The Menu

June 28, 2026, 5:00 p.m.

Inizio
Crostini | Sicilian Caponata | Stracchino | Caciocavallo Frico

Antipasto
Sfogliatella Salata
Crispy Pastry | Ricotta| Sicilian Sausage | Spinach | Smoked Scamorza | Roasted Pepper Pesto
Primo
Casarecce con Vellutata di Zucchine

Housemade Casarecce Pasta | Grilled Zucchini Veloute | Fresh Basil
Crispy Mortadella | Parmigiano Reggiano

Secondo

Cotoletta alla Milanese

Marinated Berkshire Pork Cutlet | Panko Breading | Gremolata | Tomato Arugula Salad

Contorno

Patate al Limone

Roasted Yukon Golds | Scallions | Herbs | Garlic Cloves | Lemon Juice and Zest

Dolci

Tartufo di Mandorla
Almond Semifreddo | Almond Sponge | Salted Almond Brittle | Amaretto Caramel

NYS SALES TAX CALCULATED AT CHECKOUT GRATUITY NOT INCLUDED
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