
Friday, November 22nd 

Primo

I T A L I A N

N I G H T

Pasta E Fagioli 

Romaine Leaves, Pancetta Lardoons, Blistered Capers,
Focaccia Crouton, Sundried Tomatoes, Caesar Dressing,

Parmesan Chips

Arugula, Kalamata Olives, Roasted Tomatoes, Shaved
Butternut Squash, Toasted Pistachio, Feta Vinaigrette 

Roasted Baby Brussel Sprouts Tossed in Hot Honey,
Dusted with Butter-Garlic Toasted Bread Crumbs &

Grated Parmesan

House-Made Arancini, Smoked Gouda, Fennel Sausage,
Arborio Rice, Sundried Tomato-Basil Pesto

6 oz. Wagyu Meatball, Crispy Eggplant, House-Made San
Marzano Tomato Sauce, Grated Parmesan

Marinated-Grilled Calamari Steak, Crispy Risotto,
Cherry Pepper-Olive Relish

$ 4 8
P E R  P E R S O N

Antipasto
Focaccia, Assorted Bread Sticks, Grissini, 

Marinated Olives & EVOO 



Secondo
Stuffed Ribeye Spinalis Steak 

Rolled & Stuffed with Broccoli Rabe, Basil, Red
Pepper, Smoked Gouda & Parmesan. Served with

Crushed Roasted Garlic Red Potato & 
Glace de Veau

Beef Short Rib 
Baby Arugula Smoked Gouda Polenta, 
Horseradish Gremolata & Pan Gravy

Pork Milanese 
Creamy Parmesan Risotto, Garlic Broccoli Rabe,

Tomato Bruschetta, Lemon-Caper-Butter, 
Balsamic Drizzle

Bronzino 
Roasted Cauliflower Puree, Crispy Eggplant,

Wilted Spinach, Sundried Tomato Pesto, 
Rosemary Kumquats 

Shrimp Scampi 
Garlic Sautéed Shrimp, Arugula Pesto, 

Fettuccine Pasta

Wagyu Bolognese 
Traditional Bolognese made with Wagyu Beef over

Fettuccine & topped with Whipped Ricotta 

Fire Roasted Vegetable Ravioli 
Tossed with Sundried Tomato Pesto, Baby Arugula 



Bevande

Dolce

Wines
White (2022)

$14/glass
Erbaluce Di Caluso 

Red (2021)
$11/glass

Sangiovese Toscana 

 Negroni
$15

Campari & Soda
$12

Cocktails

 Bellini
$12

Aperol Spritz
$12

Tiramisu
 Fresh Strawberries

Scented with Sambuca

Frangelico Crème Brulé

Pistachio Gelato 
Pizzelle Waffer


