EDNA+VITA

Edna + Vita and all associated logos are the property of SIR Royalty Limited Partnership and are used by SIR
Corp. and its affiliates under license. We recognize that health and safety are important concerns for our
guests. If you have an allergy, sensitivity or require a gluten free option, please let your server know. We do not
assume responsibility for a particular sensitivity or allergy to any food provided at our restaurants. We cannot
control or eliminate the possibility or risk of cross-contamination in our kitchens or products supplied to
us by our suppliers. If you have any questions or concerns, please speak to the Manager. Taxes not included.
EV_SUMMERLICIOUS_LUNCH_06-25



PRANZO

41 per person

ANTIPASTI

choose one

FARRO INSALATA
arugula, frisée, tomatoes, radish, grana padano,
mint, pistachios

WHIPPED RICOTTA + BEET INSALATA

arugula, frisée, hazelnuts, charred crostini

BEEF CARPACCIO

pickled shallots, grana padano, truffle aioli

PRINCIPALE

choose one

CHICKEN SCARPARIELLO
fennel sausage, roasted red peppers, tomatoes, chilies,
mini sweet peppers, roasted potatoes

VEGETABLE ROTOLO
roasted red peppers, eggplant, zucchini, fior di latte,
grana padano, whipped basil ricotta

ROASTED PORCHETTA SANDWICH

arugula, triple crunch + dijon aioli

CALABRIAN SHRIMP RISOTTO

calabrian chili peperonata, grana padano

DOLCI

choose one

CHOCOLATE ESPRESSO PANNA COTTA

chocolate stracciatella, cocoa

LEMON RICOTTA CAKE

mascarpone cream, blueberry, lemon

VANILLA ORANGE CANNOLI

ricotta cream, chocolate, pistachios

Dine-in only. Taxes not included.



DNA+VITA

Edna + Vita and all associated logos are the property of SIR Royalty Limited Partnership and are used by SIR
Corp. and its affiliates under license. We recognize that health and safety are important concerns for our
guests. If you have an allergy, sensitivity or require a gluten free option, please let your server know. We do not
assume responsibility for a particular sensitivity or allergy to any food provided at our restaurants. We cannot
control or eliminate the possibility or risk of cross-contamination in our kitchens or products supplied to
us by our suppliers. If you have any questions or concerns, please speak to the Manager. Taxes not included.
EV_SUMMERLICIOUS_DINNER_06-25




DINNER

55 per person

ANTIPASTI

choose one

FARRO INSALATA

arugula, frisée, tomatoes, radish, grana padano,
mint, pistachios

WHIPPED RICOTTA + BEET INSALATA

arugula, frisée, hazelnuts, charred crostini

BEEF CARPACCIO

pickled shallots, grana padano, truffle aioli

PRINCIPALE

choose one

CHICKEN SCARPARIELLO
fennel sausage, roasted red peppers, tomatoes, chilies,
mini sweet peppers, roasted potatoes

VEGETABLE ROTOLO

roasted red peppers, eggplant, zucchini, fior di latte,
grana padano, whipped basil ricotta

ROASTED PORCHETTA

roasted potatoes, charred rapini

CALABRIAN SHRIMP RISOTTO

calabrian chili peperonata, grana padano

GRILLED SALMON
beluga lentils, roasted cauliflower,
black kale, salsa verde

DOLCI

choose one

CHOCOLATE ESPRESSO PANNA COTTA

chocolate stracciatella, cocoa

LEMON RICOTTA CAKE

mascarpone cream, blueberry, lemon

VANILLA ORANGE CANNOLI

ricotta cream, chocolate, pistachios

Dine-in only. Taxes not included.



