HOUSEMADE FOCACCIA with whipped ricotta, roasted garlic and thyme $10

KALE SALAD citrus vinaigrette, ricotta salata and chopped almonds $9
MEATBALLS beef, lamb and pork, house tomato gravy and Reggiano $16
CRISPY ARTICHOKES baby artichokes, olive aioli $15
TARTARE USDA Prime filet dressed with lemon, capers, mustard, Reggiano with focaccia crackers $17
BURRATA SALAD fresh burrata cheese with dressed market vegetables $16
WHOLE LEAF CAESAR old world dressing and breadcrumbs (add roasted chicken +$6) $13
THE PLAZA roasted chicken, golden beets, pancetta, marcona almonds, goat cheese and honey vinaigrette  $19
CHOPPED SALAD cherry tomatoes, salami, provolone, chickpeas, pickled onions $17
CHEESEBURGER house ground chuck, aged provolone, Calabrian chilies, arugula, red onions $15
FRIED CHICKEN crispy chicken, sundried tomato, provolone, dressed arugula and fennel $14
PORCHETTA slow roasted, thinly sliced, olive aioli $17
EGGPLANT PARM eggplant, fresh mozzarella and our house tomato gravy $20
MEDITERRANEAN SEA BASS pan roasted, topped with mint gremolata, served with snap beans /4
CHICKEN PICCATA lemony chicken served with a kale salad $21
ROASTED CHICKEN natural Amish chicken with warm panzanella $24
NY STRIP STEAK broiled USDA Prime, topped with salsa verde, served with heirloom carrots $42
CENTER CUT TENDERLOIN hand cut USDA Prime served with snap beans and polenta $45
PORCHETTA thick cut over whole grain mustard sauce and topped with herb salad $32
$9 EACH
SNAP BEANS HEIRLOOM CARROTS
olives, herbs, garlic and tomatoes whipped ricotta and pistachios
ROASTED MUSHROOMS WHITE BEANS
seasonal mushrooms with garlic and thyme ltalian sausage and sage
POLENTA

fresh shucked corn and chives

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
If you have food allergies please notify us as not all ingredients are listed.




