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

ANATRA ARROSTO 56
half roasted duck, r isotto al salto, blood 

orange agrodolce, roasted turnip and fennel

CHICKEN PARMESAN 42
mozzarel la tomato chicken sausage, pomodoro,  

chicory caesar, focaccia croutons

MAIALE AL LATTE 48
milk-braised pork shoulder,  

mascarpone polenta, apple, balsamic

BISTECCA* 79
16oz morgan ranch ribeye steak, 

tuscan fries, balsamic demi

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

DOPPIO RAVIOLI 21
truffled mushroom fi l l ing, quattro formaggio, 

confit egg yolk, porcini brodo

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

ZUCCA ALLA NORCINA  19
sage sausage, acorn squash besciamella, honied 

cipol l ini, fontina, amaretti cookie crumble

LASAGNA 22
porcini veal ragu, provolone, besciamella

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

fennel cream, smoked trout roe

MAFALDINE ALLA VODKA 28
‘nduja, broken meatbal l, calabrian 

chi l i , basi l, local honey

–  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 DANIELE 19
fig, pecorino, arugula

BURRATA   6
agrumato, chi l i  oi l , basi l 

add trout roe +10

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

INSALATA 16
gem wedge, creamy Ital ian vinaigrette, gorgonzola, 

giardiniera, crispy pancetta, focaccia crumb

CAVOLO 17
duck fat cabbage, celery root, prosciutto XO

CROSTATA DI FUNGHI 18
 porcini cream, chantrel les, hazelnuts

add black truffle +15

ZUCCA 16
tempura pumpkin, sour apple, gorgonzola 
fonduta, apple butter, chicken skin and 

pine nut crunch, brown butter honey

PATATA 17
provolone potato puree, charred leek cream,  

potato skins, potato confit, proscuitto

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

MOZZARELLA FRITTA 21
mozzarel la sticks, braised duck fi l l ing, 
barolo balsamic jam, ‘nduja marinara

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


