
$100 per person   {tax and administrative charge not included}

includes nicolas feuillatte brut champagne

chalet

ANTIPASTI
roasted figs
prosciutto, whipped ricotta, garden herbs

green salad
arugula, shaved fennel, orange, olive

octopus
potato, olive, caper

fritto misto
calamari, shrimp, banana peppers,
delicata squash, lemon aioli

meatballs
mozzarella, basil, tomato sugo

MAIN
butternut squash pizza
gorgonzola, baby spinach

margherita pizza
tomato, basil, mozzarella

broccoli rabe pizza
pork sausage, calabrian chili

meatball pizza
plum tomato, mozzarella, arugula

gnocchi alla vodka
sundried tomato, basil, fresh oregano

rigatoni
duck confit, figs, balsamic

lasagna bolognese
crushed tomato, pecorino romano

Is/Can be Made Gluten Free Vegetarian Contains Nuts or SeedsContains Shellfish

Please inform your server of any allergies.  A 3% credit card processing fee will apply.

SWEETS   tiramisu or affogato + biscotti


