
antipasti  
 
Fried Calamari  21. 
spicy yellow tomato sauce 
 
Grilled Peach & Ricotta Burrata  19. 
prosciutto, basil, saba dressing 
 
Corn & Nduja Arancini  19. 
romesco, pickled fresno, parmesan 
 
Braised Pork Belly Bruschetta  19. 
fig agrodolce, white bean purée 

 
Pan Seared Gnocchi & Taleggio Fonduta  21. 
oven roasted tomatoes, summer truffle 
 
 
 
 
 

pizzetta 
 
Creminelli Pepperoni  19.  
san marzano tomato sauce, mozzarella cheese 
 
Italian Sausage & Sweet Peppers  19. 
red onions, manchego cheese 
 
Cena Margherita  19. 
roasted tomatoes, basil pesto 
house mozzarella cheese 
 
Bresaola & Arugula  19. 
figs, goat cheese cream, parmesan 
 
Mushroom & Caramelized Shallots  19. 
arrabbiata, house mozzarella cheese, taleggio   

  
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

insalata 
 
Caesar Salad  17. 
white anchovy, pepper crouton 
 
Cena Chopped Salad  18. 
finocchiono salami, oregano vinaigrette 
 
Heirloom Tomato Salad  19. 
leaf lettuce, pancetta, lemon vinaigrette  
toasted pine nuts 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 



pasta 
 
Fusilli & Trapanese Pesto  31. 
smoked almonds, cherry tomatoes, parmesan 
 
Cena Spaghetti & Meatballs  30.  
pomodoro sauce, pecorino cheese 
 
Bucatini allo Scoglio  35. 
clams, mussels, shrimp, breadcrumbs 
 
Lobster Linguini  42. 
nduja sauce, arugula, mushrooms 
 
Veal Bolognese & Tagliatelle  35.  
blistered tomatoes, manchego cheese   
 
Sweet Corn Agnolotti  37. 
butter poached crab, bisque, tarragon 
 

 

 

 
contorni  
 
Grilled Asparagus  9. 
prosciutto, parmesan 
 
Roasted Corn  9. 
pepperoni spice, chives  
 
Risotto Of The Day  9. 
 
Grilled Broccolini  9. 
pecorino, chili flake 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 

secondi 
 
Grilled New York & Polenta Fritti  45.   
endive, heirloom tomatoes, red wine demi  
 
Peppercorn Crusted Venison  49.   
huckleberry reduction, parmesan potato cake 
heirloom carrots 
 
Grilled Pork Chop & Herbed Farro  40. 
peach mostarda, broccolini 
 
Grilled Branzino  38.   
caulilini, fingerling potatoes, puttanesca 
 
Pan Seared Halibut  40. 
grilled asparagus, saffron risotto, prosecco sauce 
 
Chicken Parmesan  36. 
braised tuscan kale, marinara 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

EXECUTIVE CHEF CHRIS WELLMON  

CHEFS MARIO ARZATE & TOBIN TORREZ 
 

 
*The state of Utah would like you to know that eating raw or partially cooked food can increase the chance of getting foodborne illness

	


