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Del Bicchiere
By The Glass

V I N I  R O S S I
Red

Elena Walch Selezione Lagrein Alto Adige DOC 2013,
Lagrein, Trentino-Alto Adige, Italy  11/40

Michele Alois ‘Campole’ Aglianico Campania IGT 2011,
Aglianico, Campania, Italy  12/45

Querciola ‘Sori’ Barolo DOCG 2010, Nebbiolo, Piemonte, Italy  25/95

Damilano Barbera d’Asti DOCG 2012, Barbera, Piemonte, Italy  12/45

Tormaresca ‘Neprica’ Puglia IGT 2012,
Negroamaro Blend, Puglia, Italy  10/36

Spadafora Alhambra Nero d'Avola IGP 2011,
Nero d’Avola, Sicilia, Italy  13/48

Castello Banfi Rosso di Montalcino DOC 2012,
Sangiovese, Toscana, Italy  16/60

Lucignano Conte Lodovico Guicciardini 2011,
Sangiovese, Toscana, Italy  10/37

Luce della Vite ‘Luce’ Toscana IGT 2011,
Cabernet Blend, Toscana, Italy  29/115

Tolaini ‘Valdisanti’ Tenuta San Giovanni Toscana IGT 2010,
Sangiovese Blend, Toscana, Italy  23/90

Botter ‘Gran Passione’ Veneto Rosso IGT 2013,
Corvina Blend, Veneto, Italy  11/40

Brigaldara Valpolicella DOC 2012, Corvone Blend, Veneto, Italy  12/45

Qu. Ale Rosso Salento IGP 2013, Primitivo Blend, Puglia, Italy  9/32

Clayhouse Wines, Estate Malbec 2012,
Malbec Blend, California, Pasa Robles  12/45

Emmolo Merlot 2012, Merlot, California, Napa Valley  26/100

V I N I  B I A N C H I
White

Domenico Armani ‘Io’ Sauvignon Blanc Vallagarina IGT 2013,
Sauvignon Blanc, Trentino-Alto Adige, Italy  12/45

J. Hofstätter Süditrol-Alto Adige Pinot Grigio DOC 2013,
Pinot Grigio, Trentino-Alto Adige, Italy  14/55

I Greco Filù Greco Bianco Calabria IGT 2012,
Greco Bianco, Calabria, Italy  12/45

Casale del Giglio ‘Satrico’ Lazio Bianco IGT 2013,
Chardonnay Blend, Lazio, Italy  11/40

Cocci Grifoni Colle Vecchio ‘Offida’ Pecorino DOCG 2013,
Pecorino, Le Marche, Italy  11/42

Brunori ‘Le Gemme’ Verdicchio dei Castelli di Jesi Classico DOC
2014, Verdicchio, Le Marche, Italy  12/45

Tormaresca Chardonnay Puglia IGT 2013,
Chardonnay, Puglia, Italy  13/48

Di Giovanna Grillo Sicilia IGP 2014, Grillo, Sicilia, Italy  11/45

Bastianich 'Adriatico' Fiulano Colli Orientali del Friuli DOC 2013,
Friulano, Friuli-Venezia Giulia, Italy  13/50

Donnafugata Anthìlia DOC 2013, Catarratto, Sicilia,Italy  9/32

Charles Sparr Alsace Cuvée Tradition Riesling 2013,
Riesling,  Alsace, France  11/40

V I N I  R O S A T I
Rosè

Bastianich Rosato di Refosco Venezia Giulia IGT 2014, Refosco, Friuli-Venezia Giulia, Italy  10/36

Tormaresca ‘Calafuria’ Rosé Negroamaro Salento IGT 2014, Negroamaro, Puglia, Italy  14/55

Carpineto 'Dogajolo' RosatoToscana IGT 2014, Sangiovese, Toscana, Italy  9/32

AIX Coteaux d'Aix-en-Provence Rosé 2014, Granache Blend, Provence, France  11/40

V I N I  F R I Z Z A N T I
Gently Sparkling

Bardolini ‘Lancillotto’ Lambrusco Grasparossa di Castelvetro DOC
NV, Lambrusco, Emilia Romagna, Italy  10/37

Cantine Ceci ‘La Luna’ Lambrusco Emilia IGT NV,
Lambrusco, Emilia Romagna, Italy  12/45

Medici ‘Concerto’ Lambrusco Reggiano DOC 2013,
Lambrusco, Emilia Romagna, Italy  13/50

Medici Ermete ‘Quercioli’ Lambrusco Reggiano DOC 2010,
Lambrusco, Emilia Romagna, Italy  10/36

Chiarli 'Centenario' Lambrusco di Grasparossa Amabile DOC
[Due Bicchieri] NV, Lambrusco, Emilia Romagna,Italy  9/32

V I N I  S P U M A N T I
Sparkling

Ca’ del Bosco Cuvée Prestige Brut Franciacorta DOCG NV,
Chardonnay Blend, Lombardia, Italy  20/90

Olim Bauda ‘Centive’ Moscato d’Asti DOCG 2013,
Muscato Blend, Piemonte, Italy  10/45

Sorelle Bronca Valdobbiadene Extra Dry Prosecco Cartizze
Superiore DOCG NV, Glera, Veneto, Italy  11/50

Le Colture Brut Fagher Valdobbiadene Prosecco Superiore DOCG NV,
Glera, Veneto, Italy  12/60

Nino Franco ‘Faive’ Rosé Brut NV, Merlot Blend, Veneto, Italy  15/70

Ca' Furlan Prosecco 'Cuvée Beatrice’ DOC NV,
Glera, Veneto, Italy  9/32

Portell Cava Rosat Trepat Brut NV, Trepat, Catalonia, Spain  10/45



F R E D D O

Selezione La Storia  18
chef’s selection of salumi, cheeses, and accompaniments

Barbabietole  9
beets, arugula, sour apple, burrata cheese, chives

Capasanta Crudo  10
raw scallop, lobster vinaigrette, fennel pollen, tarragon

Carpaccio  13
wagyu beef, roasted garlic aioli, parmigiano-reggiano, arugula, caper berries

Arancini  8
traditional rice ball, caramelized guanciale, mozzarella, blackberry, charred green onion

Polenta Cremosa con Funghi  12
wild mushroom fricassee, mascarpone, truffle, scallions

Calamari in Umido  14
stewed squid, spicy tomato jus, toasted garlic, capers, celery leaf

Gnudi  12
ricotta dumpling, guanciale, tomatoes, pecorino romano, sage

 

Pancia d'Agnello  10
braised lamb belly, caramelized onions and peppers, toasted almond crumble

 Polpette di Vitello  9
veal meatballs, tomato sauce, pecorino romano, pine nuts

Zuppa del Giorno  8
soup of the day

C A L D O

Antipasti

please notify your server of any food allergies or dietary restrictions
the consumption of undercooked seafood, meats and animal based proteins may increase the risk of food-borne illness

Secondi

Primi

Contorni
Lenticchie Brasate  8

braised lentils, burrata, pickled chilies,
crispy chicken skin, scallions

Polenta Cremosa  6
parmigiano-reggiano, cracked black pepper, olive oil

Cavolfiore Arrosto  8
roasted cauliflower, pecorino romano,

brown butter

Rapini Saltati  8
chili flake, garlic, lemon

Pappardelle  14 / 20
bolognese, parmigiano-reggiano, olive oil 

Rigatoni  14 / 20
crispy lamb sausage, fontina, rapini, rosemary

Gnocchi  16 / 22
pecorino romano, seasonal truffle, chives

Ravioli  13
ricotta, acorn squash, hazelnuts, nocetto di capra, marjoram 

Spaghetti  8 / 14
tomato purée, pecorino sardo, basil 

Risotto Coniglio  15
glazed rabbit, black pepper, parmigiano – reggiano

Capesante  24
seared scallops, cous cous, littleneck clams, marinated golden raisins, balsamic vinegar

 

Lombo d'Agnello  25
lamb loin, cannellini beans, rutabaga, cipolinni, pistachio, rosemary

 

Pesce del Giorno  26
chef fish selection, braised lentils, cauliflower purée, tomato confit

Maiale alla Griglia  28
14oz Pork Chop, yukon gold potatoes, asparagus, fennel and quince agradolce

Vitello alla Griglia  38
14oz Veal Chop, white bean and rapini ragu, cipolinni onion jus

 

Bistecca alla Griglia  42
14oz New York Strip, fall greens, eggplant caponata, olive oil

 

Pollo Milanese  19
crispy chicken, chicken liver mousse, capers, citrus, watercress

Pesce Arrosto  28
whole market fish, leeks, scallop mousse, white wine



Dolci
Bomboloni

Italian brioche donuts, blackberry, vanilla, nutella
 

Affogato al Caffè
brown butter gelato, coffee espuma, biscotti crumble

 

Torta di Cioccolato
chocolate torte, salted caramel, hazelnut, blood orange, zabaione

Torta all’Olio
panna cotta, sweet spice, rosemary, pistachio, quince agradolce

8

Coffees
by Metric

Coffee  4
Cappuccino  5

Espresso  5
Americano  5

Loose Leaf Teas
by Rishi

Chamomile Medley
Hibiscus Rooibos

White Rose Melange
Darjeeling

Earl Grey
Sencha Superior

Plum Oolong
Cocoa Mint

5
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Amari

Vini Dolce
Castello Banfi Vigne Regali 'Rosa Regale'
DOCG 2014 Brachetto IT Piemonte 11/75

Damilano Barolo Chinato 10yr 10yr Nebbiolo IT Piemonte 30/200

Donnafugata Ben Rye Passito di Pantelleria DOP 2012
Moscato d'Alexandria IT Sicilia 18/95

Castello Banfi Florus Moscadello di Montalcino DOC
2005 Moscadello IT Toscana 17/95

H E R B A L  &  M I L D
Cardamaro Vino Amaro  8

Amaro Montenegro  9
Amaro Tosolini  8

Caffo Amaro del Capo  9
Amaro Averna  10

My Amaro  10

B I T T E R  &  D R Y
Luxardo Amaro Abano  8

Amaro Paolucci Cio Ciaro  8
Amaro Lucano  10
Amaro Meletti  8

Amaro Nardini  12
Amaro Nonino  15

Amaro Ramazzotti  8
Santa Maria al Monte Amaro  10

Zucca Rabarbaro Amaro  8
 Amaro CH  12

I N T E N S E  &  T R A D I T I O N A L
Varnelli Amaro dell'Eborista  15

Varnelli Amaro Sibilla  12
Amaro Sibona  9
Fernet Branca  9
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