
CIPOLLOTTO FOCACCIA | 12

roasted onion butter, cold-pressed 

ol ive oi l, aged balsamic

ZUPPA DI PESCE | 28 / 45

branzino, mussels, shrimp raviol i , calabrian 

chi l i  tomato broth, fennel, agrumato

POLLO ARROSTO | 35 / 58

campo l indo farms chicken, charred leeks,

morel ragout, braised radish, gri l led lemon, agrumato

MAIALE AL LATTE | 45 / 82

milk-braised pork shoulder, mascarpone polenta, 

creamed greens, balsamic roasted strawberries

BISTECCA | 75

16oz morgan ranch ribeye steak,

tuscan fries, black garl ic bone marrow butter

P I Z Z A

F O C A C C I A

MARGHERITA | 15

fior di latte, basi l, san marzano tomato

CACIO E PERE | 16

shaved pear, pecorino mascarpone, 

black pepper, honey

FUNGI | 17

mushroom ragout, shaved crimini, pecorino, 

roasted shal lot, taleggio fonduta

SALSICCIA | 16

salumi, finocchiona, fennel sausage,

arrabiata sauce, mozzarel la, fermented garl ic syrup

HAND-PULLED MOZZARELLA

(PER LA TAVOLA) | 38

roasted squash, assorted chicory, pickled huckleberries

INSALATA | 15

gem lettuce, tangerine citronette, pickled apple,

puffed grains, gorgonzola, sesame honey yogurt

CARNE CRUDO | 18

salt creek beef, tal low gnocco fritto,

black garl ic bagna cauda, pickled chi l i , caper berry

SPEDINI | 16

duck sausage meatbal l, braised pancetta, 

pangrattato, tonnato sauce, pickled fennel

ARANCINI MILANESE | 16

roasted bone marrow, lobster mayonnaise,

calabrian chi l i  crunch

PANE CUSCINO | 16

pil low bread, prosciutto san daniele, 

finocchiona, agl io e ol io, pecorino

MAFALDINE | 31

lobster fra diavolo, pickled chi l i , burrata, chi l i  oi l

DOPPIO RAVIOLI | 24

osso buco fi l l ing, engl ish pea ricotta fi l l ing, 

sweet onion veal jus, spring onion gremolata

MANDILLI DI SETA | 17

asparagus pesto, green garl ic, prair ie tomme cheese

TOASTED WHEAT TONNARELLI | 19

beef heart sausage bolognese, san marzano 

tomatoes, reggiano, guanciale, pangrattato, fonduta

SERPENTE | 32

black truffle and mascarpone fi l l ing,

egg yolk, morel fonduta, parmigiano reggiano

CANNELLONI | 21

braised rabbit, savoy cabbage,

mortadel la, sweet potato, fonduta, lemon

Consuming raw or undercooked meats, poultry, seafood, shel lf ish, 

or eggs may increase your risk of foodborne i l lness

A N T I PA S T I

P R I M I

S E CO N D I

FRUSTATO RICOTTA | 8

focaccia, strawberry-rhubarb 

preserves, aged balsamic

PROSCIUTTO SAN DANIELE | 12

fruit mostarda, grisini

CICCIOLI FRITTO | 12

smoked ham hock paté, croquette,

balsamic cipol l ini onion, carta di musica

TALEGGIO FONDUTA | 15

fontina, mushroom conserva,

warm marsala, house-made focaccia

C I C C H E T T I


