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excludes tax & gratuity

15T COURSE

choice of

BURRATA, spicy apricot, basil oil GF
add: prosciutto 5

TOMATO BISQUE, petite taleggio grilled cheese

FOCACCIA, stracchino, arugula, truffle honey, sea salt
add: prosciutto 5

2" COURSE

choice of

SHAVED BRUSSELS SPROUTS SALAD, grana padano,

toasted marcona almonds, cabernet vinaigrette

CAESAR SALAD*, romaine, parmesan, garlic bread crumbs

BAR SIENA CHOPPED SALAD, salami, provolone,
roasted red peppers, cherry tomatoes, cucumber,
radish, pepperoncini, artichokes,
parmesan bread crumbs, mustard vinaigrette GF

add: chicken 5, shrimp 7, hanger steak* 7, salmon® 11

ENHANCE YOUR EXPERIENCE
SUBSTITUTE

ROASTED MEATBALLS, ricotta, basil, polenta bread 8

3RD COURSE

choice of
RIGATONI ALLA VODKA, english peas, garlic bread crumbs
SWEET CORN RAVIOLI, roasted chiodini mushrooms,

caramelized corn, truffle butter

BURNT PEPPERONI PIZZA, tomato sauce, mozzarella

ENHANCE YOUR EXPERIENCE
SUBSTITUTE

ROASTED SALMON*, sautéed spinach, white bean purée,
mustard seed vinaigrette 10

BRICK CHICKEN DIAVOLO, sticky parmesan potatoes,
frisée salad, blistered grape tomatoes, red onion,
shaved parmesan, lemon caper butter GF 10

60Z. PETIT PRIME FILET*, parmesan crusted,

black garlic, chanterelle mushrooms, charred onion 15

4TH COURSE

choice of
BOMBOLINI, caramel, chocolate hazelnut, raspberry
GELATO, chef’s daily selection
*A 3% surcharge will be added to all checks. The surcharge may be

removed upon request. *Consuming undercooked meat, poultry, seafood,
shellfish or eggs may increase your risk of foodbourne illness.
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