
 Pizzettes

GRILLED SWORDFISH 

EGGPLANT CAPONATA,

BURNT LEMON
 24

WOOD FIRED 

ROTISSERIE 

HALF CHICKEN 

BALSAMIC DRESSED GREENS.

DRIPPINGS 

22

ROASTED SALMON 

CELERY ROOT, 

ITALIAN CITRUS VINAIGRETTE
 25

SPICE RUBBED 

FLAT IRON STEAK

GORGONZOLA POTATOES,

BALSAMIC DEMI GLACE
26

SLOW ROASTED PORK

"OSSO BUCCO" 
PEACH MOSTARDA,

PORCINI SPICED JUS
22

piatti

antipasti

P A S T A

TAGLIATELLE “CARBONARA”
CIPPOLINI, PEAS, PANCETTA 

10/18

SPAGHETTI BOLOGNESE 

VEAL & PORK RED SAUCE 

10/18

SPINACH & GOAT CHEESE AGNOLOTTI 

POMADORO, FENNEL, OLIVE, WALNUT 

11/20

RICOTTA GNOCCHI

ROASTED PUMPKIN, SAGE, 

DUCK CONFIT
11/20

salumi board

DAILY SELECTION OF ITALIAN SALUMI
& HOUSE-MADE PICKLES

13

ARTISANAL CHEESE

DAILY SELECTION  OF 

ARTISANAL CHEESE & ACCOMPANIMENTS
14

ADD a POTTED  spread 6 each

GOAT CHEESE & TOMATO CONSERVA

PORK RILLETTE

WHITE BEAN

EGGPLANT CAPONATA 

HOUSE-MARINATED OLIVESTHE VINEYARD PLATTER 

HOUSE SELECTION OF ITALIAN

SALUMI, ARTISANAL CHEESE,

ANTIPASTI & POTTED SPREADS

22  (2-3 PERSONS)

46 (4-6 PERSONS)

ZUPPA DEL GIORNO

DAILY SEASONAL
PREPARATION  

9

WARM BURRATA &
ROASTED TOMATO 

CROSTINI, BASIL, BALSAMIC
REDUCTION, OLIVE OIL

11

MARKET SALAD

MARKET VEGETABLES,,
LETTUCE, ITALIAN HERB VINAIGRETTE

9 

MEATBALLS POMODORO

PARMESAN, BASIL, FRIED SHALLOTS
13

STEAMED MUSSELS

ITALIAN SAUSAGE, TOMATO BRUCHETTA
15

N'DUJA BARLEY

STUFFED CALAMARI

GREEK POTATOES, TOMATO CONFIT,
OLIVES, PROSCIUTTO AIOLI

13

POLENTA CROQUETTES

PINE NUTS, AGRO DOLCE 
9

sauteed rapini

CANNELLINI BEANS,

PICKLED GARLIC, SHALLOTS  

9

CREAMY POLENTA 

SCAMORZA CHEESE,

TOMATO BRUSCHETTA 

10

ROASTED EGGPLANT 

PARMESAN,

PRESERVED LEMON 

8

ROMANESCO GRATIN 

POMODORO,

BONE MARROW PERSILLADE 

10

SMASHED CHICKPEAS

ROASTED PEPPERS, PICKLED
ONIONS, HARD BOILED EGG 

8

ROMA TOMATOES 

WOOD OVEN ROASTED,

GARLIC, HERBS
8
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margherita

TOMATO. FRESH
MOZZARELLA. BASIL

11

italian SAUSAGE

POMODORO,

MOZZARELLA CHEESE,

13

MUSHROOM

FOUR CHEESE SAUCE,

OREGANO, OLIVE OIL
12

PIZZA DEL GIORNIO

DAILY
SELECTION

MP

HERBS DE PROVENCE, LEMON, LAVENDER
6

STEAK FLORENTINE

28 OZ BONE-IN RIBEYE, 

ACCOMPANIMENTS
65

RADICCHIO AGRO DOLCE

POMELO, GOLDEN RAISINS, 

CRISPY PANCETTA
8

bread service

SERVED UPON REQUEST


