
Gluten Free Menus

SMALL PLATES

ROASTED GARLIC WITH BALSAMIC VINEGAR 
HOUSE-MARINATED OLIVES

SEASONAL SOUP (ASK SERVER)
MARINATED MOZZARELLA WITH CHILIES & OLIVE OIL 

PARMIGIANO REGGIANO WITH CHIANTI JELLY
WARM MARINATED MUSHROOMS W/ ROSEMARY (NO CROSTINI)

CAPRESE W/TOMATOES & FRESH MOZZARELLA
FONDUTA W/PECORINO & SPINACH (NO CROSTINI)

PROSCIUTTO W/ SEASONAL GARNISH 

SALADS

ARUGULA SALAD W/ PEPPERED BACON, PARMESAN, MEDJOOL DATES
CELERY CAESAR (NO CROUTONS)

ITALIAN VEGETABLE W/PROVOLONE, & ROASTED PEPPERS
CHOPPED CHICKEN SALAD (NO CROUTONS)

DESSERT

GELATO
CHOCOLATE ALMOND CLUSTERS


