
–  S E C O N D I  –
shareable seconds to fi l l  the table 

LOBSTER FRA DIAVOLO 75
calabrian chi l i  butter, broi led lobster, 
l inguine, stracciatel la, cherry tomato

POLLO SALTIMBOCCA 39
prosciutto, brown butter, mushroom, 

lemon, sage, gnocchi

MAIALE AL LATTE 48
milk-braised pork shoulder,  

mascarpone polenta, apple, balsamic

BISTECCA* 79
16oz morgan ranch ribeye steak, 

pavé fries, balsamic demi

–  P R I M I  –
housemade pastas you can’t pass up

MEZZALUNA 18
pear mostarda-pecorino fi l l ing, black pepper walnut

AGNOLOTTI 19
fennel sausage ricotta fi l l ing, tomato butter, chi l i

LUMACHE AL FORNO 19

mushroom, robiola fonduta, hazelnut, marsala

LASAGNA 22

porcini veal ragu, provolone, besciamella

SERPENTE* 28
shrimp scampi fi l l ing, buttered rock shrimp,  

fennel cream, smoked trout roe

-  PASTA  PER IL  TAVOLO -
MAFALDINE ALL’AMATRICIANA 25
guanciale, red onion, chi l i , pecorino

–  I N I Z I A R E  –
FOCACCIA 8                                                           

aged balsamic, ol ive oi l 

FRITTELLE 11

whipped ricotta, honey, fennel pol len

FOCACCIA AL FORMAGGIO 18
tal legio, mozzarel la, pecorino, vodka sauce

RICOTTA E MIELE PICCANTE 8

buffalo ricotta, calabrian chi l i  honey

PROSCIUTTO SAN DANIELLE 19

fig, pecorino, arugula

BURRO DI POMODORO  6                                     

smoked chi l i  conserva, tomato butter

–  V E R D U R E  E  A N T I P A S T I  –
appetizers to share 

INSALATA 16
escarole, giardiniera, provolone, 

fennel salami, ital ian vinaigrette, bread crumbs

CAVOLO 17
duck fat cabbage, celery root, prosciutto XO

BURRATA FRITTA 16
pear, white balsamic, barbera agrodolce

ZUCCA 17
tempura del icata squash basi l, onion, 

persimmon, horseradish, coppa

POLENTA GRATINATA 15

fennel creamed greens, bone marrow, crostini

TIGELLE 21
buttered crab, leeks, lemon pepper zabaglione

POLPO 18
gri l led octopus, pork bel ly, 

potatoes, salsa verde, vongole cream

ARANCINO MILANESE 18
braised oxtai l, smoked carrot purée, parmesan

WAGYU CARPACCIO 23
black truffle, pickled shimeji, fennel, 

pecorino, gnocco fritto

BASTONCINI DI MOZZARELLA 21
barolo braised duck fi l l ing, ‘nduja marinara

 M O Z Z A R E L L A  P E R  I L  T A V O L O  
HAND-PULLED MOZZARELLA 44

heirloom tomato, pesto genovese, basi l, balsamic

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness


