
ANTIPASTI 
— choose one —

Tartare di Barbabietola 
Red & Yellow Beets, Parsley Aioli, 

Bocconcino delle Langhe, Black Truffle Honey, 
Walnuts

Mondeghili 
Fried Milanese-Style “Meatballs”, 

Salsa Verde, Spicy Aioli

Insalata Verde 
Baby Gem, Boston Lettuce, Belgian Endive, 

White Balsamic Vinaigrette

Peperoni all’Acciuga  
Roasted Sweet Peppers, Armatore Anchovy, 

Olitalia Extra Virgin Olive Oil

Burrata + $10 
Housemade Burrata, Roasted Japanese Eggplant,  

Sun-Dried Tomatoes, Basil Oil, Mediterranean Crumble

+ salad add-ons 
Mozzarella  v +8 | Burrata  v +10 | Grilled Chicken +9 

Poached Shrimp +12 | Grilled Steak* +15

PIATTI 
— choose one —

Spaghetto Pomodoro e Stracciatella 
Housemade Spaghetti, Così Com’è Yellow Datterino 

Tomatoes, Red Cherry Tomatoes, Housemade 
Stracciatella, Olitalia Extra Virgin Olive Oil  V

Risi e Bisi  
Carnaroli Rice, Green Peas, Grana Padano DOP, Mint 

Gnocchi con Pesto Genovese 
Housemade Potato Gnocchi, Basil Pesto, Green Beans, 

Fingerling Potatoes, Pecorino Romano DOP

Stoccafisso +$15 
Cod, Clams, Potato, Olives, Tarragon,  

Cherry Tomatoes, Lemon, Olive Oil

per personstarting at 

ITALIAN LUNCH

$30

AVAILABLE UNTIL 5PM



 *May be served or contain raw or undercooked ingredients. 
Please inform your server of any allergies or dietary restrictions. 
Some cheeses may contain animal rennet. The consumption 

of raw or undercooked eggs, meat, poultry, seafood or shellfish 
may increase your  

risk of foodborne illness.
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V vegetarian  VG vegan  GF gluten-friendly


