
July 14 – August 28, 2025

THIS MENU CANNOT BE COMBINED WITH ANY OTHER OFFER OR COUPON/DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.
CONSUMING RAW OR UNDERCOOKED MEATS POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK TO FOOD BORNE ILLNESS,  ESPECIALLY IF YOU HAVE

CERTAIN MEDICAL CONDITIONS. PLEASE ALERT YOUR SERVER TO ANY FOOD ALLERGIES YOU MAY HAVE. 

$1 FROM THIS MEAL 
DIRECTLY BENEFITS
BEVERLY’S ANGELS FLAVORS of

APPETIZER (CHOOSE ONE)

SICILIAN MEATBALLS
soleggiati tomato, garlic, sicilian oregano, 
taggiasca olive

BEEF TARTARE
little gem romaine, pancetta, black garlic, anchovy 
& focaccia croutons

TUNA CRUDO
clementine oranges, radish, macerated shallot, 
pistachio & mint

MISTA SALAD
local greens, manchego, radish, asparagus, 
red onion

WOOD CHARRED OCTOPUS (add $5)
nerello rice, romesco, chorizo, almonds

3 COURSE MENU
FOR $39 PER PERSON 

AVAILABLE JULY 14 - AUGUST 24

ENTREE (CHOOSE ONE)

BUCATINI CACIO E PEPE
sheep cheese, cracked black pepper

GARGANELLI
braised lamb neck sugo, sheep cheese

TUSCAN CHICKEN
crostone, chicken liver, sage & salsa verde

FAROE ISLAND SALMON
asparagus, fava, strawberries, crisp speck & fig 
balsamic glaze

ROSTICCIANA
umbrian pork country ribs, peperonata agrodolce, 
polenta & fennel

BEEF SKIRT STEAK (add $15)
carrot mousseline, porcini mushroom & red wine 
beef jus

PRIMI DESSERT 
TIRAMISU
espresso soaked ladyfingers, mascarpone, cocoa


