
pollo 
free range organic chicken, so� polenta
     broccoli, parmigiano, caper  

vitello 

maiale 
porcini-marsala braised pork shank 
              crispy polenta 

 

capesante 
 scallops, garbanzo, Swiss chard

       tomato, grilled bread

  braciola 
        veal skirt steak, pizzaiola sauce 
broccoli rabe fritti, smoked fresh mozzarella 

 

  manzo 

 
beef short rib steak, taleggio-potato puree
              pastrami potato chip 
 

 salmone  

             crudo 
black bass, cauli�ower  

     paddle �sh caviar

 

antipasto misto 
cooked & cured meats, roasted peppers 

 

smoked ricotta, giardiniera

 

melanzane 
eggplant, mozzarella, parmigiano, basil

 

San Marzano tomato  

 

broccoli rabe 
broccoli rabe, roasted peppers, long hots 

 

warm prosciutto vinaigrette

gamberi 
 shrimp, white bean croquette  

grilled romaine, preserved lemon

 

funghi 
mushrooms, arugula  

Calabrian chilies, toasted bread

ostriche
             raw oysters of the day  

Muscat grape-horseradish granita

pancetta 
shaved pork belly, pickled eggplant  

                        escarole, pinenuts

   caesar 
warm baby gem lettuce, anchovy butter
   artichoke fritti, caesar dressing  

stagione 
mixed seasonal greens 

 extra-virgin oil & vinegar

tortelloni 
lamb shoulder caponata, black garlic pesto
                     sliced sunchokes

ricotta gnocchi  

agnolotti 

spaghetti  
cured duck breast, parmigiano, duck egg, green onion 

ravioli
beef shank & fontina �lled pasta, maitake  

fazzoletti 
 black trumpet mushrooms, chestnut pesto 

 

tagliatelle 
butternut squash-parmesan sugo
              smoked ricotta 

 

 
food borne illness. Please alert your server regarding dietary requests.

~Chef Matt Gentile~

P a s t a  

 S e c o n d i

A n t i p a s t i

manicotti 
lump crab, black pepper-tarragon hollandaise

      pan roasted salmon, spaghetti squash
            kale, red pepper-almond sugo

lamb t-bone, parsnip, watercress
         sumac, gaeta olives 

  

a g n e l l o 

cauli�ower, green peppercorn, shaved parmigiano

  

grilled veal �ank steak, crushed �ngerling potatoes
                veal belly, smoked pine sugo

half/full


