SALADS

ROMAINE CAESAR

Romaine pecorino romano, toasted
pumpkin seeds, focaccia breadcrumbs,
shaved parmigiano, Caesar dressing.

ITALIAN CHOPPED SALAD
Lettuce mix, radicchio, soppresata,
mozzarella, red onion, pickled peppers,
Castelvetrano olives, garlic croutons,
house Italian dressing.

SALAD ADDITIONS
Grilled Shrimp (5)

Atlantic Salmon (4 o0z)
Grilled Chicken Breast (6 0z)

PLAN YOUR PRIVATE EVENT WITH US
Celebrating something special? We offer

14

14

18
18
12

private spaces for 8 to 40 guests, plus unique
gathering spots throughout the restaurant.

Inquire with our host team or visit

our website to begin planning.

WOOD-

FIRE STARTERS
ARTICHOKE DIP caramelized artichokes, shallots, parmigiano-herb flatbread

APPETIZERS

GRASSA GRAMMA MEATBALLS
All-beef housemade meatballs (3)
simmered in pomodoro, finished with
parmigiano and fresh herbs.

BURRATA & CHERRY TOMATOES
Creamy burrata, sweet cherry tomatoes,

basil, extra virgin olive oil, aged balsamic,

and sea salt.

RICOTTA & HONEY
Whipped ricotta blended with sun-dried

tomatoes, currants, and pine nuts, finished

with honey and served with toasted
housemade focaccia for dipping.

CALAMARI

Hand-breaded calamari, pickled peppers,

lemon aioli, pomodoro.

CRAB ARANCINI

Crispy arancini (3) stuffed with
Maryland blue lump crab, served
with lemon aioll.
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FIG & P|G Mozzarella, brie, pancetta, house-made Mission fig jam,

caramelized onion, arugula
DIAVOLA San Marzano tomato sauce, mozzarella, spicy soppressata salami

REGINA MARGHERITA San Marzano Tomato Sauce, burrata, basil

SHAREABLE SIDES

TRUFFLE PARMESAN FRIES Crispy fries tossed with truffle and parmigiano—
the perfect addition to the table for everyone to share.

BRUSSELS SPROUTS

CRISPY TUSCAN POTATOES
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CRAB RISOTTO

CHEF'S SEASONAL VEGETABLE

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions.
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HOUSE-MADE PASTA

Made fresh daily, our pasta is crafted from scratch with the same care,
tradition, and love as Grandma'’s kitchen.

Dobdbor THceine  Alfuede .

Tender fettuccine tossed in rlch creamy Ah‘jedo with swegt/obster claw and knucle meat, fresh

herbs, and a little coastal luxury.
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Layers of pasta, slow-cooked beef ragu, pomodoro bechamel parmlglano and fresh mozzarella.

Pesto oseqre 29

Layers of pasta, basil pesto, creamy bécha'mel, ricof.’fa, m@zzarella, and parmigiano baked until

golden and bubbling.

Wide ribbons of pappardelle tossed with sldw-cooked béet ragu, tomato, red wine, and parmigiano.
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Spaghetti, crispy pancetta, pecorino romano, black pepper, egg yolk.
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Spaghetti, house pomodoro saucejur famous traditional beef meatballs, shaved parmigiano.

LOBSTER
SALMON 4oz CLAW &
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TABLESIDE CHICKEN PARMIGIANA 39
Crispy breaded chicken finished tableside with warm sauce and melted cheese.
Served with rigatoni alla vodka.
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CHICKEN PICCATA

Tender chicken breast sautéed in a bright
lemon-caper white wine butter sauce,

spaghetti, finished with fresh herbs. 36

ATANTIC SALMON

Atlantic salmon served over quinoa with
chopped asparagus, zucchini,

and cherry tomatoes. 35

CHIANTI-GLAZED

WAGYU FILET MIGNON

Filet mignon, crispy Tuscan potatoes, haricot
verts and Chianti demi-glace. 60

ITALIAN STEAK FRITES

8oz Butcher’s Cut served with truffle

parmesan fries.

subsitute Wagyu Filet Mignon + $22 38



