
Starter
ARUGUL A & AVOCADO SAL ADARUGUL A & AVOCADO SAL AD  
shaved fennel, lemon, grana padano, evoo
LIT TLE GEM CAESAR SAL ADLIT TLE GEM CAESAR SAL AD  
grated grana padano, herb breadcrumb, cracked pepper
CACIO E PEPE ARANCIN ICACIO E PEPE ARANCIN I  
crispy risotto, pecorino romano, crushed pepper blend, pesto aioli 
SMOKED PROSCIUT TO FR IT TATINESMOKED PROSCIUT TO FR IT TATINE  
bucatini, speck, mozzarella, provolone, english pea, spicy vodka sauce
S IC IL IAN ME ATBALLSS IC IL IAN ME ATBALLS  
creamy polenta, rustic marinara, grana padano

Classico Board  (+ $ 2 2 )  
prosciutto di parma, speck, pecorino stagionato, crescenza, house giardiniera,  

castelvetrano olive, marcona almond, fig mostarda, grilled bread

 Entree
HOT HONE Y & SMOKED PROSCIUT TO PIZZ AHOT HONE Y & SMOKED PROSCIUT TO PIZZ A  
scamorza, speck, calabrian honey, arugula, pecorino toscano
TORTELLONI  AL  POMODORO TORTELLONI  AL  POMODORO 
simple tomato sauce, burro fuso, heirloom cherry tomato, torn basil, grana padano
CRUSHED ME ATBALL RAGU CRUSHED ME ATBALL RAGU 
beef meatball, porchetta, blistered onion, wild oregano, bucatini, pecorino
CHICKEN PESTO PASTA CHICKEN PESTO PASTA 
sweet basil, shaved garlic, toasted pine nut, crispy caper, gigli
SPICY R IGATONI  VODK A SPICY R IGATONI  VODK A 
italian sausage, crispy pancetta, shaved garlic, torn basil, grana padano
BOLOGNESE BOLOGNESE HOU S E S PECI A LT Y  
traditional meat sauce, pappardelle, grana padano, wild oregano, evoo
SQUID INK TONNARELLI SQU ID INK TONNARELLI 
tiger shrimp, calamari, wild fennel pollen, mint, spicy tomato sauce  
CH ICKEN PARMESAN CHICKEN PARMESAN 
crushed tomato, aged provolone, mozzarella, parmesan rigatoni
PORK MIL ANESE PORK MIL ANESE 
smoked prosciutto, pepperoncini, red onion, bagna cauda aioli, arugula, fresh lemon

Dessert 
DARK CHOCOL ATE BUDINODARK CHOCOL ATE BUDINO  
whipped crème fraiche, chocolate pearls, amarena cherries, pine nut wedding cookie

LEMON OLIVE O IL  CAKE LEMON OLIVE O IL  CAKE 
lemon curd, wild blueberry compote
  

Sides (+ $ 9.5)

SPICY BROCCOLIN I   SP ICY BROCCOLIN I   •    G RILLED ASPARAGUS G R ILLED ASPARAGUS  •    TUSCAN K ALE & SP INACHTUSCAN K ALE & SP INACH
ROASTED SE ASONAL VEG E TABLES ROASTED SE ASONAL VEG E TABLES  •    ROASTED F ING ERLING POTATOROASTED F ING ERLING POTATO

G L A ZED CHIOGGIA BEE TS G L A ZED CHIOGGIA BEE TS  •    SWEE T CORN & FONTINA POLENTASWEE T CORN & FONTINA POLENTA

*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. 

$ 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

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

Welcome to

S E P T E M B E R  2 0 – 2 9 ,  2 0 24


