
A P P E T I Z E R

r a v i o l i  d i  z u c c a
House-made Butternut Squash Ravioli | Butter | Sage | Oyster

Mushrooms

Limoncello Mascarpone Cake
Chocolate Trilogy (layered milk, dark & white chocolates)

Pumpkin Cognac Cheesecake
 Lemon Sorbet 

D E S S E R T

Burrata Cheese | Grilled Apricot | Prosciutto di Parma | Arugula | Truffle
Balsamic Glaze

i n s a l a t a  d i  a l b i c o c c a

i n s a l a t a  d i  a u t u n n o

Shaved Brussel Sprouts | Apples | Dried Cranberries | Glazed
Walnuts | Parmigiana | House-made Dijon Dressing

a r a n c i n i  c a c i o  e  p e p e

Fried Risotto | Pecorino Romano Cheese | Pepper

z u p p a  d i  z u c c a
Butternut Squash Soup | Touch of Cream

E N T R É E

p a s t a  a l l a  b r a v o
House-made Gnocchetti Sardi Patsta (thin, shell-like shape) |

Sausage | Red Peppers | Cherry Tomatoes | Touch of Marinara

Nut-Free Pesto | Breadcrumbs | Spinach
s a l m o n e  p e s t o

Grilled Pork Chop | Demi-glace Sauce | Sautéed Peppers, Mushrooms &
Onions 

m a i a l e  c a m p a g n o l a

L U N C H  2  C O U R S E  P R I X - F I X E  -  $ 2 5
DINNER 3 COURSE PRIX-FIXE - $45

M O N D A Y  N O V .  6 T H  -   N O V .  1 0 T H

N E W  H A V E N  R E S T A U R A N T  W E E K  F A L L  2 0 2 3


