\l/\l/ 4 Course Alla Famiglia | 65

LITTLE With Wine Pairing | 120

7 Course Alla Famiglia | 85

G’ R OUS E With Wine Pairing | 160
" on the paairie - Prices are per person

SMALL

Aged Beef Meatballs, Pomodoro, Basil, Grilled Ciabatta, Pecorino | 14
Charcuterie Board, Prosciutto, Pickles, Grilled Ciabatta | 18

Charred Octopus, Sundried Tomato Pesto, Pistachio Pureé | 17

Seasonal Insalata - please ask your server for details| 13

LARGE

Spaghetti Carbonara, Pancetta, Black Pepper, Egg Yolk, Pecorino | 22

Squid Ink Strozzapreti, Crispy Octopus, Arrabiata, Gremolata, Pecorino | 26

Tortellini, Artichoke, Ricotta, Pecorino, Crispy Artichoke | 25

Aglio e Olio, Chilli Flake, Olive Oil, Parsley, Tomato, Parmesan | 22

Ricotta Ravioli, Sage, Veal Glaze, Parmesan | 26

Pappardelle, Beef Ragu, Parsley, Parmesan, Capers, Gremolate | 25 w

Risotto, Beet, Pine Nuts, Goat Cheese | 23 w

DESSERT \1/
Raspberry Sorbet, Limoncello | 6 \L

Peanut Butter Budino, Chocolate Sauce, Peanut Brittle, Cocoa Nib | 12 w w

*Gluten free pasta available. Additional $2* \1/



