
Should you have any dietary requirements or allergies, please ask for the Manager
Consuming raw or undercooked  meats, poultry, seafood, shellfish or eggs may increase you risk of foodborne illness.

All prices displayed are subject to 12% VAT and a 15% Service Charge 7.9.19

Appetizers
SELECT ONE

CRISPY POLENTA FRIES 
spicy ketchup 

FI’LIA CHOPPED SALAD
romaine, cucumber, tomato, pepper, carrot , celery, onion 

salami, chickpeas, aged provolone, i talian dressing

CAPRESE 
buf falo mozzarella, heirloom tomato

basil , sea salt , aged balsamic

SERVED FAMILY STYLE

Restaurant Week - Lunch

Entrée 
SELECT ONE 

EGGPLANT PARMIGIANA 
mozzarella, basil , tomato sauce

BUCATINI ALL’ AMATRICIANA
braised onions, guanciale, chil i f lakes, tomato

GRILLED CHICKEN PAILLARD 
ar t ichokes, capers, white wine but ter sauce

MARGHERITA PIZZA
tomato, mozzarella, basil , olive oil

Dessert
SELECT ONE 

$39 PER PERSON

PANNA COTTTA
marsala zabaione

APPLE CROSTADA 
pastry cream, shor tbread crust

CHOCOLATE BUDINO
caramel sauce, sea salt , crema



Should you have any dietary requirements or allergies, please ask for the Manager
Consuming raw or undercooked  meats, poultry, seafood, shellfish or eggs may increase you risk of foodborne illness.

All prices displayed are subject to 12% VAT and a 15% Service Charge 7.9.19

Appetizers
SELECT ONE

CRISPY POLENTA FRIES 
spicy ketchup 

FI’LIA CHOPPED SALAD
romaine, cucumber, tomato, pepper, carrot , celery, onion 

salami, chickpeas, aged provolone, i talian dressing

FRIED CALAMARI 
spicy marinara

CAPRESE 
buf falo mozzarella, heirloom tomato

basil , sea salt , aged balsamic

SERVED FAMILY STYLE

Restaurant Week - Dinner

Entrée 
SELECT ONE 

EGGPLANT PARMIGIANA 
mozzarella, basil , tomato sauce

FETTUCINE ALLA CARBONARA
smoked pancet ta, egg yolk cream, black pepper 

GRILLED CHICKEN PAILLARD 
ar t ichokes, capers, white wine but ter sauce

GRILLED HANGER STEAK 
roasted broccolini, farro, cipollini onions, agrodolce, chiles

MARGHERITA PIZZA
tomato, mozzarella, basil , olive oil

Dessert
SELECT ONE 

$50 PER PERSON

TIRAMISU
mascarpone-cof fee cream

PANNA COTTTA
marsala zabaione

APPLE CROSTADA 
pastry cream, shor tbread crust

CHOCOLATE BUDINO
caramel sauce, sea salt , crema


