
FAMILY STYLE MENU
all dishes served for the table

$55 PER GUEST

LIMONE
casarecce pasta, meyer lemon,

chili flake, parmigiano-reggiano,

garlic breadcrumb, ricotta

SPICY VODKA
mezze maniche rigate pasta,

calabrian chile, vodka

sauce, parmigiano-reggiano

PESTO
herb campanelle pasta

 basil pesto,

parmigiano-reggiano

PASTA

Amaretti cookies for all guests
Menus are subject to change based on availability & seasonality

MEATBALLS
veal & pork meatballs, nonna's red sauce

EGGPLANT INVOLTINI
seasoned ricotta, house made tomato sauce,

parmigiano-reggiano, garlic breadcrumb

CONTORNI

PANE
HOUSEMADE RICOTTA 

grilled Allez Bakery sourdough, olive oil, sea salt

ARTICHOKES ALLA GIUDIA
fried artichokes, lemon vinaigrette

CICCHETI & INSALATA
MARINATED CUCUMBERS

ricotta, basil, cucumber vinaigrette

GEM 
gem lettuce, walnut, ubriaco rosso cheese, crouton, citrus caesar dressing, parmigiano-reggiano



PASTA
choose one

PESTO
herb campanelle pasta, basil pesto, 

parmigiano-reggiano 

LIMONE
casarecce pasta, meyer lemon,

chili flake, parmigiano-reggiano,

garlic breadcrumb, ricotta

SPICY VODKA
mezze maniche rigate pasta, calabrian chile,

vodka sauce, parmigiano-reggiano

Amaretti cookies for all guests
Menus are subject to change based on availability & seasonality

INSALATA
choose one

WEDGE
iceberg, roasted heirloom tomatoes, jowl bacon,

gorgonzola dolce dressing, 

red onion, cracked pepper, chive

GEM
gem lettuce, walnut, ubriaco rosso cheese,

crouton, citrus caesar dressing,

parmigiano-reggiano

CONTORNI
served family style

alongside PASTAS

MEATBALLS
veal & pork meatballs, nonna's red sauce

EGGPLANT INVOLTINI
seasoned ricotta, house made tomato sauce,

parmigiano-reggiano, garlic breadcrumb

STANDARD PARTY MENU
$75 PER GUEST

CICCHETTI
served family style

HOUSEMADE RICOTTA 
grilled Allez Bakery sourdough,

olive oil, sea salt

FINOCCHIONA
pecorino noce,

castelvetrano olives

ARTICHOKES ALLA GIUDIA
fried artichokes,

lemon vinaigrette



PREMIUM MENU
$95 PER GUEST

PASTA
choose one

LIMONE
torchietti, meyer lemon, chili flake, parmigiano-

reggiano, garlic breadcrumb, ricotta

THE SUNDAY SAUCE
mezze pasta, nonna's red sauce,

veal & pork meatball, braised pork shoulder,

parmigiano-reggiano

LOBSTER
squid ink creste di gallo pasta,

saffron cream, caramelized fennel

SPICY VODKA
mezze pasta, calabrian chili,

vodka sauce, parmigiano-reggiano

INSALATA
choose one

WEDGE
iceberg, roasted heirloom tomatoes,

jowl bacon, gorgonzola dolce dressing,

red onion, cracked pepper, chive

GEM
gem lettuce, walnut, ubriaco rosso cheese,

crouton, citrus caesar dressing,

parmigiano-reggiano

CARPACCIO PIEMONTESE
shiitake crusted beef carpaccio,

truffle vinaigrette, arugula, walnut

CONTORNI
served family style

alongside PASTAS

MEATBALLS
veal & pork meatballs, nonna's red sauce

GRILLED SHRIMP
salsa verde, extra virgin olive oil, parsley

GRILLED ASPARAGUS
smoked aioli, garlic breadcrumb, grilled lemon

CICCHETTI
served family style

HOUSEMADE RICOTTA
grilled Allez Bakery sourdough,

olive oil, sea salt

SALUMI & CHEESE
speck alto adige, finocchiona, mortadella,

provolone piccante, parmigiano-reggiano,

ubriaco rosso, marinated olives, grilled sourdough

ARTICHOKES ALLA GIUDIA 
fried artichokes, lemon vinaigrette

Amaretti cookies for all guests
Menus are subject to change based on availability & seasonality



MENU
SUPPLEMENTS

ADDITIONAL PASTA 
$4 per guest (standard menu)

$8 per guest (family style)

ADDITIONAL CICCHETTI
$8 per guest

ADDITIONAL CONTORNI
$8 per guest

VANILLA PANNA COTTA
$8 per guest

UGO GELATO
please inquire


