
D a l l a D a lT r a d i z i o n e p e n s i e r o  

S pa g h e t t i  A G L I O  E  O L I O  E  P E P E R O N C I N o
smoked spaghett i  -  gar l ic  -  o l ive oi l  -  ca labr ian chi l i

pars ley -  haze lnuts

B U C AT I N I  A L L E  A C C I U G H E
black ink bucat in i  -  Cantabr ico anchovies

sca l l ion- lemon butter -  breadcrumbs 

R e g i n e t t e  A L  P O M O D O R O  
heir loom tomato sauce -  shaved aged parmig iano -  bas i l

L a s a g n E  v e r d I
sp inach pasta sheets -  bechamel

bolognese sauce

* homemade  g luten free 

and vegan  bean pasta 

ava i lab le upon request   

$ 1  extra

B l a c k  p e p p e r  r av i o l i
stuf fed with mascarpone cheese -  mushrooms  

fr ied red onion -  oregano 

L e m o n  g i g l i
duck ragu -  pecor ino d i  fossa -  thyme

W h o l e  w h e at  f u s i l l i
bas i l  pesto -  zucchin i  -  buf fa lo r icotta 

B u c k w h e at  c o n c h i g l i e
‘Nduja -  capr ino -  smoked eggplant

C h i l i  r i g a t o n i
octopus -  c lams -  mussels  -  tomato sauce -  

tagg iasca ol ives -  ce ler y

C h i c k p e a  TA G L I A T E L L E
ca lamari  -  bas i l  o i l  -  tomato gazpacho 

1 3

1 4

1 4

1 6

1 6

1 7

1 5

1 5

1 7

1 3

switch & have pasta f i rst  (on 
top)

-  ever yth ing is  same grams -  
get  r id of  s izes

A S S A G G I  D I  PA S TA  

c h e f s  s e l e c t i o n  

3  p a s t a s  f o r  $ 3 6   

5  p a s t a s  f o r  $ 6 0    

7  p a s t a s  f o r  $ 8 2    

;

B e f o r e     A f t e r

T o a s t e d  f o c a c c i a  
cantabr ico anchovies -  sca l l ion- lemon butter -  fr i see sa lad 

F r i e d  p i c k l e d  v e g e ta b l e s
ser ved with a sa lsa  verde d ip 

B e e t s  &  f i g s
prosc iutto crudo -  aged 12 month ba lsamic 

B u r r ata
peanuts -  caste lvetrano ol ives -  oregano 

C u c u m b e r  &  wat e r m e l o n  

whipped mascarpone cheese -  dehydrated ol ives -  bas i l  

Ta g l i e r e  o f  s a l u m i  e  c h e e s e
ser ved with foccac ia  -  housemade g iard in iera & compote 

chefs  se lec t ion  o f  2 cheeses & 2 meats

C h e r r y  t o m at o  c o n f i t
zucchin i  -  arugula  -  p ick led red onion  

pecor ino d i  fossa -  mint  o i l  

S m o k e d  e g g p l a n t  pa n z A n e l l a  
heir loom tomato -  fresh herbs -  ch i l ies

R a i n b ow  c a r r o t s
f r i see sa lad -  g inger hol landaise 

W h o l e  D o r a d e
stuf fed with swiss  chard -  cherr y tomato -  ra is in

bel l  pepper tapenade

B o l l i t o  M i s t o
beef  -  lamb -  pork -  sa lsa  verde -  beets -  carrots -  potato

6

7

9

9

1 0

1 7

1 1

1 0

9

2 0

2 0

or
;

;

A L L  PA S TA S  o n  o u r  m e n u  a re  m a d e  i n  h o u s e .  We  c o o k  o u r  

p a s t a  “ a l  d e n t e ”  a n d  u s e  d i f f e r e n t  t y p e s  o f  o r g a n i c  f l o u r  t o  

c re a t e  a  u n i q u e  v a r i e t y  o f  p a s t a  t e x t u re s .

•
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2

a p e r i t i v i

H o u s e
c o c k t a i l s

n e g r o n i s

D r a f t

b o t t l e s

M O R E T T I  B A F F O  D ’ O R O   Euro Pa le  Lager. 4 .8%. I ta l y

B A L L A S T  P O I N T  S C U L P I N  I PA   Amer ican IPA . 7%. Ca l i forn ia

D O G F I S H  H E A D  N A M A S T E   Witb ier. 4 .8%. De laware

B R A U E R E I  F O R S T  S I X T U S   Doppe lbock . 6 .5%. I ta l y  

C A P TA I N  L AW R E N C E  KO L S C H   Ko l sch . 5 .5%. New York

E V I L  T W I N  B I K I N I  B E E R   Sess ion IPA . 2 .7%. New York

B I R R A  F O L L I N A  S A N AVA L L E   Be lg ian A le . 6%. I ta l y

S P E A K E A S Y  P R O H I B I T I O N  A L E   Amber A le . 6 .10%. Ca l i forn ia

F O U N D E R S  P O R T E R   Amer ican por ter. 6 .5%. Mich igan 

B L A C K B E R R Y  FA R M  S U M M E R  S A I S O N   

Sa i son . 6 .3%. Tennessee 750ml

E D E N  I M P E R I A L  1 1 *  R O S E  C I D E R  375ml

6

9

8

7

6

6

12

8

7

24

10

V e r m o u t h  c o b b l e r  
Imbue b i t ter sweet  -  Vermouth d i  Sardegna -  c i t rus  -  herbs  

M e z z o  e  m e z z o
Sfumato Rabarbaro Amaro -  Campar i  -  soda

S p r i t z  d e l l a  c a s a
Apero l  -  Grapefru i t -Tarragon cord ia l  -  f r izzante su i  l i ev i t i    

c i n q u e  s p r i t z
Cinque Aper i t i vo   -  Lambrusco rose

s+;=3
    T

;

;

;

;

10

9

1 1

1 1

N E G R O N I  O N  TA P
Broker s  g in  -  Mar t in i  & Ross  sweet  vermouth -  campar i

i l  b i o n d o
Tanquer y  10 -  Manc ino B ianco Vermouth -  Vermouth de l  Pro fessore

i l  m o r o   
St  George dr y  r ye g in  -  San Franc i sco Fernet  -  Punt  e  Mes

l a  r o s s a
BolS Genever  -  s t rawberr y  in fused Campar i  -  Carpano b ianco

V I A L E  T O R I N O   
El i jah Cra ig  Bourbon -  Cocch i  rosa-  Luna Amara -  abs in the r inse

;

;

;

;

9

12

1 1

1 2

1 1

c a l a  l u n a
c imarron s i l ver  tequ i la  -  l ime -  e lde l f lower  -  d immi -   sa l t   

g o d fat h e r  s o u r
amaret to  -  lemon -  orange -  Laphroa ig  10 yr

g a r d e n  d i s t r i c t  

r ye  -  imbue b i t ter sweet  -  bened ic t ine -  orange b i t ter s

;

;

;

1 1

1 1

1 2



I m b u e  b i t t e r s w e e t  

;  o n  d r a f t  ; OREGON

e lder f lower  -  tanger ine -  lemongrass  and herbs

M a n c i n o  v e r m o u t h  B i a n c o  

a m b r at o  PIEMONTE

s l i ght l y  amber -  chamomi le  -  ange l i ca -  gent ian

V e r g a n o  B i a n c o  PIEMONTE

f lower s  -  c i t rus  -  honey -  herbs

V e r g a n o  c h i n at o  a m e r i c a n o  PIEMONTE

wormwood -  gent ian -  orange sk in

C i n q u e  a p e r i t i vo  D o n  c i c c i o  WASHINGTON DC

b i t ter  orange pee l  -  brown sugar  -  ear thy  f in i sh

L u n a  a m a r o  b i t t e r  WASHINGTON DC

grapefru i t  -  pr i c k l y  pear  -  ch icor y

C o n t r at t o  V e r m o u t h  B i a n c o  PIEMONTE

herbs -  botan ica l s  -  g reat  for  the summer!

M a s s i c a n  V e r m o u t h  f r i u l a n o  C ALIFORNIA

sage -  myr t le  -  p iney brush

C o c c h i  A P E R I T I VO  a m e r i c a n o  PIEMONTE

c inchona bark -  c i t rus  -  sp ices

C o c c h i  A p e r i t i vo  R o s a  PIEMONTE

g inger  -  rose peta l s

S i lv i o  c a r ta  v e r m o u t h  

d i  s a r d e g n a  SARDEGNA

medi ter ranean herbs  and botan ica l s

A z i e n da  A g r i c o l a  E r b a l u n a  

B a r o l o  C h i n at o  PIEMONTE

c inchona bark -  gent ian root  -  wormwood

C a r pa n o  B i a n c o  PIEMONTE

cand ied v io le t  -  g inger  -  c i t rus

U n c o u t h  V e r m o u t h  RED HOOK

beets  -  euca l ip tus

8

1 1

1 4

1 2

1 2

1 1

1 1

1 2

8

8

12

1 2

1 2

1 2

3 4

3   o z -  ser ved on the rocks
s=;=

S P A R K L I N G

R E D

W H I T E

Ava i lab le  by  the g lass  or  ha l f  l i te r  

Ava i lab le  by  the g lass  or  ha l f  l i te r  

Ava i lab le  by  the g lass  or  ha l f  l i te r  

6   o z

Pet i l lant  Nature l  Morphos , Oyster  R iver  Wine Grower s , 

M a i n e

Col l i  Bo lognes i  Fr izzante Su i  L iev i t i , V igneto Or s i , 

E m i l i a  R o m a g n a ,  I TA

2014 Lambrusco Rosato de l l ’Emi l ia , V igneto Saet t i , 

E m i l i a  R o m a g n a ,  I TA  

;

;

;

1 1

1 2

10

Famoso S ignore , C laud io  Ancaran i , E m i l i a  R o m a g n a ,  I TA

Lugana Montuna l , Montona le , L o m b a r d i a ,  I TA

Umami P inot  Gr i s , Nor thwest  Wine Co , O r e g o n  

Roma DOC , Pr inc ipe Pa l lav i c in i , L a z i o ,  I TA

Santa Madda lena Huck am Bach , Cant ina Bo lzano , 

T r e n t i n o  A l t o  A d i g e ,  I TA

Verduno Pe laverga , Poder i  Roset , P i e m o n t e ,  I TA

Cabernet  Franc , Rav ines  Wine Ce l lar s , 

F i n g e r  L a k e s

Serra de l  Prete  Ag l ian ico de l  Vu l ture , Musto 

Carmel i tano , B a s i l i c a ta ,  I TA

;

;

;

;

27

28

28

30

;

;

;

;

29

28

28

26

;

;

;

27

28

26

;

;

;

;

1 3

1 2

1 2

10

;

;

;

;

1 1

1 2

1 2

1 3

1 6   o z
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65

46

44

40

42

55

B y  t h e  b o t t l e

NV SoloUva Franciacorta,  SoloUva,  L o m b a r d i a ,  I TA  

[Chardonnay]  

revo lu t ionar y  -  A l l  you need i s  grapes !

2014 Col l i  Bolognesi  Frizzante Sui  Lievit i ,  Vigneto 

Orsi ,  E m i l i a  R o m a g n a ,  I TA  [P ignoletto] 

rus t i c  -  g rapefru i t  -  wh i te  peach -  herbs

2014 Peti l lant Naturel  Morphos,  Oyster River Wine 

Growers,  M a i n e ,  U S A   [Seyva l  B lanc/Cayuga White]  

zesty  -  green app le  -  l ime -  yeast

2014 Lambrusco Rosato del l ’Emil ia ,  Vigneto Saett i ,  

E m i l i a  R o m a g n a ,  I TA  [Lambrusco Sa lamino] 

I t ’s  p ink!  And has bubb les !  

NV Vino Rosato Rosatea,  Cooperativa Val l i  Unite,  

P i e m o n t e ,  I TA   [Barbera/Moscato/Malvas ia /Dolcetto]  

de l i cate  -  sour  cherr y  -  orange marmalade -  w i ld  s t rawberr y

2012 Cerasuolo d’Abruzzo Amphora rosato,  Azienda 

Agricola Cirel l i ,  A b r u z z o ,  I TA  [Montepulc iano] 

adventurous -  amphora aged -  cherr y  -  sa l t y  ter ro i r  

s=;=s=;=
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2013 Di Noutro Vin de Table,  Diego Curtaz,  

Va l l e  d ’ A o s ta ,  I TA  [Chardonnay/Moscato]

rac y  -  c i t rus  -  sp ices  -  smoke

2013 Timorasso Sivoy,  Cascina la Ghersa,  

P i e m o n t e ,  I TA  [Timorasso]  

complex -  orange b lossom -  g inger  -  roasted nuts

2015 Lugana Montunal ,  Montonale,  

L o m b a r d i a ,  I TA  [Lugana] 

z ippy -  peach -  orange zest  -  wh i te  f lower s

2013 Ograde,  Skerk,  F r i u l i  V e n e z i a  G i u l i a ,  I TA        

[Vitovska/Malvas ia /Sauv ignon/Pinot Grig io]  

savor y  -  orange -  geran ium -  wh i te  sage

2015 Ronco del le Mele Sauvignon Col l io,  
Venica e Venica,  F r i u l i  V e n e z i a  G i u l i a ,  I TA

[Sauv ignon Blanc]  

i n tense -  e lder f lower  -  gooseberr y  -  mint  leaves

2015 Pigato le Russeghine,  Bruna,  L i g u r i a ,  I TA      

[P igato]

re f resh ing -  grapefru i t  -  med i ter ranean herbs  -  ocean

2015 Verdicchio dei  Castel l i  d i  Jes i  “Gino”,  
Fattoria San Lorenzo, M a r c h e ,  I TA  

[Verdicchio]

j u i c y  -  c r i sp app le  -  me lon -  nuts

2015 Famoso Signore,  Claudio Ancarani ,  

E m i l i a  R o m a g n a ,  I TA  [Famoso] 

minera l  -  s tone f ru i t  -  w is ter ia  -  wh i te  pepper

58

46

42

60

78

48

40

44

2014 Ansonica,  Azienda Ceci l ia ,  I s o l a  d ’  E l b a ,  

I TA  [Ansonica/Chardonnay] 

t rop ica l  -  honeysuck le  -  p ineapp le  -  sea breeze

2012 Grechetto Sassi  del l ’Arenaria ,  

Roberto Di Fi l ippo,  U m b r i a ,  I TA  [Grechetto]

sp ic y  -  an i se  -  p ink peppercorn -  wh i te  p lums

2014 Roma DOC, Principe Pal lavic ini ,  L a z i o ,  I TA

[Malvas ia  Punt inata]  

r i c h -  dr ied apr icot  -  sp ices  -  herbs

2014 Falanghina Sabbia Vulcanica,  Agnanum, 

C a m pa n i a ,  I TA  [Fa langhina/Cata lanesca]  

creamy -  c i t rus  -  smoke -  ocean 

2013 Pietra Nera Bianco,  Marco de Bartol i ,  

I s o l a  d i  Pa n t e l l e r i a ,  I TA  [Zib ibbo]

aromat ic  -  mandar in  -  rose -  sea sa l t

2013 Etna Bianco Quantico,  Az Agricola 
Giul iemi,  S i c i l i a ,  I TA  

[Carr icante/Catarratto/Gri l lo]  

e legant  -  b i t ter  herb -  c i t rus  f ru i t  -  jun iper

I ta ly

50

56

38

36

58

56

s=;=s=;=

B y  t h e  b o t t l e B y  t h e  b o t t l e i ta ly  c o n t i n u e d;



I ta ly

2015 Umami Pinot Gris ,  Northwest Wine Co, 

O r e g o n ,  O R  [P inot Gris]  

sp ic y  pear  -  b lack pepper  -  me lon

2013 Riesl ing,  Love + Squalor,  O r e g o n ,  O R

[Ries l ing]  

zesty  -  peach p i t  -  g reen app le  -  cut  grass

2012 Pinot Gris ,  Sal inia ,  S o n o m a ,  C A  [P inot Gris]  

exot i c  -  b lack tea -  potpourr i  -  sour  orange

2014 El iz ia Lava Fields Chardonnay,  

Liv ing Wine Col lect ive,  N a pa ,  C A  [Chardonnay] 

e legant  -  app le  -  lemon curd -  haze lnut

2013 Cal i fornia White Blend,  Matthiasson,  

N a pa ,  C A   [Sauv ignon/Ribol la  Gia l la /Semi l lon/Tocai]  

beaut i fu l  b lend -  kaf f i r  l ime -  oys ter  she l l  -  beeswax

2013 Malvasia Bianca,  Palmina,  

S a n ta  B a r b a r a ,  C A  [Malvas ia]  

f lo ra l  -  mint  -  pass ion f ru i t  -  orange b lossom

2015 Heart of  Gold,  Edmund st John,  

C e n t r a l  C o a s t ,  C A  [Verment ino/Grenache Blanc]  

musky -  c i t rus  p i th  -  g inger  -  orchard f ru i t

2014 Chi l ion,  Ruth Lewandowski ,  

S a l t  L a k e  C i t y ,  U T  [Cor tese]  

savor y  -  grapefru i t  -  orange pee l  -  fenne l

2013 Tanzen Dame Edelzwicker,  
Bloomer Creek Vineyard,  F i n g e r  L a k e s ,  N Y

[Ries l ing/Gewuztraminer/Cayuga]  

cr i sp -  l ime -  l ychee -  as ian pear

42

52

58

66

75

60

50

62

48
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B y  t h e  b o t t l e

2012 Gaudium Terrazze Retiche di  Sondrio,  

Sesterzio,  L o m b a r d i a ,  I TA  [Nebbiolo]  

j oy fu l  -  ju i c y  raspberr y  -  sour  cherr y  -  tobacco

2010 Valtel l ina Superiore Grumello Riserva Rocca 

Piro,  Ar.Pe.Pe. ,  L o m b a r d i a ,  I TA  [Nebbiolo]  

etherea l  -  fores t  f loor  -  rose peta l s  -  raspberr ies  

2010 Barbera d’Alba Superiore,  Hi lberg-Pasquero,  

P i e m o n t e ,  I TA  [Barbera]  

vo luptuous -  jammy b lackberr ies  -  sweet  sp ices  -  wet  ear th

2012 Verduno Pelaverga,  Poderi  Roset,  

P i e m o n t e ,  I TA  [Verduno]  

sp ic y  -  s t rawberr y  -  c innamon -  roses

2014 Col l i  Trevigiani  Rosso,  Costadi la ,  V e n e t o ,  I TA    

[Marzemino/Merlot]  

play fu l  -  v io le t  -  p lum -  wh i te  pepper

2014 Santa Maddalena Huck am Bach,  Cantina 

Bolzano, T r e n t i n o  A l t o  A d i g e ,  I TA  [Schiava/Lagre in]  

f lo ra l  -  v io le ts  -  marz ipan -  rhubarb

2012 La Vigne Isera,  La Vigne,  T r e n t i n o  A l t o  

A d i g e ,  I TA  [Cabernet Sauv ignon/Merlot]  

powerfu l  -  currant  -  cherr y  l iqueur  -  dark choco late

2013 Valmarina Sangiovese,  i l  Cerchio,  T o s c a n a ,  I TA    

[Sang iovese/Al icante]  

re f resh ing -  dark cherr y  -  b i t ter  choco late  -  herbs

2009 Chianti  Superiore,  Podere Alberese,  

T o s c a n a ,  I TA  [Sang iovese]  

c lass i c  -  marasca cherr y  -  l i ght  van i l la  -  v io le ts

2012 Syrah Cortona,  Stefano Amerighi ,  

T o s c a n a ,  I TA  [Syrah]  

pure -  pepper  -  cocoa -  smokey jam

50

90

78

44

40

42

52

48

56

60

8
9



10
11

50

46

58

62

70

36
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2014 Wil lamette Val ley Pinot Noir ,  Big Table Farm, 

W i l l a m e t t e  Va l l e y ,  O R  [P inot Noir]  

charming -  dark cherr y  -  rose peta l  -  sp ices

2015 Les Petit  Fers,  Divis ion Winemaking Company,  

P o r t l a n d ,  O R  [Gamay Noir]  

br ight  -  rhubarb -  roses  -  funk  

2014 Indica Carignan,  Lioco,  M e n d o c i n o ,  C A   

[Car ignan] 

o ld t imey -  dr ied cherr y  -  rosemar y -  lavender

2013 Old Vine Grenache,  Wind Gap, S o n o m a ,  C A      

[Grenache]

aromat ic  -  ju i c y  raspberr y  -  sage -  as ian sp ices

2012 Sonoma Coast Cabernet Sauvignon Bei  Ranch 
Vineyard,  Eric Demuth,  S o n o m a ,  C A  

[Cab Sauvignon] 

profound -  b lueberr y  -  beef  broth -  dr y  herbs

2013 My Essentia l  Red,  My Essentia l  Wine Co, 

S a n ta  Y n e z ,  C A  [Cabernet Sauv ignon]  

l usc ious  -  b lack peppercorn -  p lum f lesh -  grape seeds

2013 Unum Pinot Noir,  Pence Ranch,  

S a n ta  Y n e z ,  C A  [P inot Noir]  

s i lky  -  c ranberr y  -  mint  -  bak ing sp ices

2014 Cabernet Franc,  Ravines Wine Cel lars ,  

F i n g e r  L a k e s ,  N Y  [Cabernet Franc] 

v ibrant  -  r ipe p lums -  bak ing sp ices  -  w i ld  thyme

78

50

52

68

102

54

94

46

2013 Montefalco Rosso,  Azienda Agricola Rialto,  

U m b r i a ,  I TA  [Sang iovese/Sagrant ino/Merlot]  

r i c h -  s tewed p lums -  cardamom -  f igs

2011 Serra del  Prete Agl ianico del  Vulture,  Musto 

Carmel itano,  B a s i l i c a ta ,  I TA  [Agl ian ico] 

minera l  -  l i cor i ce  -  tar  -  b lackcurrants

2014 Furore Rosso,  Marisa Cuomo, C a m pa n i a ,  I TA

[Agl ian ico/P iedirosso] 

ar i s tocrat i c  -  l i cor i ce  -  game -  dr ied herbs

2014 A Rina Etna Rosso,  Girolamo Russo,  

S i c i l i a ,  I TA  [Nerel lo Masca lese/Cappuccio]  

meaty -  dr ied s t rawberr ies  -  leather  -  cedar

2014 Sic i l ia  Rosso,  Lamoresca,  S i c i l i a ,  I TA

[Nero d’Avola/Frappato]  

seduct i ve  -  w i ld  berr ies  -  ind ian sp ices  -  herbs

2015 Monica di  Sardegna,  Praja ,  Cardedu, 

S a r d e g n a ,  I TA  [Monica]  

br ight  -  herbs  -  red berr ies  -  c i t rus  pee l

i ta ly  c o n t i n u e d;



d e s s e r t  
w i n e s

A m a r o s

g r a p p a

2015 BRICCO DEL SOLE, MOSC ATO D'ASTI , 
P IEMONTE

2014 FATTORIA PARADISO, ALB ANA DI  ROMAGNA 
PASSITO, EMIL IA ROMAGNA 

2008 C ASTELLO DI  VOLPAIA , V IN SANTO DEL 
CHIANTI CLASSICO, TOSC ANA 

2011 ANC ARANI PASSITO UVAPPESA, LAZIO   

s=;=
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C APOVILLA , UVA MOSC ATO F IOR ARANCIO

C APOVILLA , DISTILLATO DI B IRRA

C APOVILLA , GRAPPA AMARONE IN LEGNO

  
NARDINI , AQUAVITE DI  V INACCIA RUE 
FLAVORED GRAPPA 

POLI  DISTILLERIE , SARPA B ARRIQUE 4 YEARS OLD 

DISTILLERIA BERTAGNOLLI , MIELE GRAPPA 

Amaro s ibi l la  del l '  erborista (Marche)
honey -  dr ied f ru i t  -  van i l la  and cof fee

Amaro Sirene (Washington DC)
mint  -  dark choco late  -  espresso

Amaro Lucano (Basi l icata)
su l tana -  dr ied lavender  -  fenne l  -  c i t rus  zes t

Amaro Montenegro (Emil ia Romagna)
herbs -  l iquor i ce  -  sa f f ron -  orange pee l

Sfumato Rabarbaro (Trentino)
smoky rhubarb -  a lp ine herbs  -  berr ies

Cappel lett i  e l is ir  novasalus (Trentino)
f lower s  -  roots  and herbs

Amaro del  Capo (Calabria)
f resh herbs  -  qu in ine -  h in t  o f  co la  nut

Cynar 70 (Lombardia)
dark cocoa -  c inchona bark -  b lack pepper  -  orange zest

Braul io (Lombardia)
peppermint  -  s tar  an i se  -  i ta l ian a lps

Averna (Sic i l ia)
van i l la  -  apr i cot  -  dark choco late

Fernet San Francisco (Cal i fornia)
rhubarb -  chamomi le  -  bay leaves  -  mint

Amaro Sibona (Piemonte)
gent ian -  sage sc larea -  ach i l l ea moscata

Santa Maria Al Monte (Liguria)
ch inese rhubarb -  ch ina root  -  orange pee l  -  ange l i ca

San Costanzo (Campania)
an ise -  arugu la -  fenne l  -  mint

Toccasana (Piemonte)
wormwood -  me l i s sa -  rosemar y -  bas i l

Nardini  Amaro (Veneto)
l i quor i ce  -  choco late  b i squ i t s  -  mocha cof fee
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caste lvetrano ol ives -  oregano 

F r i e d  p i c k l e d  v e g e ta b l e s
ser ved with a sa lsa  verde d ip 

T o a s t e d  f o c a c c i a  
cantabr ico anchovies -  sca l l ion- lemon butter -  fr i see sa lad 

B e e t s  &  f i g s
prosc iutto crudo -  aged 12 month ba lsamic 

r a i n b ow  c a r r o t s  
f r i see sa lad -  g inger hol landaise

Ta g l i e r e  o f  s a l u m i  e  c h e e s e
ser ved with foccac ia  -  housemade g iard in iera & compote 

chefs  se lec t ion  o f  2 cheeses & 2 meats

b u f fa l o  r i c o t ta  
with cherr y tomatoes -  crost in i  

S a l a m i n o
rotat i ing se lect ion -  ser ved with ol ives 
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