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$55/guest

plus taxes and grauity
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$735/guest

plus taxes and grauity
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stuffed baby peppers

baby bell peppers stuffed with ricotta, pancetta, sweet
peas and parmesan, baked and drizzled with aged
balsamic vinegar

marinated olives
a blend of 4 types of Italian olives marinated in warm
olive oil, garlic, herbs and citrus zest

fritto misto

calamari, prawns, fennel, green onion and ancho-
vie-stuffed olives tossed in a sambuca batter, fried and
served with grilled lemon and Calabrian chile aioli

ricotta e funghi pizza
wood-fired pizza crust, besciamella sauce, mushroom
fricassee, whipped ricotta, lemon zest and truffle honey

MAINS

Speckle Park tasca tagliata

(prepared Medium Rare) Locally raised and butchered
Speckle Park Tri Tip beef, rubbed with olive oil and
salt and pepper and served sliced

panzanella

fresh and balsamic roasted cherry tomatoes, roasted
bell peppers, fresh cucumber, fresh basil, Italian crou-
tons, fried capers, arugula, tomato vinaigrette

patate al forno
roasted fingerling potatoes tossed with olive oil, salt,
pepper, sage and rosemary

wilted greens
a blend of Italian kale, mustard greens and beet greens
cooked with shallot, garlic, white wine and mustard

DESSERT
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charcuterie
5 cured Italian meats, 4 cheeses, pickled house vegeta-
bles, fig compote, grainy mustard, mixed nuts

polpette di cinghiale
wild boar meatballs, San Marzano tomato sauce,
pecorino romano cheese, pepperoncini

marinated olives
a blend of 4 types of Italian olives marinated in warm
olive oil, garlic, herbs and citrus zest

MAINS

Speckle Park fiorentina
Locally raised and butchered T-Bone steak, prepared
medium rare and served on a bed of baby arugula

lasagna
house-made pasta sheets, Italian sausage Bolognese,
besciamella, tomato sauce, provolone, fior de latte

farrotto
farro grains cooked in a risotto style with forest mush-
room fricassee & herbs

pomodori gratinata
stuffed vine-ripened tomatoes filled with herbs, cheese
and Italian breadcrumbs

cavolfiori fritti
brined cauliflower, tossed in sambuca batter and fried,
served with fresh basil & raisins

insalata

baby kale & arugula tossed in citrus vinaigrette with
shaved fennel, orange segments, roasted beets and
grated parmesan

DESSERT

cannoli

house-made Sicilian cannoli, dipped in dark chocolate
and rolled in pistachio and filled with a mascarpone
Chantilly cream

budino

salted caramel layered on top of a butterscotch pud-
ding and finished with sweet and salty nut mix and
meringue cookies



$100/guest

plus taxes and grauity
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charcuterie
5 cured Italian meats, 4 cheeses, pickled house vegetables, fig compote, grainy mustard, mixed nuts

beef carpaccio
seared and thinly sliced beef topped with truffle aioli, fried capers, toasted pine nuts, arugula, citrus vinaigrette
and parmesan cheese

fonduta piemontese
Fontina cheese fondue served with toasted Schiacciatta bread cubes

burrata
Soft stracciatella cheese in a mozzarella ball on a bed of pesto, accompanied byt balsamic roasted tomatoes, olive
streusel and crostinis

gm MAINS

Wagyu Costata di Manzo
locally-raised & butchered purebred Wagyu beef ribeye, prepared medium-rare and served sliced

Branzino
Whole European Seabass, stuffed with rosemary, lemon and caper butter, grilled and served on a bed of parsnip
puree

carbonera
house-made spaghetti noodles, crispy guanciale (cured pork jowel), whipped egg, parmesan cheese & fresh
cracked black pepper.

panzanella
fresh and balsamic roasted cherry tomatoes, roasted bell peppers, fresh cucumber, fresh basil, Italian croutons,
fried capers, arugula, tomato vinaigrette

patate al forno
roasted fingerling potatoes tossed with olive oil, salt, pepper, sage and rosemary

wilted greens
a blend of Italian kale, mustard greens and beet greens cooked with shallot, garlic, white wine and mustard

pomodori gratinata
stuffed vine-ripened tomatoes filled with herbs, cheese and Italian breadcrumbs

DESSERT

budino
salted caramel layered on top of a butterscotch pudding and finished with sweet and salty nut mix and meringue
cookies

cannoli
house0-made Sicilian cannoli, dipped in dark chocolate and rolled in pistachio and filled with a mascarpone
Chantilly cream



