
 

 

appetizers	  

savory	  cannoli	  

biriyani	  rice	  balls	  -‐	  cool	  ranch	  raita,	  spicy	  tomato	  	  

tuscan	  kale	  -‐	  green	  papaya,	  persimmon,	  basil,	  peanuts,	  
smoked	  saba-‐nuoc	  mam	  	  

massoni	  caesar	  -‐	  romaine,	  parmesan	  breadcrumbs,	  nori	  

roasted	  beets	  &	  burrata	  -‐	  pomegranate	  agrodolce,	  pistachios,	  
mint	  	  

fritto	  misto	  -‐	  calamari,	  grapes,	  lemon,	  dipping	  sauces	  -‐	  fra	  
diavolo,	  pastrami	  spiced	  aioli	  	  

vietnamese	  beef	  shank	  agnolotti	  -‐	  charred	  onion	  beef	  broth,	  
bean	  sprouts,	  thai	  basil	  	  

meat	  &	  cheese	  board	  -‐	  ricotta,	  blue	  cheese,	  spicy	  salami,	  
prosciutto	  	  

pies	  

cheese,	  sauce,	  oregano	  

ricotta	  salata,	  charred	  brussels	  sprouts,	  pistachio	  pesto	  	  

mushroom,	  french	  onion	  mascarpone,	  smoked	  mozzarella	  	  

clam,	  potato,	  parsley	  	  

pepperoni,	  pickled	  peppers,	  honey	  	  

sweet	  fennel	  sausage,	  tomato,	  mozzarella,	  side	  ranch	  	  

	  

	  

pastas	  

gnudi	  -‐	  mushrooms,	  apple,	  hazelnut	  	  

mafalde	  -‐	  uni,	  serrano,	  smoked	  onion	  dashi	  	  

black	  &	  red	  pappardelle	  -‐	  blue	  crab,	  corn,	  kielbasa,	  garlic	  &	  old	  
bay	  fonduta	  	  

campanelle	  -‐	  octopus	  puttanesca,	  breadcrumbs	  	  

rigatoni	  a	  la	  singapore	  -‐	  clams,	  shrimp,	  italian	  sausage,	  chinese	  
broccoli,	  xo	  	  

bucatini	  -‐	  nueske’s	  bacon,	  marinara,	  chilis	  	  

spaghetti	  -‐	  meatballs,	  marinara	  	  

entrees	  

brick	  chicken	  -‐	  calabrian	  spiced	  yogurt,	  chinese	  mustard	  
greens	  	  

whole	  steamed	  orata	  -‐	  marcona	  almonds,	  caper-‐ginger	  relish,	  
hot	  olive	  oil	  soy	  	  

bone-‐in	  n.y.	  strip	  steak	  -‐	  fingerling	  potatoes,	  tomato	  conserva,	  
crispy	  garlic	  	  



P L A T E S

b r e a k f a s t  o a t m e a l  /  spiced fruit,  candied pistachios / $10

g r e e k  y o g u r t  /  roasted apples & squash,  pumpkin seed granola,  f ig jam / $10

s m o k e d  s a l m o n  &  e v e r y t h i n g  b a g e l  /  smear,  tomato,  onion, capers,  dil l  / $16

a v o c a d o  t o a s t  /  corn,  ricotta,  sunny egg, calabrian chili  oil  / $13

p o l e n t a  p a n c a k e s  / prosciutto,  brown butter syrup / $12

o m e l e t  / smoked goat cheese,  tomato conserva,  baby kale,  salsa verde / $11

e g g s  y o u r  s t y l e  /   bacon or sausage,  crispy f ingerling potatoes,  toast  / $16

f a r r o  g r a i n  b o w l  /  n’duja,  napa cabbage, sunny egg, seasoned nori  / $14

b r e a k f a s t  p i z z a  /   bacon, egg & cheese / $17

S I D E S

b a c o n  /  $5

c h i c k e n  s a u s a g e  / $5

t o a s t  /  $2

b a g e l  /  $4

c r i s p y  f i n g e r l i n g  p o t a t o e s  / $6
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