
antipasti
CAVOLINI  DI  BRUXELLES 

fried brussels sprouts | apple cider reduction |
pistachios | rosemary salt | sliced green apple  11

FRITTO MISTO 
crispy calamari | brined goat horn peppers |

squash | spicy aioli  13

POLENTA RUSTICA 
parmesan | fresh herbs | pomodoro  10

insalaTA
INSALATA DI CAESAR 

grilled heart of romaine | white anchovies | parmesan |
crispy capers | house-made croutons  10

PANZANELLA DI PANZANO  
arugula | first snow local goat cheese | sweet peppers |  

tomato confit | focaccia  | pepper vinegar   10

PASTA
RICOTTA RAVIOLI 

san marzano brodo | burnt basil | pecorino   23

PASTA BOLOGNESE 
house-made pasta | beef-wild boar-pork belly |

pomodoro | ricotta salata  25

SCAMPI 
burnt grain pasta | blue shrimp | roasted garlic  28

secondi
TAGLIO DI CARNE 

butcher’s block fresh cut* | chef’s inspiration  MP 

 POLLO ARROSTO
half chicken | natural chicken jus | risotto  29

CAPPASANTE
seared scallops* | potato croquettes | pancetta jam | 

arugula  38

PESCE FRESCO 
market catch fish* | chef’s inspiration  MP

Please advise your server of any food allergies prior to ordering
*These items may be served raw or undercooked. Consuming raw or undercooked meats, 

poultry, seafood, shellfish or eggs may increase your risk of foodborne illness


