The Deal of the Week
'23 Caymus California Cab Sauv ¢ 14 / é 56

This wine is a rich, full-bodied Cabernet Sauvignon with a deep ruby color and expressive aromas of
blackberry, cassis, vanilla, and cocoa. The palate is lush and velvety, oftering ripe dark fruit, mocha, and
toasted oak with smooth tannins and a long, polished finish. This wine pairs well with grilled steaks, braised
meats, lamb chops, and aged cheese.

White Chocolate Espresso Martini 10

Vodka, fresh Espresso, white chocolate cottee liqueur

Tomato Bisque Cup 7 / Bowl 10

Slowly simmered tomato soup, delicately blended to a silky finish
Frittura Gamberoni e Calamari 17

Deep fried calamari and prawns served with a zesty arrabbiata & fresh gremolata sauce on the side

Gnocchi Arrabbiata 20

In house made pasta sauteed with fresh chopped tomato, garlic, pecorino romano, basil topped with burrata,
nduja, and Calabrian chili peppers

Cioppino — Italian Style Fish Stew 25

Salmon, wild halibut, mussels, clams, calamari, shrimp, fennel, tomato chili broth, garlic crostini

Pollo Saltimbocca 24

Pan seared Mary's chicken breast, topped with Parma ham and mozzarella, butter, sage & white wine

Mocha Almond Fudge 12

Rich espresso gelato torta on a New York style chocolate cheesecake base, covered with fudge sauce and finely
chopped almonds

Gran Gelato Stracciatella 9
Sorbetto al Mango 9



