
. . . di Pesce

$21

$32

$21

"Crudo" Tasting* Branzino, Shrimp, Salmon, Scallops 

Smoked Salmon* Crème Fraîche & Pickled Onions

Dressed Lobster Avocado, Romaine, Salsa Rosa 

2\VWHUV�RQ�WKH�+DOI�6KHOO* &lassiF 0ignonette, &RFNWDLO 6DXFH 

"Fritto Misto" Shrimp & Scallops, String Potatoes, Tartar Sauce 

Charred 2FWRSXV Chickpea Purèe, Frisèe

Hawaiian Big Eye Tuna Tartare* 

Taggiasca Olives, Capers, Confit Tomato infused Olive OIl

Vongole al Guazzetto 
Steamed Littlenecks, Heirloom Cherry Tomatoes, Fennel, White Wine  

$33

$24

Grilled Vegetables
Zucchini, Mushroom, (ndive, Eggplant, Asparagus 	 Peppers 
%UXVFKHWWD�7ULR�GHO�*LRUQR
Burrata with Heirloom Tomatoes   add SrosFiXtto ���

Italian Charcuterie & Cheese Served with &RXQWU\ 7RDsW 
Selection of Cured Italian Meats & Cheeses (To Share)

"Polpette" with Pomodoro Sauce 	 &rostini

Fried Mozzarella in "Carrozza"
Vitello Tonnato with &ODssLF Tuna Sauce

Grass-Fed Beef Tenderloin "Carpaccio" *
with Arugula�6KDYHG $UWLFKRNHs & Parmesan Cheese

6WHDN 7DUWDUH* ZLWK D 4XDLO (JJ� %ODFN 7UXIIOH

�1�Mixed Green Salad with Honey Mustard Vinaigrette

Endive Salad with Avocado, %osc Pear & Pecorino 

Lentil Salad with Butternut Squash & Baby Kale

$19

Secondi

Antipasti

From the Land:

Insalate

Zuppe "Zuppa del Giorno"

Passatelli

Sides

$1�

$28

$21

�2�

$3�

$62

*amberi alla Diavola
6aXtơed Broccoli Rabe

Roasted Chilean Sea BasV
5RDsWHG $UWLFKRNHs� 3RWDWRHs� &DSHUs� 7RPDWR� /HPRQ�%XWWHU 

Grilled Salmon
served with Sautèed Frisèe, Capers, Eggplant Purèe 

'LYHU�6FDOORSV� 
/emon�BXtter, &aSers serYed Zith $rXgXla & &herry 7omatoes

Mediterranean Branzino
Tomato Concasse, Parsnip Purėe, Kalamata Olives

 ',11(R 

$21

$35

$32

$2�

$23
$28

Pappardelle "alla Bellini" Pomodoro 6aXFe Zith a toXFh oI Fream�

Tortellini di Carne Ham, Peas, Parmesan Cream Sauce

)XVLOlL�"DOOD�1RUPD"�Pomodoro, 5oasWed (JJplanW, 5icoWWa Cheese  

Tagliardi with "Tartufo Nero di Norcia" BlaFN 7rXIIle &ream 6aXFe 

Baked Tagliolini BeFhamel, 6moNed Ham, Parmesan &heese 

7DJOLROLQL�ZLWK�Lobster
Linguine "Portofino" Pesto & Cherry Tomatoes

$27

Bigoli with Duck Ragu     
Bucatini "Cacio e Pepe" Parmigiano, PeForino, BlaFN PeSSer 

Mezze Maniche "alla Amatriciana" Pomodoro, *XanFiale, PeForino�

Traditional Lasagna "alla Bolognese" 
3DVWD�GHO�*LRUQR
5LVRWWR�GHO�*LRUQR

Pasta

$3�

$32
$2�
$28

M/P

$31

$43

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
**A service charge of 20% is added for parties of more than 6 guests.

$1�

$26

$2�

$29

$26

M/P

$56

$29

YHJHWDULDQ

From the SeD�

$39

$39
$49

$2�

�65
$64

Grass-Fed Beef Milanese "alla Parmigiana"
served with +eirloom Tomatoes
Veal Scaloppine "al Limone" serYed Zith RiFe PilaI 

Grilled Lamb Chops * &DUURW 3XUqH & 6DXWpHG 6SLQDFK

Organic ChickeQ DL�3L]]DLROD serYed Zith RiFe PilaI

Grilled Rib Eye "Tagliata" * served with Cream\ SSinach

Grass-Fed Filet Mignon * 
served with Veal 'HPL, Rosemary Oil 	 Mashed 3otatoes

&UHDP\�6SLQDFK $12
Mashed Potatoes $1�
Grilled Asparagus $12
&DUURW�3XUqH� $12

$12
$1�
$12

Rice Pilaf�
Broccoli Rabe 
3DUVQLS�3XUqH $12

Tuna Salad Zith &annellini Beans, )risqe & PiFNled Onions 

Shrimp Salad ZLWK %XWWHU /HWWXFH 	 $YRFDGR 

Yellow Beet Salad 
Red Endive, Goat Cheese Mousse & Toasted Pistachio

�23

$35

�1�

$35

$25

$23

$12

$12

Eggplant�3XUqH


