
robiola mornay, leeks, parmesan 
PULL-APART GARLIC BREAD •  10

truffled white bean dip
GRILLED FOCCACIA •  (per  p iece)  2

BREADS

BRUSCHETTA

MORTADELLA •  14
pistachio, stracciatella, rosemary

grilled artichokes, meyer lemon
green olive tapenade

CONFIT TUNA •  1 5

GRILLED EGGPLANT •  14
marinated tomato, basil, feta

VEGETABLES

CRISPY BRUSSELS SPROUTS •  11
pesto, sunflower seeds, pecorino 

GRILLED ASPARAGUS •  12
meyer lemon aioli, pecorino, truffle vinaigrette

PASTA       

saffron, lemon, lobster tail
LOBSTER SPAGHETTI  •  34

crab, ramps, basil, chili butter

CASARECCE •  30

braised lamb, kale, mint, scallion butter

MAFALDINE •  29
pork bolognese, rosemary, parmesan

RIGATONI  BOLOGNESE •  27

SUNCHOKE CAPPELLETTI  •  28
artichokes, brown butter, hazelnuts, sage

PORCINI  LASAGNA •  28
spring vegetable + mushroom ragout

Before placing your order, please inform your server if anyone in your party has a food allergy. 
Consuming raw or undercooked meat, shellfish, eggs, or poultry may result in food-borne illness.

A 20% Gratuity will be added to all parties of 6 or more.

04.10 .24

olives, mostarda, grilled flatbread
add burrata +9

PROSCIUTTO DI  PARMA •  23

kataifi, charred tomato, stracciatella, basil
FRIED MOZZARELLA •  16

BURRATA •  19

peas, mint pesto, spiced carrot dressing,
focaccia

smoked wagyu beef, pine nuts
parmesan, crispy carrots, black garlic

CARPACCIO •  20

pangratatto, white anchovy, parmesan

ENDIVE CAESAR •  16

GRILLED CALAMARI  SALAD •  18
cucumber, mint, tomato vinaigrette
crispy legs

BABY GREENS •  1 5

snap peas, pecorino toscano, herbs
lemon vinaigrette

APPET IZERS

braised leeks, arugula, creamy mustard sauce
PORK MILANESE SALTIMBOCCA •  36

rapini, potatoes, rosemary-garlic butter
NEW YORK STRIP  •  45

parsnip, escarole, piccata sauce
SEARED SCALLOPS •  38

ENTRÉES

lentils, swiss chard, baby carrots
black garlic jus

GRILLED RACK OF LAMB •  42

SICIL IAN CRUDO •  19

tuna, yellowtail, shallots, capers


