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                              LUNCH 

                                $26
                      
FIRST COURSE

Gem & Kale  Caesar  Sa lad 
Parmigiano Regiano, rustic croutons

Arancini
mozzare l la ,  ‘nduja 

 
Ribol l i ta
Tuscan-inspired bread and vegetable stew, Robiola crouton
 
 
 
SECOND COURSE 

Chicken a l la  Romana                                                                                           
bra ised chicken,  bel l  peppers ,  tomatoes ,  hear ty  ro l l 
 
 
Storico Burger                                                                                              
provolone, smoked bacon, ‘special sauce’, brioche 
 
 
Pork ‘Lucchese’ 
pan fried pork tenderloin, tomato arrabiata
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                          DINNER
                   
                            $42   
 
FIRST COURSE

Gem & Kale  Caesar  Sa lad 
Parmigiano Reggiano, rustic croutons

Arancini
mozzare l la ,  ‘nduja 

F luke Crudo
grapefruit, apple, Fresno chili
 
 
SECOND COURSE 

Roasted Chicken                                                                                          
butterball potatoes, mâche, prosciutto, balsamic jus 

Bucatini                                                                                                          
lamb ragu, castelvetrano olives, Pecorino Romano

 
Risot to 
braised chestnuts, confit leeks, fontina

 
DESSERT

Coffee Merigue Cake                                                                                                          
coffee pastry cream 
                                                                                                  
 
Ricotta & Strawberry Cannoli                                                                                                           
chocolate ganache

 


