MINESTRA DI PISELLI E TORTELLINI AL PROSCIUTTO 16
SPRING PEAS AND PROSCIUTTO FILLED TORTELLINI SOUP, PARMIGIANO REGGIANO

TORTA PASQUALINA 22
GREEN PIE OF SPINACH, SWISS CHARD AND WHOLE EGGS, PARMIGIANO REGGIANO,
SERVED WITH FIELD GREENS ” PASQUALINA”

CULATELLO, SALAME E UOVA 25
TERRA DI SIENA CULATELLO, SALAME AND POACHED EGGS, PECORINO CHEESE BREAD

LASAGNA DI VERDURE PRIMAVERILI 32
SPINACH AND SPRING VEGETABLES LASAGNA, CHANTERELLE MUSHROOM, BASIL PESTO

BRANZINO DEL MEDITERRANEO 45

MEDITERRANEAN BRANZINO FILET, FAVA BEANS,
SUGAR SNAPS PEAS, ASPARAGUS, FAVA BEANS “VIGNAROLA”, LEMON BUTTER SAUCE

AGNELLO LOCALE 55

SHENANDOAH VALLEY SPRING LAMB, CRISPY BONELESS SHOULDER AND CHOP,
ROMAN STYLE ARTICHOKES, SUNCHOKES, MINT LEEKS SAUCE

FROM THE GRILL
1 LB GRILLED DAY BOAT CALAMARI 25
8 OZ SEA SCALLOPS 43
24 OZ DANISH DOVER SOLE 120 (SERVES UP TO TWO PEOPLE)
WHOLE MEDITERRANEAN BRANZINO 69
14 OZ CREEKSTONE FARM ANGUS RIB EYE STEAK 52

Celebrate Easter with us!
Try our specials or stick to something you know and love from our a la carte menu.
Please note that our menu items may vary from day to day.
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