
Tuna Crudo Cannoli* -  yellowfin tuna | olive oil | vincotto | pistachio | lemon aioli $22

Black Truffle Arancini - arborio rice | pecorino | black truffle aioli $18

Zucchini Fritters - calabrian chili whipped ricotta $14

Caponata Crostini - eggplant | olive | tomato | capers | pine nut $16

Burrata - heirloom tomato | Burrata di Bufala | aged balsamic | pesto $28

Shrimp Parmigiana - crispy jumbo shrimp | pomodoro | fresh mozzarella $24

Lasagna Rolotto - ricotta | mozzarella | bechamel | basil pesto $24

Baked Cod Puttanesca - atlantic cod | tomato | olive | anchovie | garlic | capers $36

Chicken Cacciatore - bone-in chicken thigh | tomato | mushroom | red pepper | chianti $32

Spinach Cacio e Pepe - spaghetti | parmesan | pecorino | black pepper $30

NY Strip Tagliata* - 12oz Angus Sirloin | roasted tomatoes | arugula | parmesan  $55

Cenetta Burger* - 8oz Wagyu burger | pancetta | mozzarella | pomodoro | pecorino bun $25

Limoncello Cheesecake - biscotti crust | basil | pistachio crumb $14

Valencia Orange Panna Cotta - sugo cioccolato | candied orange $12

Wink & Nod is proud to present our current residing pop-up, ‘Cenetta’ by Chef Brad Drukenbroad.

Cenetta translates to “Small Dinner” and captures the Italian spirit of “La Dolce Vita,” where 

family, food, fun and wine flows around the dinner table.

Chef Brad delivers a comtemporary approach to Italian classics. Cenetta’s offerings will change frequently to 

take advantage of the freshest locavore bounty.

Before placing your order, please inform your server if anyone in your party has any dietary restrictions

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.


