-
P
o

\

L ds

7
?
4

-l /.

GIARDINIA CRUDITE
% FOR THE TABLE @

(ECIMA

CALABRIAN TUNA FUNGHI LAMB TARTARE GAMBERETTI ONION TRAPANESE

VECETABLES + fisH

SQUASH CARPACCIO ZUPPA MINESTRONE HOUSE ANCHOVIES

FRITTO MISTO RADISH & CURED SALMON BRANZINO CRUDO

ARTICHOKES & GRAPES GRILLED MOZZARELLA LAURITO OCTOPUS SPIEDINI
BEETS SICILIANA EAST COAST OYSTERS
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ARUGULA FIG KALE SUNCHOKE TRICOLORE SPLENDIDO WILD RICE CALAMARI INSALATA POMPEII
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RICEAASTA

BROCCOLI & PECORINO SHRIMP ZINGARA GUANCIALE E PEPE
SR
LINGUINE VONGOLE VERDE CHITARRA SANTINA SPAGHETTI BLUE CRAB
RIGATONI NORMA TORTELLINI SORRENTINA
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MAIN

BASS AGRIGENTO GUAJILLO CHICKEN MUSHROOM MARSALA
POLPETTI AMERICANI SWORDFISH DOGANA WHOLE GRILLED PORGY
LOBSTER CATALAN GRIGLIATA DEL GIORNO

!/p[] TAGGIASCA POTATOES GARLIC GREENS
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WINE

SPARKLING
Cantine Astroni ‘Astro’ Falanghina Campania, Italy NV
P

Gremona ‘Gran Cuvee’ Xarel-lo, Macabeo Penedés, Spain 2009

EACH WINE
Pitcher

WHITE
Terenzuola Vermentino ‘Colli de Luna’ Liguria, Italy 2013
Stefano Mancinelli Verdicchio ‘Classico’ Castelli di Jesi, Italy 2013
Domaine Nerantzi Malagousia, Assyritiko Pentapolis, Greece 2012
Bodegas Nates Albariiio Costa de Cantabria, Spain 2012
Sandhi Chardonnay Santa Barbara County, California 2012

ROSE

My Essential Grenache, Cinsaut, Syrah ‘Rosé’ Provence, France 2013

Ameztoi Hondarribi Zuri, Hondarribi Beltza ‘Rubentis’ El Pais Vasco, Spain 2013

RED
Abbatucci Sciaccarellu ‘Rouge Frais Impérial’ Corsica, France 2013
Douloufakis Nikos Liatiko ‘Dafnios’ Crete, Greece 2010
Passopisciaro Nerello Mascalese ‘Scinniri’ Etna, Sicily Italy 2012

Argiolas Cannonau ‘Costera’ Sardegna, Italy 2012

Huerta de Albald Tintilla de Rota, Syrah ‘Barbazul’ Cddiz, Spain 2011

Macari Cabernet Franc North Fork of Long Island, New York 2008
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(OLKTAILS

MANGANELLI PUNCH ALOEVATION

tequila, banana, pineapple, cinnamon vodka, aloe vera, violette

SALERNO SLING LI GALLI

gin, blood orange, cherry, basic stock rye, ambré vermouth, aperol

ATRANI GROG VIEW FROM POSITANO
cognac, gin, passionfruit, allspice gin, black pepper, strawberry

BELLO BASIL BELLINI

rum, pomelo, pepper jam peach, basil, prosecco

FIORI AMALFI GOLD

gin, chamomile, campari bourbon, orange, ginger, créme de peche

RECCO ROSE

rum, raspberry, molé bitters
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MODELD 'ESPECIAL’ FIRE ISLAND "SEA SALT ALE’ BIRRIFICIO LE BALADIN "ISAAC’ ESTRELLA DAURA
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