SIGNATURE

Aperol Spritz | 12
aperol | prosecco

Limoncello Spritz | 12
limoncello | prosecco

Old Fashionista | 14
bourbon | montenegro | demerara syrup |
chocolate bitters

La Lavanda Margarita | 15
Don Gato tequila | disaronno | house made
lavender syrup | cointreau | lime

Negroni | 14
italian gin | campari | sweet vermouth

Il Raccolto Fresco | 14
seasonal fruit | citrus | sparkling wine

SEASONAL

Bella Brezza | 14
empress indigo gin | lavender syrup |
lemon juice | prosecco | soda

Il Giardino Bianco | 14
vodka | basil leaves | lillet blanc | lime
juice ginger beer

Tramonto Rosa | 15
Don Gato | hibiscus syrup | lime juice |
dry curagao | elderflower

Ambra Spritz | 14
bourbon | aperol | lemon juice | simple
syrup | soda

MARTINIS

Limone Tartini | 14
limoncello | vodka | house-made lemon
curd | cream | fresh lemon juice

Espresso | 15
vodka | kahlua | espresso

Tiramisu | 14
vodka | frangelico | kahlua | baileys |

espresso

Mocha Martini | 14
chocolate vodka | chocolate baileys | kahlua
| espresso

Rainbow Cookie | 14
vanilla vodka | disaronno | chambord |
creme de cacao | cream

MOCKTAILS

Hibiscus Nojito | 8
hibiscus syrup | lime juice | mint leaves
| soda

Lavender Spritz | 8
house made lavender syrup | lemon |
N/A prosecco

Blood Orange Lemonade | 8
blood orange puree | lemon juice |

simple syrup | soda | splash of sprite

Lapo’s Nogroni | 8



ANTIPASTI

Focaccia Rosmarino | 8
rosemary focaccia
add white tuscan bean dip +6
add ‘nduja calabrian sausage spread +5

Insalata al Limone | 17
arugula | radicchio | endive | parmesean | lemon

Insalata Cesare | 15
gem lettuce | parmesan | lemon | olive oil

Polpo alla Griglia | 18
octopus | peperonata | crispy potatoes | almond pesto

Polpette | 14
beef | veal | pork | tomato sugo | parmesan | basil

Fritto Misto | 28
calamari | Tarvin shrimp | market fish | parmesan | calabrian chili aioli

Arancini Piccanti | 15
risotto | sausage | tomato pomodoro | whipped ricotta

Burrata e Mirtilli | 21
blueberry agrodolce | mint | honey glazed pistachio | focaccia

PIZZE

Margherita | 18
pomodoro di san marzano | mozzarella | basil

Salsiccia e Ricotta | 21
spicy sausage | ricotta | pomodoro di san marzano |
castelvetrano olive

Gorgonzola | 22
almond pesto | Raven Farms trumpet mushroom | red onion | pancetta

Proscuitto di Parma e Burrata® | 23
burrata | proscuitto | olive oil | garlic | arugula

La Nonna | 24
pomodoro di San Marzano | almond pesto | stracciatella | parmesan
rustic pan sl‘yle pizza

Our pizzas are crafted in a separate open kitchen and served as soon as they 're ready to ensure they arrive
warm and at their best. They may be delivered separately from other menu items.

*Consuming raw or undercooked foods may increase the risk of food-borne illness.
Menu subject to change.



PRIMI

~ALL PASTA MADE FRESH IN-HOUSE~

Tagliatelle all’ Aragosta | 41 Caramelle di Granchio al Limone | 28
poached lobster | lobster butter | tarragon | bread crumb crab | lemon | fennel | thyme | bread crumb
Rigatoni al Maiale Brasato | 27 Fusilli al Pesto e Gamberi | 28
rigatoni | braised pork ragu basil & arugula pesto | lemon mascarpone | Tarvin shrimp |
gluten-free penne can be substituted baby heirloom tomato | breadcrumb
Pappardelle al Ragu di Agnello | 29 Cavatelli Pomodoro | 22
grano arso pappardelle | braised lamb | stracciatella | roasted Roma pomodoro | parmesan | basil | olive oil

rosemary | pecorino

Gnocchi Primavera | 25
ricotta gnocchi | asparagus | baby heirloom tomato |
lemon | breadcrumb

SECONDI

Shrimp & Polenta | 30
Tarvin shrimp | parmesan polenta | tomato gravy |
scallion

Pesce del Mercato | 45
spring vegetables | sweet pea emulsion | fine herbs

Pollo al Mattone | 33
crispy skin chicken | local heirloom tomato | olive oil
crouton | basil | parmesan

Piccata di Vitello al Limone* | 48
veal tenderloin | lemon | capers | broccolini

Filetto* | 58
80z prime filet | creamed leeks | crispy oyster
mushroom | red wine jus

*Consuming raw or undercooked foods may increase the risk of food-borne illness.



DOLCI

Tiramisu | 14
lady fingers | marscapone | espresso | chocolate

Torta al Cioccolato | 12
flourless chocolate cake | madagascan vanilla bean
gelato

Torta al Limone e Olio | 15
olive oil cake | lemon curd | lemon mousse

Crostata di Fragola | 15
strawberry coulis | strawberry | sugar cookie crumb |
vanilla gelato

Gelato | 8
choice of: strawberry | vanilla | pecan maple

espresso | pistachio | birthday cake | raspberry sorbet

Affogato | 10
espresso over vanilla bean gelato

Drunken Affogato
espresso over vanilla bean gelato
+ your choice of digestif
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