
antipasti 
PA N  SE A RE D  D AY  B O AT  SE A  S C A L LO P S  

roasted king oyster mushroom, porcini cream, rouille, crisp shallots 23 

W O O D  R O A S T E D  F I G S  
prosciutto, gorgonzola, arugula, balsamico 17 

F RIE D  C A L A M A RI    
arugula, grape tomatoes, hot banana peppers, parmigiano 18 

C RI SP Y  O C T O P U S  
squid ink aioli, fingerling potato, celery, pickled onion 19 

S T E A M E D  M U S SE L S  
white wine, garlic, butter, parsley, crostini 18 

A N T IPA S T O  F O R  T W O  
 cured meats, cheeses,  

house giardiniera, castelvetrano olives 32 

wood fired pizza 

insalate
W O O D  R O A S T E D   

BE E T  S A L A D  
mixed greens, mountain gorgonzola, 

pistachio, citrus vinaigrette 15 

H O NE YC RI SP  S A L A D  
radish, fennel, green apple, 

radicchio, truffle gouda,  
honey sherry vinaigrette 15

C A E S A R  S A L A D   
F O R  T WO  

prepared table side 32 

M A R G HE RI TA  
san marzano tomato sauce,  

fresh mozzarella, basil, evoo 23 

F U N G HI  
caramelized mushrooms, taleggio, pecorino 

fresh thyme, extra virgin olive oil 24 

P E P P E R O NI  
san marzano tomato sauce,  

margherita pepperoni, fresh mozzarella,  
      pecorino, basil 24 

F I G  
figs, prosciutto, gorgonzola,  

red onion marmellata, saba 23 

BI A N CO  V E RD E  
fresh mozzarella, parmigiano,  

fontina, arugula 23 

S A L SI CC I A  
goat horn peppers, ricotta, sausage,  

rapini, extra virgin olive oil 24 

S o  t h a t  w e  m a y  b e t t e r  s e r v e  y o u ,   
p l e a s e  a d v i s e  y o u r  s e r v e r  o f  a n y  d i e t a r y  r e s t r i c t i o n s  



primi 

S T U F F E D  V E A L  C H O P  
fontina, chorizo, aged goat cheese stuffing, fondant potatoes,  

sautéed market greens, marsala sauce  58 

G RIL L E D  8  o z .  F IL E T  M I G N O N  
gorgonzola butter, leek - potato - mushroom gratinato, escarole, demi glace 58 

A D D  8 O Z  B U T T E R  P O A C HE D  LO B S T E R  TA IL  47  

G RIL L E D  14 o z .  S T RIP  S T E A K  
hazelnut romesco, broccolini, oyster mushrooms, salsa verde  55 

A D D  8 O Z  B U T T E R  P O A C HE D  LO B S T E R  TA IL  47  

BR A N ZIN O  a l  C A R T O CC I O  
tomato, fingerling potato, lemon, caper, oil cured olives 42 

CO N T INE N TA L    
shrimp scampi, veal francese, red pepper flake, hand made tagliatelle 40 

C HI C K E N  CO NF I T  e  T O R T E L LO NI  
prosciutto stuffing, braised swiss chard, sage, brodo 36 

secondi 

contorni 
BR U S SE L S  SP R O U T S  

house made pancetta,  
cherries, marcona almonds 13 

T R U F F L E  F RIE S  
parmigiano, parsley 12 

F RIE D  C A U L IF LO W E R  
spicy chili - caper vinaigrette,  

marcona almonds 13 

W O O D  R O A S T E D  M U SHR O O M S  
oyster, chestnut and shiitake mushrooms,  

thyme, garlic, lemon, parmigiano 13 

SHRI M P  F R A  D I AV O LO  
bucatini, gulf shrimp, pomodoro, chili, grana padano 36 

TA G L I AT E L L E  B O LO G NE SE  
veal, pork & beef ragu, thyme, parmigiano  36 

L IN G U INE  a l a  C A RB O N A R A  
house pancetta, pecorino romano, yolk 32 

FA Z Z O L E T T I  e  P R O S C I U T T O  d i  A N AT R A  
caramelized mushrooms, duck prosciutto, peas, truffle crema, parmigiano reggiano 33 

RI CO T TA  C AVAT E L L I  
sausage, rapini, smoked ricotta salata, extra virgin olive oil 34 

  

R AV I O L I  d i  A S T I C E  e  M A S C A RP O NE   
lobster and mascarpone ravioli, melted tomatoes, parmigiano reggiano 37 

G N O CC HI  
sweet purple potato gnocchi, roasted kabocha squash, hazelnuts, sage, aged goats cheese 33

G l u t e n  f r e e  m e n u  i s  a v a i l a b l e  

C HE F  E RI C  NE S S A  |  S O U S  C HE F  VA SIL I  T O M S  
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