
antipasti  
 
Fried Clams   19. 
spicy yellow tomato sauce 
 
Pomegranate & Fennel Burrata   18. 
basil, kumquats, saba dressing 
 
Cured Salmon Bruschetta   18. 
salt cured peppercorns, charred blood orange 
 
Wagyu Spiedini & Mostarda   21.  
silver queen goat cheese, gnocco fritto 
 
Prosciutto & Snow Pea Arancini   18. 
peperonata sauce, parmesan cheese 
 
Gnocchi & Lamb Sausage   19. 
red wine sauce, roasted peppers 
 

 
 
 
 

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, mozzarella cheese 
 
Speck Ham & Snow Pea   19. 
carbonara sauce, parmesan cheese 
 
Roasted Chicken & Grilled Artichoke   19. 
romesco sauce, fior d’arancio 
 
Ratatouille   19. 
fennel purée, gruyère cheese 
 
 

   
 
 

 
 
 
 
 
 
 
 
 
 
 
 

 

 

insalata 
 
Caesar Salad   17. 
white anchovy, pepper crouton 
 
Cena Chopped Salad   18. 
finocchiono salami, oregano vinaigrette 
 
Spinach & Arugula Salad   18. 
candied pecans, roasted pear vinaigrette 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 



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

 

pasta 
 
Caponata & Capellini   29. 
butternut squash, parsnip purée 
 
Cena Spaghetti & Meatballs   30.  
pomodoro sauce, pecorino cheese 
 
Cioppino & Clams   35. 
shrimp, calamari, grilled ciabatta bread 
 
Lobster Linguine   37. 
‘ndjua sauce, arugula, mushrooms 
 
Veal Bolognese & Tagliatelle   34. 
blistered tomatoes, manchego cheese   
 
Egg Yolk Ravioli & Truffles   39. 
brown butter, sage, arugula 
 
 

 

 
contorni  
 
Brussels Sprouts   9. 
pancetta, balsamic vinegar 
 
Sweet Potato Fries   9. 
pepperoni spice, parmesan cheese 
 
Mushroom Risotto   9. 
fior d’arancio, roasted beets 
 
Charred Broccolini   9. 
gremolata butter, chili flakes 
 
 
 
 
 
 
 
 

 
 
 
 

 
 
 
 
 
 
 

secondi 
 
Grilled New York & Parmesan Risotto*   45. 
drunken mushrooms, chianti reduction 
 
Roasted Lamb T-Bone & Sweet Potato Gratin*  47. 
espresso rub, broccolini, shallot mustard sauce 
 
Seared Mediterranean Bass & Green Lentils*   38. 
grilled frisée, sun dried tomato sauce 
 
Braised Short Rib & Polenta   42. 
brussels sprouts, gremolata 
 
Scallops & Mushrooms*   44. 
pancetta, saffron cream 
 
Chicken Parmesan   36. 
braised tuscan kale, marinara 
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