
*Consuming raw or undercooked meats, eggs, seafood or poultry may increase your risk of foodborne illness.

APPETIZERS

Antipasti  16 
Prosciutto De Parma | Aged Salami | Soppressata | Glazed Figs
Parmigiano Reggiano | Marinated Olives | Pickled Vegetables | Buckwheat Crostinis

Zucchini Saltimbocca  10 
Prosciutto De Parma | Crisped Sage | Truffle Oil | Marinara Sauce 

Crispy Calamari  14 
Zucchini Chips | Spicy Italian Peppers | Pomodoro Sauce 

Arancini  8 
Stuffed Risotto Balls | Fresh Mozzarella | Creamy Spinach | Tomato Basil Sauce

Eggplant Rollatini  10 
Angel Hair Pasta | Italian Pesto | Toasted Pine Nuts
Fresh Ricotta | Marinara Sauce

Shrimp Scampi  14 
Seared Shrimp | Scampi Butter Sauce | Blistered Tomatoes 

Prosciutto Flat Bread  12 
Goat Cheese | Arugula | Marinated Tomatoes | Balsamic Glaze

SOUPS

Zuppa Toscana          10
Grilled Pork Sausage | Braised Kale

Minestrone          8 
Seasonal Vegetables 

SALADS

Caprese Salad           10
Heirloom Tomatoes | Burrata Cheese | Opal Basil | Aged Balsamic Vinaigrette

Caesar Salad         12
Baby Romaine Lettuce | White Anchovy Fillets
Buckwheat Crostini | Caesar Dressing

Beet Salad         12
Roasted Beets | Avocado Puree | Toasted Pinenuts
Michigan Goat Cheese | Frisee Lettuce | White Balsamic Vinaigrette

Baby Gem Lettuce           10
Pimientos | Radishes | Goat Cheese | Artichoke Hearts
Candied Pecans | Sopresatta | Aged Balsamic Vinaigrette 

SIDES

House-Made Pasta Side Dishes 8
Fettuccini / Spaghetti / Pappardelle       

House-Made Sauces For Sides 4
Marinara / Alfredo / Bolognese / Puttanesca

Side Dishes        8
Creamy Polenta / Confit Yukon Potatoes / Crispy Brussel Sprouts / 
Traditional Caponnata / Seared Mushrooms / Roasted Artichokes / Grilled Asparagus
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*Consuming raw or undercooked meats, eggs, seafood or poultry may increase your risk of foodborne illness.

HOUSE-MADE LASAGNA

Three Cheese & Vegetable Lasagna        28
Mozzarella | Parmigiano Reggiano | Asiago
Roasted Eggplant | Seared Spinach | Béchamel Sauce

Beef Lasagna         32
Ground Beef | Ricotta Cheese | Tomato Basil Sauce

Chicken Lasagna         30
Grilled Chicken | Three Cheese Blend | Caramelized Onions | Marinara Sauce 

HOUSE-MADE PASTA ENTRéES

Potato Gnocchi         28
Stracciatella | Baby Heirloom Tomatoes | Crispy Opal Basil

Roasted Vegetable Ravioli         26
Fried Zucchini Chips | Roasted Root Vegetables
Marinated Olives | Brown Butter Sauce

Fettuccine a la Carbonara         26
Fettuccine | Crispy Bacon | Parmigiano Reggiano | Egg Cream Sauce

Eggplant Parmesan with Spaghetti        28
Fresh Mozzarella | Spaghetti | Marinara Sauce
Substitute Chicken - 34 | Substitute Veal - 36

FISH AND MEAT

Seared Whitefish     32
Tuscan Herb Crusted | Lemon Risotto | Seared Kale | Puttanesca Sauce

Glazed Alaskan Salmon         34
Gnocchi | Glazed Haricot Verts | Baby Heirloom Tomatoes | Caper Berry Cream Sauce  

Pan Roasted Black Sea Bass         38
Celery Root Puree | Seared Ramps | Cherry Tomatoes | Black Fig Reduction

*Sea Scallops           38
Forest Mushroom Risotto | Seared Marinated Olives | Tomato Basil Sauce

*Veal Piccata          34
Grilled Asparagus | Blister Tomatoes
Substitute Chicken - 32

*Prime Filet Mignon           48
Confit Yukon Potatoes | Asparagus Tips | Roasted Pearl Onions | Veal Demiglace

*Prime Bone-In Rib Eye           56
Garlic Mashed Potato | Blister Cherry Tomatoes | Seared Spinach | Veal Demiglace

Chicken Marsala          30
Forest Mushrooms | Grilled Asparagus | Marsala Sauce
Substitute Veal - 38

Lamb Ossobucco          38
Garlic Mashed Potato | Glazed Root Vegetables | Classic Gremolata 
Red Wine Demiglace

Herb Crusted Wild Boar Tenderloin        38
Butternut Squash Puree | Confit Potatoes | Glazed Root Vegetables
Crispy Brussel Leaves | Candied Lardons | Port Wine Demiglace
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