
 
 

SUNDAY SUPPER MENU 
 

STARTERS 
(choice of one) 
CAESAR SALAD 

garlic croutons, shaved parmesan cheese 
ZYLO ANTIPASTI 

local cured meats, pickled vegetables, olives, 
imported Italian cheeses 

 

PASTA 
(choice of one) 

SPAGHETTI POMODORO 
heirloom pomodoro, parmigiano reggiano, basil 

RIGATONI AL FORNO 
spicy italian sausage, caramelized fennel, tomato confit, mozzarella 

ORCCHIETTE 
creamy basil pesto, arugula, pine nut bread crumbs 

 
ENTREE 

(choice of one) 
PESCADO MISTO 

saffron lobster broth, branzino, clams, shrimp, mussels, fried calamari, crostini 
CHICKEN CACCIATORE 

wild mushroom ragu, tomato, basil, feta cheese 
ANGUS BEEF SHORT RIB 

espresso braised, parmigiano polenta, 
sautéed broccoli rabe 

GRILLED PORK LOIN 
arugula, onions, cucumber, tomatoes 

ricotta salata, balsamic 
 

DESSERT 
BOMBOLINI 

 
 

brioche donuts, trio of passion fruit, chocolate, coconut rum sauces 
$25 per person (excluding tax and gratuity) 

* full table participation is required 
* all items are served family style 
RESTAURANT CHEF Seadon Shouse 


