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Family Style for 4 Carry-Out Menu

Menu can change with availability. Gluten free options are available.

Salads & Starters

Parmesan Rosemary Fries 12
tomato chili aioli

Fried Calamari arrabbiata sauce 24
Braised Mussels fennel & cioppino broth 24
Burrata & Spec 24

olives, roasted peppers, arugula and grilled bread

Spinach Salad 17

sautéed pears, tomato bacon vinaigrette, gorgonzola and
candied pecans

Baby Greens & Radicchio Salad 17

dried apricot, basil, croutons, balsamic vinaigrette, Parmesan
Reggiano

Roasted Beet, Romaine & Arugula Salad 17

ricotta salata, toasted pistachio, fennel, orange and lemon

vinaigrette
Romaine Caesar Salad 17
tomato, smoked bacon, anchovies, parmesan

Pasta

Rigatoni Marinara 16 Rigatoni and African Spiced Bolognese 48
house made red sauce, parmesan

Bucatini and Beef Rib Ragout 55
Linguini Alfredo with Broccoli 16
garlic cream, parmesan Artichoke and Spinach Risotto 23

Three Cheese Ravioli house made red sauce 23

Squash Ravioli brown butter, sage, and Parmesan 23

fresh lemon and Parmesan

Shrimp and Linguini 30

parsley, basil and almond pesto

Scallopini Entrees Chicken $26 & Veal $65

Parmesan: Italian bread crumbs, mozzarella, parmesan
and house red sauce

Marsala: mushrooms, dry marsala wine and velouté

Entrees
Braised Beef Short Rib 56 Filet Mignon (4 each 40z2) 68
slow braised beef and beef sauce chianti basil butter crust
Garlic Crusted Cod 36 Balsamic Glazed Salmon 39
fresh cod, roasted garlic herb butter and lemon
Sides
Tomato Braised Meatballs 17 Mixed Roasted Vegetables 9
house made meatballs, tomato sauce, garlic crumb, parmesan seasonal vegetables and fresh herbs
Oven Roasted Potatoes garlic, fresh herbs 9
Desserts
Elizabeth’s Tiramisu 18 Fried Raviol 25
espresso soaked lady fingers, sweet mascarpone cream flaky pastry, apple cinnamon filling and salted caramel gelato
Chocolate Lava with choice of gelato 25 Gelato by the Pint 12
Cannoli for 4 10

Olive Oil Madeleines citrus creme anglaiselo

Saltimbocca: prosciutto, sage, butter, and velouté
Piccata: capers, butter, lemon and Italian parsley

Francaise: lemon juice, egg, butter and garlic






