
Graduation 2019

A 3% charge is added to all checks to help cover the cost of health care benefits offered to all full-time employees.
Let your server know if you would like to see this automatic charge removed from your bill.

Thank you for supporting a healthier and happier staff!

The Graduate Cut
new zealand grass fed wagyu 12oz ribeye steak, spaghetti squash, carrots,

broccolini with garlic herb compound butter +26

Short Ribs
slow cooked all-natural beef short ribs, red wine demi-glace, ciopollini onions,

yukon gold mashed potatoes, broccolini +12

Branzino
lightly sautéed fresh wild caught, roasted fresh cabernet tomato sauce, yukon

gold mashed potatoes, sautéed spinach +14

Pistachio Crusted Rack of Lamb
austrailian rack of lamb, farro salad, pomegranate seeds, cabernet tomatoes,

feta cheese, fresh mint, italian parsley, roasted pistachios +10

* * Menu Items Subject to Availability * *  

* * No Substitutions  * * 

SECONDI
Strozzapretti Norcina

hand rolled pasta, spicy italian sausage, black truffle cream sauce

Penne Arrabbiata
garlic, red pepper, parsley, spicy tomato sauce

Gamberetti Insalata
mexican white shrimp, avocado, mango, grapefruit, mixed

greens, gorgonzola, candied pecans, house vinaigrette

Piccata di Pollo
jidori chicken breast with lemon caper white wine sauce,

seasonal veggies and mashed potatoes

Salmon alla Grigila
grilled fresh salmon with honey mustard truffle sauce,

yukon gold mashed potatoes, sautéed spinach

Fettucine Bolognese
house-made fettuccine and meat ragu sauce

Risotto alla Milanese
saffron crumbled spicy Italian sausage

PRIMI
Caesar Salad

romaine lettuce, croutons, shaved parmigiano,
house caesar dressing, contains raw egg

Pappa al Pomodoro
italian peeled tomatoes, tuscan bread, fresh basil, garlic, oregano,

parmigiano, olive oil

Barbabietole
roasted beets, fresh burrata, baby arugula, crispy shallots, balsamic reduction,

roasted pistachio cream dressing  +6

ANTIPASTI
chefs sampler platter

3 COURSE PRIX FIXE
$49 per person

(select one of each)

SIDES
Hand Cut Fries

(regular, garlic, sweet potato) 8

Yukon Gold Mashed Potatoes 8

Seasonal Vegetables 9

Asparagus Parmigiana 11

Mixed Greens
w/ balsamic vinaigrette 12

APPETIZERS
Guacamole

served with chips & veggie sticks
15

Calamari
fried squid & zucchini, arrabbiata

15

Tuna Tartare
ahi tuna, avocado, house-made

ponzu, crostini, balsamic reduction
18

Coconut Shrimp
coconut crusted shrimp, honey

mustard truffle sauce
18

WINES & BUBBLES

Tattinger 98

Vueve de Vernay  52

Golden Eye Pinot Noir 99

Hess Allomi Cabernet 65

Masi Pinot Grigio 42

Giesen Sauvignon Blanc 42

Sonoma Cutrer 56

Big Guy - Red Blend 45

NON-ALCOHOLIC

House Ginger Beer  6

Cucumber Cooler 6

Lemon Ginger Cooler 6

Strawberry Basil Cooler 6

Fresh Lemonade 5



A 3% charge is added to all checks to help cover the cost of health care benefits offered to all full-time employees.
Let your server know if you would like to see this automatic charge removed from your bill.

Thank you for supporting a healthier and happier staff!


