
 
 

ANTIPASTI 
 

CARPACCIO DI ZUCCHINE 
ZUCCHINI CARPACCIO WITH LEMON OLIVE OIL, MINT, ARUGULA, AND SHAVED PECORINO 

OR 
ZUPPA FREDDA ESTIVA 

HEIRLOOM TOMATO GAZPACHO SOUP WITH BASIL AND BASIL OLIVE OIL 

OR 
INSALATA TIEPIDA DI MARE 

WARM SEAFOOD SALAD WITH SHRIMP, CALAMARI, BABY OCTOPUS, 
 SEA SCALLOPS, TORPEDO RED ONION, AND LEMON 

 
 

SECONDI 
 

CAVATELLI CON VERDURINE E PESTO 
CAVATELLI PASTA WITH SUMMER VEGETABLES, BASIL PESTO, AND STRACCIATELLA 

OR 
FILETTO DI ORATA DEL MEDITERRANEO 

MEDITERRANEAN DORADE FILET WITH TAGGIASCHE OLIVES, CAPERS,  
FRESH TOMATOES, AND FINGERLING POTATOES 

OR 
TORTELLONI MODENESI 

VEAL, CHICKEN, AND PROSCIUTTO-FILLED TORTELLONI WITH PIOPPINI MUSHROOMS,  
GREEN PEAS, AND A TOUCH OF CREAM SAUCE 

OR 
COZZE AL LIMONE 

SAUTÉED PEI MUSSELS WITH LEMON, BLACK PEPPER,  
BASIL, EVOO, AND GARLIC, SERVED WITH GRILLED BREAD 

 
 

DOLCI 
 

PANNA COTTA 
CITRUS PANNA COTTA WITH FRESH CHERRY CHUTNEY 

OR 
GELATO  

HOUSE GELATO IN A CRISPY BASKET WITH BERRY SAUCE 

 
 

MONDAY, AUGUST 12 - SUNDAY, AUGUST 18, 2024 
LUNCH ONLY | $35 PER PERSON | EXCLUDES ALL BEVERAGES, TAX AND GRATUITY 

 

 


