
ALL PASTAS MADE IN HOUSE

PASTA

SPAGHETTI CACIO E PEPE ......................................19

pecorino cheese, peppercorns, parsley
ADD SHRIMP  8 |  ADD CHICKEN  6  

BUCATINI...................................................................................25

crisp pancetta, confit tomato, basil, oregano, 
chili, parmesan

BOLOGNESE LASAGNA .................................................28

beef and pork sauce, mozzarella, parmesan,
whipped ricotta
PAPPARDELLE .......................................................................24

forrest mushrooms, baby spinach, truffle cream

MALFADINI ............................................................................ 34

squid ink & semolina pasta, argentine red shrimp,
lobster tomato sauce, fine herbs

SNACKS

SMOKED SALMON DIP.................................................9

seeded lahvosh
HOUSE MADE FOCACCIA ......................................... 8

marinara sauce
GRILLED NOBLE BREAD .......................................... 6

basil oil, balsamic
WARM MARINATED OLIVES ................................7

MARCONA ALMONDS .....................................................7

DINNER

INSALATE

BABY GEM CAESAR* ........................................................ 14

garlic dressing, herb croutons, parmesan

CAMPO GREENS .......................................................................15

apples, dried pomegranate seeds,
goat cheese, candied pecans,
pomegranate balsamic vinaigrette

BURRATA....................................................................................... 16

roasted beets, crushed pistachio, arugula,
local olive oil, balsamic syrup
CRISPY BRUSSELS SPROUTS..................................15

roasted butternut squash, baby kale,
brown butter almonds, red onion, parmesan, 
roasted shallot vinaigrette

CHICKEN AL MATTONE ...............................................28

grilled chicken breast, ricotta gnudi,
roasted cremini mushroom, garlic jus
CHICKEN PARMIGIANA .............................................26

crispy chicken breast, mozzarella,
gemelli pasta, san marzano tomato sauce
ANTARCTIC SALMON.....................................................30

crispy potatoes, spinach, confit tomato,
white wine, preserved lemon, capers, parsley
RED WINE BRAISED BEEF SHORT RIB.....36

whipped potatoes, charred broccolini,
red wine sauce, horseradish gremolata

PIATTI

WHIPPED BLACK PEPPER FETA.................... 14

house made focaccia & crudite
CALAMARI FRITTI ......................................................15

semolina dusted calamari & pepperoncini 
with citrus aioli
SEBA'S MEATBALLS ................................................... 17

san marzano tomato sauce, parmesan & 
grilled country bread

*BRAISED MUSSELS ....................................................19

garlic, fennel, white wine, parsley, chili,
grilled country bread

GRILLED ARGENTINE

SHRIMP "SCAMPI"......................................................... 17

creamy parmesan polenta, tomato,
garlic, parsley

ANTIPASTO

MARGHERITA ...................................................................... 18

fresh mozzarella, roasted tomato, parmesan, 
basil
PROSCIUTTO .........................................................................19

fig jam, herbed ricotta, arugula, pistachios, 
balsamic reduction
SALSICCIA............................................................................19

calabrese salami, italian sausage, mozzarella, 
pecorino, basil, oregano, aleppo chili

USING REGIONAL ORGANIC FLOUR

PIZZA

WE PROUDLY USE LOCAL PRODUCERS

MCCLENDON SELECT, NOBLE BREAD,

QUEEN CREEK OLIVE MILL

GRATEFUL SPOON GELATO 

*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness. 
These items may be served raw or undercooked.

A gratuity of 18% is included for parties of 8 or more.


