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RIMI (CHOOSE ONE)
CAPRESE SALAD

Homemade Mozzarella, Tomatoes, Basil, Aged Balsamic

WHOLE BRAISED ARTICHOKE

Parmesan, Breadcrumbs, Black Pepper

CITRUS TUNA
Mandarin & Blood Orange, Habanero

HOUSEMADE MOZZARELLA & ROASTED PEPPERS
Olive Oil / Aged Balsamic / Garlic / Maldon Sea Salt

RAVIOLO

Braised Beef, Parmesan, Black Pepper, Brown Butter

VEAL OSSUBUCO

Parmesan Bacon Risotto

CAVIAR'TONNARELLI ($20 Supplement)

Lemon, Olive Oil, Parmesan, Sturgeon Caviar

SECONDI (CHOOSE ONE)

SPAGHETTI & MEATBALLS

Signature Red Sauce

PAPPARDELLE

Chicken Liver & Foie Gras, Mushrooms, Sage, Onion

CIOPPINO
Clams / Monkfish / Calamari / Shrimp / Grilled Focaccia

BRANZINO
Roasted Garlic / Lemon / Arugula / Capers / Olives / Aged Parmesan

CHICKEN PARMIGIANA or EGGPLANT PARMIGIANA
Choice of Fettucine & Pesto OR Linguine with Garlic & Olive Oil

CHILEAN SEA BASS ($20 Supplement)
Beet Risotto

FILET MIGNON ($25 Supplement)
Black Truffle Butter / Mashed Potato Croquette / Red Wine Demiglace

DOLCE (CHOOSE ONE)

RAINBOW COOKIES
ZABAIONE WITH RASPBERRIES
CHOCOLATE ESPRESSO TART

WARM APPLE SHORTBREAD

$85 PER PERSON



