
Bucatini and Tomato
house made marinara sauce,
pecorino

Radiatore Alla Vodka
DiNapoli tomatoes, red chili flakes, 
goat butter, pecorino

Add 2 Meatballs - 8

Eggplant Milanese
Heirloom tomato, pecorino, aged balsamic

Polenta Olive Oil Cake
Lemon curd, seasonal fruit

Tiramifreddo 
Tiramisu meets semifreddo, chocolate
sauce, sea salt

We have moved to a tip model so our team can take
advantage of federal regulations. A 3% kitchen benefits fee
supports pay and benefits for our back-of-house team.
Please do tip your server.
A gratuity of 20% will be added to all parties of 6 or more.
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Theater Week

40 per guest

Caesar Salad 
Black garlic, gem lettuce, 
parmigiano reggiano

Summer Squash 
Sunflower seed butter, basil, shallot

Arugula Salad
Lemon, olive oil, pecorino

ANTIPASTI
please select 1

PASTA fresca
please select 1

dolci
please select 1
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Theater week

40 per guest

Caesar Salad capsaicin, dairy (cow, sheep), egg,
gluten**, vegetarian
Black garlic, gem lettuce, 
parmigiano reggiano

Summer Squash vegetarian, allium
Sunflower seed butter, basil, shallot

Arugula Salad dairy** (sheep), vegetarian
Lemon, olive oil, pecorino
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house made marinara sauce,
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Radiatore Alla Vodka gluten**, dairy (cow, goat, sheep),
allium, capsaicin, vegetarian
DiNapoli tomatoes, red chili flakes, 
goat butter, pecorino

Add 2 Meatballs - 8 gluten, dairy(cow, sheep), soy,
finned fish, allium, capsaicin

Eggplant Milanese allium, gluten, egg, vegetarian
Heirloom tomato, pecorino, aged balsamic

PASTA fresca
please select 1

dolci
please select 1

Polenta Olive Oil Cake egg
Lemon curd, seasonal fruit

Tiramifreddo dairy (cow), egg
Tiramisu meets semifreddo, chocolate sauce,
sea salt

**can be modified
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