
Starter
Choose oneTrastevere

Arugula + goat cheese + heirloom tomatoes + 
olive oil lemon vinaigrette

Panzanella
Arugula + bellpeppers + pecorino + onions + croutons + 

balsamic + olive oil

POLPETTE
Nonna traditional homemade meatballs + 

San Marzano tomato sauce +parmigiano fondue

TOMATO BISQUE
Topped with fried goat cheese

Main Course
Choose one

POLLO MARSALA
Organic chicken breast + sautéed mushroom + Marsala wine + fresh herbs + mashed 

potatoes + broccolini

BRASATO
18 hours braised + boneless short rib + garlic confit mashed potatoes + broccolini

Melanzane Parmigiana
Classic southern Italian style eggplant parmigiana + homemade fettuccine

16 OZ BONELESS RIB EYE
21 days dried aged grilled rib eye + served with garlic confit mashed potatoes + 

broccolini  + porcini mushroom creamy sauce

SPAGHETTI  VONGOLE
Fresh manila clams + garlic + EVOO + parsley + white wine

LASAGNE
Classic meat lasagne 

ABBACCHIO
Braised lamb + red wine reduction sauce + pappardelle pasta

BUCATINI CACIO E PEPE
Pecorino + black pepper

FISH OF THE DAY
Ask your server

$59 per person

FRITTURA DI CALAMARI
Fried calamari & shrimp + zucchini + spicy San Marzano tomato sauce 

TIRAMISU PISTACHIO CANNOLI

Dessert
Choose one


