
EasterEaster

*We use nuts and nut based oils in our food. If you are allergic to nuts, or any other foods, please let your server know. *We use nuts and nut based oils in our food. If you are allergic to nuts, or any other foods, please let your server know. 
Our food contains or may contain undercooked ingredients.  Our food contains or may contain undercooked ingredients.  

Consuming raw or undercooked meats, poultry, seafood, shellfish, oysters or eggs may increase your risk of food-borne illness. Consuming raw or undercooked meats, poultry, seafood, shellfish, oysters or eggs may increase your risk of food-borne illness. 

REGULAR MENU ALSO SERVED

E N T R É E  F E AT U R E S
- c h o o s e  o n e -

S T I N C O  D ’  A G N E L L O
herb roasted lamb shank topped with a rosemary beurre blanc, served with seasoned vegetables, mashed potatoes

B I S T E C C A  G O R G O N Z O L A
grilled tenderloin topped with gorgonzola cream and cremini mushrooms, 

served with asparagus and mashed potatoes

B R A N Z I N O  A L A  VAT I C A N O 
pan-seared skin on branzino topped with artichoke hearts and sundried tomatoes,

finished with  a champagne cream sauce over parmesan risotto

P R E  F I X E  /  4 5

F E A T U R E D  D R I N K S
R A S PAT I N I

stoli raspberry, limoncello, lemon juice, simple syrup, raspberry puree 13

B E L  V E N T O  9 GLS  / 32 BTL

C A S T E L L O  D I  A L B O L A  C H I A N T I  C L A S S I C O  12 GLS / 44 BTL

S TA R T E R
choice of traditional caesar salad or pasta fagioli soup 

D E S S E R T
Tiramisu - lady fingers soaked in espresso layered with mascarpone cheese and topped with cocoa


