
antipasti  snacks  —-------------------------------------------------------------------------------------------------------------------------------------------------------------
to share

focaccia                                    
rosemary, garlic, extra virgin olive oil, balsamic

marinated olives                                   
herb + olive oil marinated italian olives, orange zest

insalata  salads  —----------------------------------------------------------------------------------------------------------------------------------------------------------------------
choice of:

insalata mista                                    
field greens, carrot, radish, tomato balsamic vinaigrette

caesar                                    
little gem lettuce, anchovy dressing, grana padano, sea salt cracker

zuppa del giorno                                    
seasonal homemade soup of the day

pRinCipalE  mains  ——----------------------------—-----—---—-—
choice of:

lasagna                                    
spinach + three cheese, marinara (w/bolognese +4)

puttanesca                                    
spaghetti, tomatoes, olives, capers, white anchovy, garlic

gulf red snapper                                   
grilled snapper, braised root vegetables, seafood brood

DOlCi  desserts  ——-------------------------------------—-----—---—--—
choice of:

vanilla gelato

cherry & goat cheese gelato

seasonal sorbetto

aDDiziOnalE antipasti add-ons

fritto misto   +5                                    
calamari, shrimp, olives, shallots, aioli, marinara

brussels sprouts   +3                                   
balsamic reduction

meatballs   +4                                   
beef + pork + lamb, marinara, grana padano

piatto grande   +7                                   
all three formaggi + all three salumi

pizza   +8                                   
margherita, salsiccia, funghi, or bianco

additional price per guest

aDDiziOnalE principale add-ons

half chicken   +5                                    
cooks venture 
pasture raised chicken, 
pesto, seasonal vegetables

alla crema   +5                                   
rigatoni, taleggio cream sauce, 
broccolini, pancetta, pistachio

additional price per individual substitution

branzino   +10                                   
whole roasted mediterranean sea bass, 
fennel, grapefruit, arugula, salsa verde

new york strip   +12                                   
44 farms black angus ny strip, 
fingerlings, slow roasted tomato, 
texas olive oil, balsamic

aDDiziOnalE dolci add-ons

salted caramel budino   +6

flourless chocolate torte   +6

panna cotta   +6

formaggi   +6
taleggio (washed rind), sottocenere (semi soft), pantaleo (firm)

additional price per substitution

CUSTOMIZED BIRTHDAY CAKES
requires 72 hour advance notice and pre-payment

SIZE OPTIONS
6” round (serves 6-8)
9” round (serves 12-16)
12” round (serves 24-28)
9x13 sheet (serves 30)

NO OUTSIDE DESSERTS, PlEASE

FlAVOR OPTIONS
tiramisu with mascarpone frosting
chocolate with chocolate ganache
funfetti with swiss buttercream
red velvet with cream cheese frosting

For parties of 15-32 guests; 
for larger parties please inquire about restaurant buy-out options.
$500 non-refundable deposit required at time of booking.
Seating times available between the hours of 5pm to 6:30pm and 8pm to 9:30pm.
Final menu and guest count confirmation 
must be made seven days prior to reservation date.
Checks can be split evenly amongst a maximum of three credit cards payments.

laRGE paRtY MEnu
$40 per person before additions or substitutions.

call (512) 458-1100 to book your reservation


