
N O N N A S  
V E G E TA B L E  S TA S H 

Roasted Seasonal  Vegetables ,  Whipped 
Goat Cheese,  Agrodolce 

14 

 
C L A M S  C A S I N O 

Pancetta & Guanciale ,  Red Pepper, 
Bread Crumbs 

12

 
C R I S P Y  C A L A M A R I

Anchovy Aiol i ,  Lemon 
16

 
G R I L L E D  O C T O P U S

Braised Chickpea,  Salsa Verde 
22

M U S S E L S  &  C L A M S         
N’duja Sofrito,  Mint,  

Gri l led Sourdough 
20

M E AT B A L L S 
Wagyu Meatbal ls ,  Veal  Jus,  Marsala,  

Sage,  Soft  Polenta 
17

S C A L L O P  C R U D O
Black Olive Oil ,  Citrus,  Mint

18

E G G P L A N T  PA R M I G I A N A
Breaded Ital ian Eggplant Stack,  

Marinara,  Parmigiano,  Fior Di Latte , 
Basi l  Pesto

17

W H I P P E D  R I C O T TA
Bottarga,  Zucchini  Scapece,  

Gri l led Sourdough
14

G R I L L E D  
F E N N E L  S A U S A G E

Garlic  Broccolini ,  Provolone Fonduta,  
Sesame Crumble

15

P I AT T I N I

I N S A L AT E

S A L U M I  &  F O R M A G G I

S T U Z Z I C H I N I

I TA L I A N  AV O C A D O  S A L A D
Baby Lettuce,  Red Onion,  Grape Tomato,  Cucumber,  

Mozzarel la di  Bufala,  Oregano Vinaigrette 
17

E S C A R O L E  &  A R T I C H O K E 
Preserved Lemon,  Pecorino Sardo,  Pistachio 

14

E N D I V E  &  B E E T S 
Queso Garrotxa,  Walnut Crumble,  Citrus Vinaigrette 

16 

C E S A R
Romaine,  Brioche Crouton,  Cured Egg Yolk,  Parmigiano Reggiano 

16

S H AV E D  F E N N E L  &  C U C U M B E R
Green Olive,  Orange,  Aged Provolone,  Buttermilk Dressing 

14

B E E F  C A R PA C C I O 
Garlic  Aiol i ,  Horseradish Gremolata,  Migas 

18

Chicken $8 |  Salmon $12 |  Shrimp $12

S A L U M I   

Soppressata Picante

Ruliano Prosciutto

Mortadel la E Pistacchi 

Hot Capicola

F O R M A G G I

Pecorino Al  Tartufo

Mozzarel la di  Bufala

Gorgonzola Dolce

Fontina Val  D'Aosta

4 - 2 8  |  6 - 3 7  |  8 - 4 6

To our valued customers: Instead of raising our prices, your receipt now includes a 3.5% service fee to cover the rising cost of credit card 
acceptance that we pay when cards are used. If you pay cash, this fee is removed. For parties of six or more, a 20% gratuity will be included.

O L I V E S
Marinated Mixed Olives , 

Calabrian Chil i ,  Oranges,  Herbs
10

S E M O L I N A  Z E P P O L E
Prosciutto,  Stracciatel la,  

Apricot  Mostarda
18

N U T S
Sweet  & Spicy-Walnuts ,  

Marcona Almonds,  Cashews
10
 

S T U F F E D  F O C A C C I A
Local  Focaccia,  Whipped Ricotta,  Roasted 

Garlic ,  Frankies  Olive Oil
Prosciutto 6 |  Mortadel la 6

10



PA S TA

P E S C E

R AV I O L I 
Creamy Crab,  Lobster Butter,  Basi l

29

T O R T E L L O N I 
Chicken Meatbal ls ,  Dil l  Brodo

19

S P I C Y  R I G AT O N I
Mascarpone,  Calabrian Chil i ,  Marinara,  Basi l

Add Burrata 4
18

C A P P E L L A C C I 
Goat Cheese,  Roasted Tomato,  Artichoke 

20

F E T T U C I N E 
“Alfredo” Black Truff le ,  Pecorino Romano

22

C A S A R E C C E    
Roasted Mushrooms,  Brodo,  Basi l  Pistou,  Hazelnut 

21

G N O C C H I 
Potato Gnocchi ,  Basi l  & Mint Pesto

18 

C A M PA N E L L E
Lamb Ragu,  Marinated Tomato,  Black Olive 

24

S PA G H E T T I
King Crab Gravy,  Calabrian Chile ,  Chive

32

B R O C C O L I  R A B E
Sauteed,  Garlic ,  Broccoli  Rabe Pesto

13

P O TAT O   

Roasted Potato,  Rosemary,  Thyme 
13

B R U S S E L  S P R O U T S
Sauteed,  Pecorino,  Aged Balsamic

13

M U S H R O O M S
Sautéed Cremini ,  Shiitaki ,  

Oyster Mushrooms,  Black Truff le ,  Garlic
15 

C A R N E

C O N T O R N I 

C H I C K E N  PA R M
Pomodoro,  Fior Di Latte ,  Fontina 

Add Spaghetti  5 
24

R I B E Y E  F O R  T W O           

Gril led Radicchio,  Aged Balsamic,  
Gorgonzola Picante

110

F I L E T  M I G N O N 
Barolo Bordelaise ,  Braised Cippolini ,  

Bone Marrow Butter 
40

L A M B  C H O P S        

Giardiniera Relish,  Gri l led Broccolini
32

R O A S T E D  H A L I B U T 
Butternut Squash,  Hazelnut,  Vincotto,  Brown Butter

36

B R A N Z I N O 
Puttanesca Broth,  Artichoke,  Green Chile

38

To our valued customers: Instead of raising our prices, your receipt now includes a 3.5% service fee to cover the rising cost of credit card 
acceptance that we pay when cards are used. If you pay cash, this fee is removed. For parties of six or more, a 20% gratuity will be included.


