
fluke   1 8

local porgy 1 8

black sea bass 1 8

diver scallop 20

sea trout 1 8

scottish salmon 1 8

che r r y  blo ss om salt

l igurian o l ive  o i l

green a lmo nds

indian r iver  grapef r uit

s ici l ian  sun-dried tomato

local  wine sa lt

spanish mackerel 1 8

boston mackerel 1 8

bluefish 1 8

pickled shishito  peppers

organic  rhubarb

caperber r y  lea ves

wellfleet oyster 3.00ppwesterel y,  rhode is land (minimum 6 per order)

Crudo Tasting
30

S i x  u n i q u e  t a s t e s  o f  o u r  r a w  s e a f o o d  i n  t w o  f l i g h t s

Antipasti Primi Secondi

Crudo

insalata fuoco arrosto
f ire  roa sted s ea s ona l  greens,
colatura,  grana  pada no

polipo alla galicia   
char red octopus,
t im’s  smoked peppers

insalata mista

mazzancolle

zuppa di minestra

organic  greens,  ca va  ros é, 
toa sted a lmonds

f resh head-on shrim p,
f ire  roa sted lemo n aiol i

f ish  s oup, 
spring  vegetable  m ed l ey, 
hous emade pa sta

cavatelli
l i tt l e  dumpli ng s , 
buffa l o  mozzarel la , 
ch er r y  tomato,  ba s i l

fusilli
“corks cre w s ,”  at lanti c  s urf  c lam, 
cal a brian c hi l i es

fettuccine
l oca l  l obs ter,  eng l i s h  pea s , 
spring  oni ons ,  s or rel

capesante
loc al  s ea  s c al lops , 
s a lad  of  f i re  roa s ted  c hi ckpea s

salmone
s cotti s h  s a lmon, 
d and el i on-w alnut  pes to

costoletta di agnello

pollo “scarpariello”

carne di maiale

colorado lamb chops, fava beans,
anchovy

org ani c  f ree- rang e c hi c ken,
pi c kled  hot  pepper, 
roa s ted  oni on

hamps hi re  pork c hop, 
c r i s py  polenta, 
r i c hter ’s  rhubarb c hutney

Contorni
s e l e c t i o n  o f  i t a l i a n  s t y l e  v e g e t a b l e s

a n y  o n e  $ 6  a l l  t h r e e  $ 1 2
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littleneck clam montauk,  lo ng is land (minimum 6 per order) 2 .50pp

orata americana
w holeg ri l led  loc al 
porg y

pe r un o 26
per due 52

barchettanycbarchettanycbarchettanyc


