Gluten Free

Antipasti

*Tuna Tartare 15
Fennel | Orange | Avocado | Chive Oil

Fabrizio’s Mussels Cozze 13
PEI Mussels | San Marzano Tomatoes

Pomodoro e Burrata 15
Heirloom Tomatoes | Burrata | Balsamic Drizzle

Insalata Mista 12
Trevisana | Arugula | Lola Rossa | Moscato Vinaigrette
Cesare 13

Hearts of Romaine | Parmigiano | Anchovy

Pasta

We are happy to accomodate your preference for Gluten Free
pasta. Please note that our pasta selections vary based on
availability. Your server can help guide and make recommen-
dations on how we can customize the perfect dish for you.

Piatti Forti

*Tonno
Pan Seared Tuna | Eggplant Caponata | Saba | Basil Oil

Pollo
1/2 Herb Grilled Chicken | Seasonal Vegetables
EVOO and Herb Crushed Potatoes | Natural Jus

*Manzo
16 oz. Prime Dry Aged Ribeye | Fabrizio’s Rub
Grilled Asparagus | Roasted Potatoes | Chianti Sauce

Branzino
Pan Seared | Garlic & Olive Oil Borlotti Beans
Celery Hearts

Pesce Spada

Swordfish | Sale Speziato | Salmoriglio | Roasted Potatoes
Spinach | Pomodorini | Taggiasca Olives

Contorni

32

28

59

32

29

*Aspa ragi
Asparagus | Fried Egg | Parmigiano

Polenta Frits
Crispy Polenta | Prosciutto | Caciocavallo

Funghi
Roasted Wild Mushrooms | Pancetta

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions. If unsure of your risk, please consult a physician.
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