npiRI.I'O HOUR DAILY 3PM — 7PM

COCKTAILS APERITIVO BITES

at 12 An Italian box for two at 26
at 38 after 7pm | add any additional items + 4

The Spritz
Choice of Aperol, Campari, Cynar House Focaccia
served with Luca Paretti Prosecco & Club Soda rosemary, olives, garlic pb
The Bellini Marinated Olives
Choice of Pear, Guava, or Classic thyme, orange zest pb, gf
The Negroni Giardiniera
Choice of Traditional, Boulevardier, or Old Pal cannellini beans pb, gt

’Nduja Crostini

stracciatella p

WINE

at 10 Panzanella

mozzarella, cherry tomato v
House White, Red, Rosé or Sparkling

Spiced Nuts
oregano, aleppo gf pb. n

BEER Polpette

herb mascarpone, pecorino romano p

at 8

Rotating Selection Crispy Fingerling Potatoes
pistachio romesco n, gf, pb



TO START

House Focaccia 12
rosemary, olives, garlic,
seasoned olive oil

Giardiniera 12

pickled vegetables, cannellini beans,
aleppo pepper

Marinated Mushrooms 16
oyster, maitake & cremini mushrooms,
roasted sweet peppers

PASTA

Hand Cut Fettuccine 26
vodka sauce, toasted breadcrumbs,
ricotta

Agnolotti 28

mascarpone, basil, bolognese

Linguine Vongole 28
manila clams, garlic, parsley,
white wine

Spicy Lamb Ragu 30
mint pappardelle, parmesan,
oregano

VEGETABLES &
SALADS

Arugula Salad 12
citrus vinaigrette, house sundried
tomato, grana padano

French Fries 12
spicy calabrian ketchup,
herbs

Crispy Fingerling Potatoes 14

pistachio romesco, rosemary

Red Gem Salad 16
roasted garlic vinaigrette, croutons,
grated parmesan

Eggplant Parmesan 16

crushed tomato, mozzarella

Panzanella Salad 18
mozzarella, focaccia, tarragon,
tomato vinaigrette

Crispy Artichoke Hearts 18

stracciatella, calabrian chili

Burrata & Figs 20
honeycrisp apple, ruby red grapefruit,
white balsamic

v
" 4

N\

MEAT & FISH

Lulla Burger 19
caramelized onion, sharp provolone,
roasted tomato

Impossible Burger 19
caramelized onion, violife cheddar,
roasted tomato

Chicken Parmesan Sandwich 22

strecci bun, marinara,
smoked mozzarella, arugula

Veal Meatball 22
grilled ciabatta, herb mascarpone,
pecorino romano

Mussels Cioppino 26
prince edward island mussels, ‘nduja,
fire roasted tomato, grilled sesamo

Chicken Piccata 28
capers, parsley, lemon, artichokes
chicken jus

Branzino 32
gigante beans, Italian parsley,
salsa verde

Skirt Steak 34
pink peppercorn rub, citrus gremolata,
beef jus



