
STARTERS
choice of:

SOUP OF THE DAY 

 CAESAR SALAD
romaine lettuce | garlic herb croutons | Grana Padano cheese

ENTRÉES
choice of:

SPAGHETTI & MEATBALLS 
Snake River Farms wagyu |  

marinara sauce 

FETTUCCINE ALFREDO 
garlic parmesan cream sauce

LASAGNA 
bolognese | ricotta cheese |  

mozzarella cheese | marinara sauce

EGGPLANT PARMESAN 
spaghetti marinara

ENTRÉE UPGRADES

ADD 10 PER PERSON
choice of:

SHRIMP SCAMPI 
linguini pasta | lemon white wine sauce 

CHICKEN PICCATA 
lemon caper butter sauce | spaghetti bianca

ADD 18 PER PERSON
choice of:

GRILLED KING SALMON
heirloom tomato peach relish | capellini

SHORT RIB & THREE CHEESE RAVIOLI
spinach | sun dried tomatoes | roasted mushroom cream sauce

DESSERT

CLASSIC TIRAMISU
espresso-soaked lady fingers | mascarpone cream

18% automatic service charge for parties of 8 or more. Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of food borne illness. Please advise of any food allergies.

PMS 1805 C                 PMS 2280 C

WINE BY THE GLASS

WHITES	 Glass | Bottle

Santa Margherita Pinot Grigio ‘24 | St. Rita Hills, California	 16 | 60 

Belle Glos Glasir Holt Chardonnay ‘22 | St. Rita Hills, California	 16 | 64 

Talbot Sleepy Hollow Chardonnay ‘22 | Santa Lucia Highlands, California	 50 

Feudi di San Gregorio Falanghina ‘21 | Italy	 69 

REDS	 Glass | Bottle

Ruffino Chianti Aziano ‘22 | Italy	 12 | 48 

Bella Union Cabernet Sauvignon ‘22 | Napa, California	 25 | 99

Tenuta Raptiala Syrah ‘21 | Sicily	 68 

Belle Glos Clark & Telephone Pinot Noir ‘23 | Santa Maria, California	 72

DINNER FOR TWO
MONDAYS AND TUESDAYS ONLY

60


