
*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish,  
or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

+ +TA X , GR AT UI T Y & BE V ER A GE NO T INC L UDED. 

Cocktails  
NE W ITALIAN SPR ITZ NE W ITALIAN SPR ITZ ++$ 15 . 5$ 15 . 5 
aperol, citrus smash, prosecco

DONATELL A DONATELL A ++$ 15 . 5$ 15 . 5 
gunpowder fig gin, luxardo bianco, grapefruit, honey, lemon

SOLE TOSCANA SOLE TOSCANA ++$ 15 . 5$ 15 . 5 
lalo blanco, luxardo del santo, fennel, cucumber, lime

S IC IL IAN MARGARITA S IC IL IAN MARGARITA ++$ 16 . 5$ 16 . 5 
el mayor reposado, grand marnier, italicus, agave, lemon

DON G IORGIO DON G IORGIO ++$ 15 . 5$ 15 . 5 
stranahan’s whiskey, mango, italian orange, lemon, ginger

NE APOLITAN NE APOLITAN ++$ 15 . 5$ 15 . 5 
nikka vodka, pepperoncini, gorgonzola olive

Zero !oof    
JUST PE ACHY JUST PE ACHY +$ 11 . 5 + $ 11 . 5 
white peach, raspberry, lemon, ginger beer

PINA NO - L ADA PINA NO - L ADA +$ 11 . 5+$ 11 . 5  
coconut, pineapple, fresh lime, bubbles

FAUX ME T WICE FAUX ME T WICE +$ 12 . 5+$ 12 . 5  
n/a sauvignon blanc, strawberry, pineapple, smashed citrus

00SPR ITZ 00SPR ITZ +$ 13+$ 13 
mionetto n/a aperitivo, crushed lemon, bubbles

L A SPEZIAL A SPEZIA   + $ 12 . 5+$ 12 . 5 
pentire n/a, blood orange, honey, lemon

PHONY NEGRONIPHONY NEGRONI   + $ 12+$ 12 
st. agrestis n/a

S E P T E M B E R  1 8  -  2 7

Welcome to 
A R I Z O N A  R E S T A U R A N T  W E E K

Add a featured Cocktail or Zero !oof



*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, fish, or eggs may increase 
your risk of foodborne illness, especially if you have certain medical conditions. While we offer gluten-free items our kitchen is not 
gluten free. Please alert your server of any food allergies or other food sensitivities, as not all ingredients are listed on the menu.

+ +TA X , GR AT UI T Y & BE V ER A GE NO T INC L UDED. 

$ 4 4 ++ P E R  P E R S O N ,  O N E  I T E M  P E R  C O U R S E

S E P T E M B E R  1 8  -  2 7

Welcome to 
A R I Z O N A  R E S T A U R A N T  W E E K

GRILLED SALMON CAESAR SAL AD GR ILLED SALMON CAESAR SAL AD 
grated grana padano, torn crouton, cracked pepper

AGNOLOT TI  AL  POMODORO PASTAAGNOLOT TI  AL  POMODORO PASTA 
ricotta, pecorino, simple tomato sauce, basil

SPICY R IGATONI  VODK ASPICY R IGATONI  VODK A 
italian sausage, crispy pancetta,  

shaved garlic, torn basil, grana padano

TROT TOLE CHICKEN PESTOTROT TOLE CHICKEN PESTO 
sweet basil, shaved garlic, toasted pine nut, crispy caper

STROZZ APRETI  PASTASTROZZ APRETI  PASTA 
herb-roasted chicken, roasted mushroom,  

spinach, parmesan cream, toasted pine nut

BRAISED SHORT R IB  LUMACHE PASTABRAISED SHORT R IB  LUMACHE PASTA 
grana padano crema, horseradish gremolata,  

herb breadcrumb, arugula

BOLOGNESE BOLOGNESE HOU S E S PECI A LT YHOU S E S PECI A LT Y  
traditional meat sauce, pappardelle,  

grana padano, wild oregano

SQUID INK TONNARELLI  PASTASQUID INK TONNARELLI  PASTA 
tiger shrimp, calamari, fennel pollen,  

mint, spicy tomato sauce

TIE- DYE MARGHERITA P IZZ ATIE- DYE MARGHERITA P IZZ A 
mozzarella, fresh basil, evoo,  

red sauce, basil pesto

HOT HONE Y &  HOT HONE Y &  
SMOKED PROSCIUT TO PIZZ ASMOKED PROSCIUT TO PIZZ A 

scamorza, speck, calabrian honey,  
arugula, pecorino toscano

ROASTED SALMONROASTED SALMON 
caramelized romanesco, broccolini, fregola,  

basil pesto, lemon gremolata, affinato

CHICKEN PARMESAN CHICKEN PARMESAN  
crushed tomato, aged provolone,  
mozzarella, parmesan rigatoni

CHICKEN SCARPARIELLOCHICKEN SCARPARIELLO 
chicken thighs, fennel sausage,  

piquillo pepper, mascarpone polenta

Entrees

BRAISED SHORT R IB  MARSAL ABRAISED SHORT R IB  MARSAL A (+ $ 5)  
beech mushroom, snap pea, heirloom carrot, black truffle risotto, affinato

Dessert
SALTED CARAMEL BUDINOSALTED CARAMEL BUDINO  

espresso fudge, banana, chantilly crème, toasted pecan toffee
TIRAMISUTIRAMISU  

espresso-soaked ladyfingers, mascarpone mousse 

DAILY SOUPDAILY SOUP

ARUGUL A & AVOCADO SAL AD ARUGUL A & AVOCADO SAL AD 
shaved fennel, lemon, grana padano, evoo

CHOPPED CAESAR SAL AD CHOPPED CAESAR SAL AD 
grated grana padano, torn crouton, cracked pepper 

HEIRLOOM TOMATO & BURRATA HEIRLOOM TOMATO & BURRATA 
grilled ciabatta, arugula, shaved red onion,  

calabrian vinaigrette

Small Plates
CACIO E PEPE ARANCIN I CACIO E PEPE ARANCIN I 

crispy risotto, pecorino romano,  
crushed pepper blend, pesto aioli

FR IT TO MISTOFR IT TO MISTO  
calamari, zucchini, house giardiniera,  

calabrian aioli, grilled lemon

S IC IL IAN ME ATBALLS S IC IL IAN ME ATBALLS 
creamy polenta, rustic marinara,  

grana padano

"ite #uffle Garlic $ead  (+ $ 17 )  
house-made ricotta, mozzarella, grana padano, fresh herbs

For the Table (+ $ 9.5)

SPICY BROCCOLIN I  SP ICY BROCCOLIN I   •   G RILLED ASPARAGUS G R ILLED ASPARAGUS  •   ROASTED MUSHROOMSROASTED MUSHROOMS
G L A ZED CHIOGGIA BEE TS G L A ZED CHIOGGIA BEE TS  •   SWEE T CORN & FONTINA POLENTASWEE T CORN & FONTINA POLENTA

SUMMER VEG E TABLE R ISOT TOSUMMER VEG E TABLE R ISOT TO


