WOODF IRE  CRUSTWOODF IRE  CRUST

360 Day Aged Prosciutto360 Day Aged Prosciutto
FRESH  BURRATA ,  PARMESAN FOCACC IA ,  BAS I L ,  EVOOFRESH  BURRATA ,  PARMESAN FOCACC IA ,  BAS I L ,  EVOO

Margherita Woodburning PizzasMargherita Woodburning Pizzas
F IORD I LATTE ,  POMODORO,  BAS I LF IORD I LATTE ,  POMODORO,  BAS I L

Arancini Arancini TradizionaleTradizionale
MEAT  SAUCE ,  PEAS ,  MOZZARELLAMEAT  SAUCE ,  PEAS ,  MOZZARELLA

Veal MeatballVeal Meatball
VEAL ,  BEEF  &  PORK  MEATBALL ,  BAS I L - INFUSEDVEAL ,  BEEF  &  PORK  MEATBALL ,  BAS I L - INFUSED

TOMATO SAUCE ,  PARMESAN BÉCHAMELTOMATO SAUCE ,  PARMESAN BÉCHAMEL

Bruschetta
ROMA TOMATOES ,  BAS I L ,  SHAVED  PARMIG IANO,
WOODF IRE  CRUST

360 Day Aged Prosciutto
FRESH  BURRATA ,  PARMESAN FOCACC IA ,  BAS I L ,  EVOO

Margherita Woodburning Pizzas
F IORD I LATTE ,  POMODORO,  BAS I L

Arancini Tradizionale
MEAT  SAUCE ,  PEAS ,  MOZZARELLA

Veal Meatball
VEAL ,  BEEF  &  PORK  MEATBALL ,  BAS I L - INFUSED
TOMATO SAUCE ,  PARMESAN BÉCHAMEL

Bucatini MarinaraBucatini Marinara
BUCAT IN I  PASTA ,  BUCAT IN I  PASTA ,  TOMATO SAUCE ,  AGED PECOR INOTOMATO SAUCE ,  AGED PECOR INO

OrecchietteOrecchiette
MILD  I TAL IAN SAUSAGE ,  RAP IN I ,  GARL IC ,  R ICOTTA  SALATAMILD  I TAL IAN SAUSAGE ,  RAP IN I ,  GARL IC ,  R ICOTTA  SALATA

Cacio e Pepe BucatiniCacio e Pepe Bucatini
AGED PECOR INO ,  PARMIG IANO,  BLACK  PEPPERCORNAGED PECOR INO ,  PARMIG IANO,  BLACK  PEPPERCORN

Bucatini Marinara
BUCAT IN I  PASTA ,  TOMATO SAUCE ,  AGED PECOR INO

Orecchiette
MILD  I TAL IAN SAUSAGE ,  RAP IN I ,  GARL IC ,  R ICOTTA  SALATA

Cacio e Pepe Bucatini
AGED PECOR INO ,  PARMIG IANO,  BLACK  PEPPERCORN

Your dinner experience includes a 5 course individually plated dinner beginningYour dinner experience includes a 5 course individually plated dinner beginning
with warm bread, grated parmesan and evoo, as well as coffee and tea servicewith warm bread, grated parmesan and evoo, as well as coffee and tea service

Your dinner experience includes a 5 course individually plated dinner beginning
with warm bread, grated parmesan and evoo, as well as coffee and tea service

$ 6 5 / p e r s on$ 6 5 / p e r s o n$ 6 5 / p e r s on
plus tax and gratuityplus tax and gratuityplus tax and gratuity

select twoselect twoselect two select oneselect oneselect one

ENTRÉ E

*starters are served family style*starters are served family style*starters are served family style

select oneselect oneselect one select one*select one*select one*

select twoselect twoselect two

select oneselect oneselect one

*you may also offer a choice tableside entrée for an additional $5 per*you may also offer a choice tableside entrée for an additional $5 per
person and that includes custom printed menus at each settingperson and that includes custom printed menus at each setting

*for choice entrées, we ask that you narrow it down to 3 selections*for choice entrées, we ask that you narrow it down to 3 selections

*you may also offer a choice tableside entrée for an additional $5 per
person and that includes custom printed menus at each setting

*for choice entrées, we ask that you narrow it down to 3 selections



M I M O S A  B A RM I M O S A  B A RM I M O S A  B A R

S P R I T Z  B A RS P R I T Z  B A RS P R I T Z  B A R

2 hours of service - $17/person2 hours of service - $17/person

ChampagneChampagne

Orange, Mango and Peach JuicesOrange, Mango and Peach Juices

Fresh Fruit to garnishFresh Fruit to garnish

2 hours of service - $17/person

Champagne
Orange, Mango and Peach Juices
Fresh Fruit to garnish

choice of 2 spritzes offered for 2 hours - $19/personchoice of 2 spritzes offered for 2 hours - $19/personchoice of 2 spritzes offered for 2 hours - $19/person

A  L A  C A R T EA  L A  C A R T EA  L A  C A R T E
House Wine, Prosecco or Champagne : $40/bottleHouse Wine, Prosecco or Champagne : $40/bottle
Carafe of Juice: $20Carafe of Juice: $20
Mocha Espresso Martini: $16Mocha Espresso Martini: $16
Mimosa: $13Mimosa: $13
Mocktails: $10Mocktails: $10
Soft drinks: $3.75Soft drinks: $3.75
Cappuccino: $5.75Cappuccino: $5.75
Espresso: $4.75Espresso: $4.75
San Pellegrino: $7/literSan Pellegrino: $7/liter
AAcqua Pannacqua Panna: $7/liter: $7/liter

House Wine, Prosecco or Champagne : $40/bottle
Carafe of Juice: $20
Mocha Espresso Martini: $16
Mimosa: $13
Mocktails: $10
Soft drinks: $3.75
Cappuccino: $5.75
Espresso: $4.75
San Pellegrino: $7/liter
Acqua Panna: $7/liter

*minimum of 24 guests (all guests over 21 years of aged are charged)*minimum of 24 guests (all guests over 21 years of aged are charged)*minimum of 24 guests (all guests over 21 years of aged are charged)

*minimum of 24 guests (all guests over 21 years of aged are charged)*minimum of 24 guests (all guests over 21 years of aged are charged)*minimum of 24 guests (all guests over 21 years of aged are charged)

HUGO SPRITZHUGO SPRITZ

ProseccoProsecco
St. Germain Elderflower LiqueurSt. Germain Elderflower Liqueur
Sparkling WaterSparkling Water
Sliced lemon and mint garnishSliced lemon and mint garnish

HUGO SPRITZ
Prosecco
St. Germain Elderflower Liqueur
Sparkling Water
Sliced lemon and mint garnish

APEROL SPRITZAPEROL SPRITZ

ProseccoProsecco
AperolAperol  
Sparkling WaterSparkling Water
Sliced orange garnishSliced orange garnish

APEROL SPRITZ
Prosecco
Aperol 
Sparkling Water
Sliced orange garnish

L IMONCELLO SPRITZL IMONCELLO SPRITZ

ProseccoProsecco
LimoncelloLimoncello  
Sparkling WaterSparkling Water
Sliced lemon garnishSliced lemon garnish

L IMONCELLO SPRITZ
Prosecco
Limoncello 
Sparkling Water
Sliced lemon garnish

TROPICAL APEROL SPRITZTROPICAL APEROL SPRITZ

Prosecco RoséProsecco Rosé
AperolAperol
Sparkling WaterSparkling Water
Tropical flower garnishTropical flower garnish

TROPICAL APEROL SPRITZ
Prosecco Rosé
Aperol
Sparkling Water
Tropical flower garnish

coffee & tea are included in the package. All other beverages are additionalcoffee & tea are included in the package. All other beverages are additional  coffee & tea are included in the package. All other beverages are additional 

*please see our main menu for our extensive list of cocktails, martinis, beer and wine*please see our main menu for our extensive list of cocktails, martinis, beer and wine*please see our main menu for our extensive list of cocktails, martinis, beer and wine

SipsSipsSips

https://www.google.com/search?client=safari&hs=hywU&sca_esv=002f5cc141b4142f&rls=en&sxsrf=ANbL-n4tRCbVxG-TcYL1I68t5_uGrlSElA:1774885120932&q=acqua+panna&spell=1&sa=X&ved=2ahUKEwiMzJmp-seTAxWI5MkDHe3pL-8QkeECKAB6BAgnEAE


KidsKidsKids

B U T T E R  B U S I A T EB U T T E R  B U S I A T E

B U C A T I N I  M A R I N A R AB U C A T I N I  M A R I N A R A

C H E E S E  P I Z Z AC H E E S E  P I Z Z A

B U T T E R  B U S I A T E

B U C A T I N I  M A R I N A R A

C H E E S E  P I Z Z A

lunch: $15/childlunch :  $ 15/child     ||     dinner: $25/childdinner :  $25/childlunch: $15/child  |   dinner: $25/child

GELATOGELATO

VANI L LA  |  CHOCOLATE  |  P I S TACH IO |  STRACC IATELLA  |  ALMONDVANI L LA  |  CHOCOLATE  |  P I S TACH IO |  STRACC IATELLA  |  ALMOND   

SORBETTOSORBETTO

STRAWBERRY  SORBETTO |  LEMON SORBETTOSTRAWBERRY  SORBETTO |  LEMON SORBETTO

GELATO
VANI L LA  |  CHOCOLATE  |  P I S TACH IO |  STRACC IATELLA  |  ALMOND 

SORBETTO
STRAWBERRY  SORBETTO |  LEMON SORBETTO

10 and under10 and under
includes choice of beverage, main and dessertincludes choice of beverage, main and dessert

10 and under
includes choice of beverage, main and dessert

Choice of mainChoice of mainChoice of main

Choice of dessertChoice of dessertChoice of dessert


	GROUP DINING
	Lunch a 3 hour event between the hours of 11am and 4pm
	Entire private dining room $1680 food and beverage minimum - seats up to 48
	MAIN DINING ROOM $2975 food and beverage minimum - seats up to 85
	MAIN DINING ROOM + PRIVATE DINING ROOM $4725 food and beverage minimum - seats up to 135
	lounge (semi private) $1225 food and beverage minimum - seats up to 35
	Dinner a 3 hour event between the hours of 4pm-11pm
	Sunday-Friday Entire private dining room $3120 food and beverage minimum - seats up to 48
	Half of the private dining room $1560 food and beverage minimum - seats up to 24
	Saturday entire private dining room $4500 food and beverage minimum - seats up to 48
	half of the private dining room $2250 food and beverage minimum - seats up to 24
	Wine Room
	Seating for up to 10 guests in our private wine room $400 food & beverage minimum prior to tax & gratuity


	Lunch
	PACKAGE
	$35/person
	SALAD
	select one salad
	Fork + Knife Caesar
	Shredded Sicilian
	Greens + Parm Salad

	select one entrée*

	ENTRÉE
	select two sides

	SIDES
	DESSERT
	select one dessert
	Gelati or Sorbetti



	Dinner
	PACKAGE
	$65/person
	STARTERS
	select two
	Margherita Woodburning Pizzas FIORDILATTE, POMODORO, BASIL


	SALAD
	select one
	Fork + Knife Caesar
	Shredded Sicilian
	Beefsteak Tomato Salad
	Greens + Parm Salad


	PASTA
	select one

	SIDES
	select two

	ENTRÉE
	select one*

	DESSERT
	select one



	Sips
	SPRITZ BAR
	choice of 2 spritzes offered for 2 hours - $19/person
	APEROL SPRITZ Prosecco Aperol  Sparkling Water Sliced orange garnish
	HUGO SPRITZ Prosecco St. Germain Elderflower Liqueur Sparkling Water Sliced lemon and mint garnish
	LIMONCELLO SPRITZ Prosecco Limoncello  Sparkling Water Sliced lemon garnish
	TROPICAL APEROL SPRITZ Prosecco Rosé Aperol Sparkling Water Tropical flower garnish

	MIMOSA BAR
	2 hours of service - $17/person
	Champagne Orange, Mango and Peach Juices Fresh Fruit to garnish

	A LA CARTE
	House Wine, Prosecco or Champagne : $40/bottle Carafe of Juice: $20 Mocha Espresso Martini: $16 Mimosa: $13 Mocktails: $10 Soft drinks: $3.75 Cappuccino: $5.75 Espresso: $4.75 San Pellegrino: $7/liter Acqua Panna: $7/liter


	Kids
	10 and under includes choice of beverage, main and dessert
	Choice of main
	BUTTER BUSIATE
	BUCATINI MARINARA
	CHEESE PIZZA

	Choice of dessert
	lunch: $15/child  |  dinner: $25/child



