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Dinner Menu

CHEESE OR CHARCUTERIE PLATE
Chef’s selection (for 2) $18 | Chef’s selection (for 4) $32

CHEESE & CHARCUTERIE PLATE
Chef’s selection (for 2) $36 | Chef’s selection (for 4) $55

Si16NATURE GNOCCHI

ProsPErRITY LOBSTER 15.§0 ‘ 28.§0 Maine lobster, roasted peanuts, scallion, Ancho pepper
CAPRESE 12.§0 | 24..§0 fresh mozzarella, basil leaves, Parmesan Reggiano, spicy tomato sauce
Cacrio E Pere 13.§0 | 26.50 beef shortrib, lemon zest, butter pan sauce

CARBONARA 12.§0 l 24..§0 guanciale, “peas”, Parmesan Reggiano

Duck 13.50 l 2.6.50 duck confit, savoy cabbage, pear

WHaITE TRUFFLE 65.00 italian white truffle, Robiola Bosina

Arucura SALAD 8 l 12 shaved Parmesan Reggiano

BuiLp-vyour-Owx GNOCCHI

FEaTURED ITEMS GrNoccHI SAaucE

Seasonal Selection. Classic Potato Gnocchi Herb Pesto

Please inquire as they change Semmolina Gnocchi Tomato

daily Sweet Potato Gnocchi Sage & Brown Butter
Featured Pastas White Wine & Garlic

ApDD: basil leaves, chili flakes, roasted garlic, bread crumbs (+ .75) sundried tomatoes,
broccoli rabe, Picholine olives, mushroom (+1.50) Parmesan Reggiano,

white anchovies, fresh mozzarella, marinated artichokes (+ 3), shaved white truffle (+65)




