
SUNDAY FAMILY SUPPER
(Two Person Minimum)

Rosemary and parmigiano focaccia

FRESH PASTA SELECTION
(Choice of one)

FUSILLI PESTO
Fresh basil & pistachio pesto, 

sun-dried tomato, crispy garlic chips
LUMACHE VODKA 

Creamy vodka sauce, Calabrian chilies
FETTUCCINE ALFREDO

Fresh fettuccine, farm fresh eggs, organic
whipped butter, 24-month-old-parmigiano

SIDES SELECTION
(Choice of two)

Herbs & parmesan roasted potatoes
Citrus mascarpone polenta

Roasted Brussels sprouts ‘Nduja
Charred broccolini parmesan

ENTRÉE SELECTION
CLASSIC

($45 Per Person)
ENTRÉE SELECTION

Half roasted chicken, herbs lemon butter sauce
OR   

Pollo parmigiana, tomato sauce, fresh  
mozzarella, 24-month-aged parmigiano

SEAFOOD
($50 Per Person)

Pan-seared corvina filet lemon-caper butter sauce

CARNE
($55 Per Person)

Braised pork ossobuco alla Milanese

ADD TO YOUR MEAL 
Bring surf to your turf (Grilled Shrimp) - $6 per person
Grilled chicken to your pasta or salad - $5 per person

Fresh shaved truffle - $25 per course 

DESSERTS
(Additional $5 Per Person)
Fabio’s house tiramisu 

Espresso-soaked ladyfingers, sweet mascarpone 
cream, cocoa powder, roasted white chocolate

Sorbet
WINE FROM OUR UNDISCLOSED CELLAR 

($8 Glass • $25 Bottle)

Allergy Warning: Menu items may contain or come into contact with
wheat, eggs, nuts and milk. Ask our staff for more information.
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