
SHARED
‘tutto’ everything knots, garlic butter  8

roasted olives miste, red pepper, cedar, vermouth  8

whipped ricotta, smoked salt, giardiniera  13

wood fired oysters ‘casino’, bacon, mignonette  19

prosciutto americano, peaches, cress & fior di latte  17

SALADS
BEEFSTEAK TOMATO  15

pickled shallots, pesto, pancetta, cress, ricotta salata

TRICOLORE  15

kale, romaine, radicchio, piave, anchovy, carta musica

FARRO  15

spinach, shaved vegetables, mint, white balsamic vinaigrette

BRESAOLA  17

arugula, button mushrooms, horseradish, parmesan

PASTA
FIVE CHEESE RAVIOLI   16

corn crema, pancetta, haricot vert, favas

CARROT ‘AGNOLOTTI’ SERPENTE  16

amaretti, mint, hazelnuts, brown butter

BAKED MACARONI   16

summer caponata, fontina, gremolata crumb

SAUSAGE ‘PEPPERS & ONIONS’   17

rigatoni, broccoli rabe, piquillo, ricotta

LOBSTER BUCATINI  36

cherry tomatoes, fennel, chilles, saffron

PIZZA ROSSA
CHERRY TOMATO   14

fior di latte, pecorino, basil

VEAL POLPETTE    18

smoked mozzarella, parmesan, oregano

PEPPERONI   17

soppressata, provolone, red onion, cherry peppers

SAUSAGE   17

mozzarella, radicchio, caramelized onions, black olives

PIZZA BIANCA
SPINACH   15

kale pesto, pistachio, ricotta, chili flake

YUKON GOLD POTATO   16

double smoked bacon, shallot, rosemary, gorgonzola

FORAGED & FARMED MUSHROOMS   19

fior di latte, scallion, arugula, truffle oil

FIGS WITH FENNEL   16

olive tapenade, goat cheese, honey balsamic

AL FORNO
CAULIFLOWER STEAK   17

castelvetrano olives, sorel, salsa verde

CHICKEN DIABLO   26

calabrian chili, artichoke, charred lemon

RIBEYE PRIME ‘DELMONICO CUT’ 42

marrow bone, cipollini agrodolce

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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DESSERT

NUTELLA CHEESECAKE   10

Oreo Crust, Salted Caramel

BERRY ZABAGLIONE PARFAIT   10

Olive Oil Mousse, Pistachio Clusters

FROZEN TIRAMISU   10

Espresso Brownie, Mascarpone Semifreddo

CANNOLI CAKE   10

Ricotta Cream, Sour Cherry Puree 
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BEER

DRAFT

Brooklyn Lager   6

Peroni    7

Moretti ‘La Rossa’   7

SingleCut ‘Billy Watt’ IPA  7

ITALIAN BOTTLED BEER

Duchessa, Birra del Borgo  16

Pink IPA, Birrificio almond 22 19

Verdi Imperial Stout  19

Nora, Birreria la Baladin  14

DOMESTIC BOTTLES

Stone IPA   7

Shiner ‘Ruby Red’   6

Allagash white   6

Ommegang witte   7

Bell’s ‘Two Hearted’ Ale  6

Downeast cider   6

ACE apple cider   6

Einbecker N/A   6



COCKTAILS

‘DIRTY’ MACCHINA MARTINI    12

vodka, wood fired olive juice, fine herbs

CARBURETOR    12

rum, mint,  lime, watermelon & topped with prosecco

JUAN IN ROME    12

tequila, aperol, ruby red grapefruit, lime & a sal maya chili rim

JUNIPERO    11

gin, basil, lime & white cranberry

TUSCAN DAY    11

vodka, thyme lemonade topped with prosecco

ARNOLDO PALMIERE    11

sweet tea infused vodka, fresh squeezed lemonade & organic iced tea

‘ET TU BRUTUS’ NEGRONI    12

gin, blood orange juice, sweet vermouth & campari

‘BACI’ OLD FASHIONED    12

whiskey, chocolate & hazelnut essence, orange bitters & a bourbon cherry

ROSATO SANGRIA     11

seasonal fruits, rose wine & artisanal crafting

‘ESTATE’ COOLER    12

citrus vodka, cointreu, cucumber, citrus, mint & rosemary

SPARKLING
Prosecco, Tullia, NV, Trevino                      10/40

Lambrusco, Lusvardi, NV, Emilia-Romagna                         48

ROSE
Montepulciano, Fantini, 2014, Cerasuolo d’Abruzzo                  9/36

WHITE
Vermentino di Sardegna, 2013, Santadi,                   9/36

Chardonnay, Scarpetta ‘Frico Bianco’, 2014, Friuli                   9/36

Verdicco, Villa Bucci,  2013,  Marche                 12/48 

Bianchello, Lucarelli Bianchello del Metauro ‘La Ripe’           10/40

Pinot Grigio, Fantinel, 2013, Friuli               10/40

Falaghina, Villa Matilde, 2013, Campagnia      48

Ribolla Gialla, Jermann, 2012, Fruilia Venezia     64

Pigato, Cascina Praie, 2014 Liguria      52

Cortese di Gavi, Pio Cesare, 2014, Piedmont     56

Chardonnay, Castilion del Bosco, 2013 Tuscany    68

Garganega, Tamellini, 2013, Soave       40

Pinot Bianco, Peter Zimmer, 2013, Trentino-Alto Adige   48

Sauvignon Blanc, Falkstein, 2013, Trentino- Alto Adige    64

Arneis, Cantine Giacomo Ascheri, 2013, Piedmont    40

Garganega, Pieropan, ‘La Rocca’, 2012, Soave Classico    52

Catarratto, Donnafugata, ‘Anthilia’ 2013, Sicily     41

RED
Schiava, Egger-Ramer, 2013, Alto Adige            9/36

Barbera, Quattro Mani, 2012, Piedmont            10/40

Aglianico, Beneventano igp  2013, Campania          11/44

Cabernet, Monte Antico, 2012, Tuscany             9/36

Nebbiolo d’Alba, Renato Ratti ‘Ochetti’, 2013 Alba, Piedmont         13/52

Nero d’Avola, Vigneti Zabu 2013, Sicily     30

Dolcetto, Poderi Luigi Einaudi, 2013, Piedmont                  44

Corvina, Tedschi, 2011, Valpolicella         96

Alicante, Hauner ‘Hera’ 2012          52

Cabernet Franc, Bortoluzzi, 2013, Fruili-Venezia Giulia      48

Nerello Macalese, Pietradolce ‘Archineri’ 2012 Marche      98

Nebbiolo, Marcarini ‘Brunate’, 2010, Barolo, Piedmont             110

Cabernet/Merlot, Podernuovo A Palazzone ‘Therra’, 2009, Tuscany  56

Sangiovese, Castiglion del Bosco, 2009, Brunello di Montalcino   98

Sangiovese, Quercibella, 2010, Chianti Classico     82

Pinot Nero, Cantina Bolzano ‘reserva’, 2011, Trentino-Alto Adige   60
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