Small serves 8-12 Medium serves 14-18 Large serves 20-24

| A la Carte |
Baby Arugula Salad
Prosciutto, calabrian chilies, red onion, Gorgonzola cheese, black
truffle vinaigrette
Small $45 | Medium $65 | Large $85
Add chicken: Small $10 | Medium $15 | Large $20
Tuscan Kale Caesar
Balsamic Caesar dressing, crostini
Small $39 | Medium $59 | Large $79
Add chicken: Small $10 | Medium $15 | Large $20
Burrata on Salt Loaf
Roasted cherry tomatoes, warm salt loaf, basil oil
Small $29 | Medium $44 | Large $59
Seasonal Mushroom Bruschetta
Gorgonzola-tomato cream, roasted tomatoes, pears, garlic oil
Small $19 | Medium $29 | Large $39
Mediterranean Farro Salad
Faro, carrots, cucumber, cheese, etc
Small $39 | Medium $59 | Large $79

Small serves 8-12 Medium serves 14-18 Large serves 20-24

| A la Carte |
Mediterranean Fregula Salad
Olives, capers, roasted tomato
Small $ 39 | Medium $59 | Large $79
Charcuterie board
Chef’s selection of Italian cured meats, seasonal fruit, crostini Small
$69 | Medium $99 | Large $129
Cheese board
Chef’s selection of imported Italian cheeses, seasonal fruit, crostini
Small $69 | Medium $99 | Large $129
Meatballs
Fresh mozzarella, roasted cherry tomatoes, Parmesan shavings
Small $49 | Medium $74 | Large $98
Sandwich Tray (Choose 3) Assortment of our Tuscan Sandwiches
Small $109 | Medium $164 | Large $219
Sopressata Sandwich - Fontina, herb mayo Eggplant
Sandwich- Eggplant, burrata, arugula, and lemon aioli Caprese
Sandwich- Herb mayo, tomato, basil, mozzarella Tuscan
Sandwich- Buffalo mozzarella, Calabrian chilies, arugula,
prosciutto di parma Chicken Cutlet Sandwich- Breaded chicken,
smoked mozzarella, lettuce, spicy mayo

Small serves 8-12 Medium serves 14-18 Large serves 20-24

| A la Carte |
Campanelle Pasta
Wild boar ragu, grana padano
Small $69 | Medium $89 | Large $129
Bucatini Pasta
basil pesto, san marzano tomato, grana Padano
Small $69 | Medium $89 | Large $129
Bucatini Pasta
Bacon lardons, pecorino fresco, calabrian chilies
Small $69 | Medium $89 | Large $129
Braised Short Ribs
Served over creamy polenta with a blueberry balsamic reduction
Small $79 | Medium $99 | Large $119
Grilled Vegetable Platter
Grilled seasonal veggies served over warm chickpea puree
Small $39 | Medium $59 | Large $79
Wood fired Sirloin
Served over parsnip puree
Small $79 | Medium $99 | Large $119
Bronzino
Served over Mediterranean fregola
Small $79 | medium $99 | Large $119

Dessert Nutella Bar | $8 per person
An assortment of strawberries, blueberries, fried zeppoles, Italian
cookies, and creamy Nutella

Seasonal cake available upon request. 48 hours notice
required.

Suckling Pig and Lamb Shoulder are available at Market Price. We
require ordering 1 week in advance.

Beverages
Assorted flavored Pellegrino Coke, Diet coke, Sprite Bottled Iced Teas
Aquapanna
$3.00 ea $2.00 ea $2.50 ea $6.00 ea
We are licensed to sell alcohol off site. Please email Christina for more
info about adding wine, beer, and liquor to your event.

