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SUNDAY GRAVY
Rigatoni, oxtail & sausage ragu

ALLA LANTERNA
Lemon-butter spaghetti alla 

chitarra on roasted cauliflower, 
garbanzo, & garlic puree, 

lemon-butter finish, anchovy 
breadcrumbs (p)

MUGNAIA
Thick, rustic noodles of house-
made semolina pasta, tomato 

& eggplant sauce (v)

PORCHETTA CAMPLESE 
Slow-roasted pork shouder, 

parsley chimichurri (gf)

PEPERONI RIPIENI
Farro & sofritto stuffed pepper, 

parsley-walnut pesto (v)

POLLO ALLA MARSALA  
Pepperoncini-brined breaded 

chicken finished in marsala 
wine with mushrooms, capers, 
& shallots, on a bed of spinach

CANNOLI 
Sweetened ricotta & 
mascarpone filing 

Your choice of:
Chocolate
Pistacchio

Plain

GELATO
Please inquire for

flavor offerings

WINTER 2025
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p = pescatarian    v = vegetarian    ve = vegan    gf = gluten free     Parties of 5 or more will automatically be charged 20% gratuity     Please notify us of any allergies


