ANTIPASTI - APPETIZERS

CAVOLETTI ORTOLANI 16

Roasted brussels sprouts, butternut squash, chickpeas, toasted almonds, truffle honey, grated 24 months DOP parmigiano
Reggiano

ARANCINI DI RISO AL RAGOUT DI CARNE 15

Golden crispy rice saffron balls, wagyu beef ragout and smoked mozzarella

ARANCINI AGLI SPINACI 14

Crispy rice saffron balls mascarpone, fontina cheese, and spinach

CROQUETTE DI MARE 24

Lump Crab and Lobster meat, coconut milk, mirepoix, avocado mousse, bell pepper aioli

*CARPACCIO DI MANZO 26

Thin sliced wagyu beef tenderloin, 24 months DOP Parmigiano Reggiano, artichokes heart, Kumquat, truffles vinaigrette

INSALATE - SALADS

CUORI DI LATTUGA DEI CESARI 14

Organic heart of romaine lettuce, DOP parmigiano Reggiano, toasted croutons, Caesar dressing

SPINACI E PERE DEL GIARDINO 16

Organic baby spinach, D’Anjou pears, roasted pine nuts, 18 months DOP pecorino cheese, shallot vinaigrette
INSALATA VALENTINO 16

Baby arugula, fennel, shaved 24 months DOP parmigiano Reggiano, artichokes heart, kumquat, orange dressing
BUFALINA CAPRI 22

DOP buffalo mozzarella campana, kumato, capri, heirloom and cherry tomatoes, watermelon radish , extra virgin olive oil,

basil pesto

*Please be advised some ingredients are served raw. Some customers, especially with medical conditions, must know that consumption could

increase risk of foodborne illness.



PRIMI PIATTI - PASTE DI CASA

Handcrafted Pastas — Paste fatte in casa

GNOCCHI TARTUFATI 46

Potatoes gnocchi, truffles Parmigiano fondue, royal king trumpet mushrooms, shaved truffle

TAGLIATELLE ALLA BOLOGNESE 26

Eggs tagliatelle pasta, wagyu beef ragout, 24 months DOP Parmigiano Reggiano

TONNARELLI DI MARE 39

Semolina spaghetti alla chitarra, salt spring mussels, clams, prawn, scallop, crab meat, cherry tomatoes white wine sauce
RAVIOLI DI ARAGOSTA E GRANCHIO 42

Crab and Lobster ravioli, delicate scampi sauce, scallop

GEMELLI SAN MARCO 24

Corkscrew semolina pasta, mild Italian sausage, sun dried tomato, white wine

SECONDI PIATTI - ENTREES

BRANZINO MEDITERRANEA 42

Mediterranean seabass, concasse’ di pomodoro in citrus reductions, bell peppers, Castelvetrano & Kalamata olives,
carmelized onions, caperberry di sicilia

FISH OF THE DAY M.P.

Selected fish available to the chef

TAGLIATA DI MANZO 78

Prime NY Australian grass-fed striploin, fingerling potatoes, scaglie di Reggiano DOP, seasonal mushrooms, arugula
FIORENTINA DEL MUGELLO M.P.

Tuscan style prime t-bone steak, roasted fingerling, hen of the woods, serves two

*Please be advised some ingredients are served raw. Some customers, especially with medical conditions, must know that consumption could

increase risk of foodborne illness.



Bianchi al bicchiere & Bottle

CAULINO ALOIS FALANGHINA 2018 Campania, Italy 17/64
COLUMNA ALBARINO 2019 Rias Baixas, Spain 16/62
DE ANGELIS PECORINO OFFIDA 2018 Marche, Italy 16/60
VINCENT BOURGOGNE Chardonnay 2018 Burgundy, France 17/80
DOMAINE BARAT Chablis Premier Cru 2018 Vaillons, France 22/88
VILLA RUSSIZ Friulano 2015 Collio, Friuli-Venezia Giulia, Italy 20/82
DONNAFUGATA Chiranda Etellina Chard Blend 2016 Sicily, Italy 90
RYME Chardonnay 2015 Russian River Valley, Sonoma, California 82
ELENA WALCH Pinot Bianco Kristalber 2018 Alto Adige, Italy 88
LEEUWIN ESTATE Art Series Chardonnay 2015 MRV, Australia 210
LAURENZ V Gruner Veltliner 2017 Kamptal, Austria 68
Rossi al bicchiere
ELENA WALCH Schiava 2019 Alto Adige, Italy 18/68
TENUTA CAPEZZANA Super Tuscan 2016 Toscana, Italy 17/72
CONTESSA MONTEPULCIANO 2017 Toscana, Italy 18/78
LUIGI BOSCA MALBEC 2018 Mendoza, Argentina 17/70
DOMAINE DE FA Gamay 2016 Fleurie, Cru Beaujolais, France 18/80
L’ATTO Aglianico 2015 Basilicata, Italy 18/78
Bollicine glass & bottle
KRUG 168" EDITION Champagne, France 620
BELE CASEL ASOLO Prosecco Extra Brut Treviso, Italy 16/60
BILLECART SALMON Brut Champagne, France 148
NUMERO ZERO VILLA CRESPIA Franciacorta, Italy 90

MOSCATO D’ASTI BRAIDA Piemonte, Italy 16/60



La Cantina Di Nando
CASANOVA DI NERI Brunello Sangiovese 2015 Montalcino, Toscana, Italy
CHATEAU D’ISSAN Grand Cru Merlot Cab. Sauv 2015 Margaux, France

CHATEAU LAFLEUR GAZIN Cab. Franc Merlot 2016 Pomerol, France

CHIMNEY ROCK Cab. Sauv Merlot Petit Verdot 2017 Stags Leap District, Napa Valley, California

CONT’UGO Merlot 2017 Toscana, Bolgheri DOC, Italy

DOMAINE LA BARROCHE Chateau-Neuf du Pape GSM 2017 Rhone Valley, France
DUGAT-PY GEVREY CHAMBERTIN Pinot Noir 2016 Cote D ‘or, Burgundy, France
GROS VOSNE ROMANEE Clos Reas Pinot Noir 2017 Cote De Nuits, Burgundy, France
HAUTE PIERRE Chateau-Neuf Du Pape Delas GSM 2017 Rhone Valley, France
ISOLE E OLENA Cepperello Super Tuscan 2017 Toscana, Italy

LAIL BLUEPRINT Cab. Sauv 2017 Napa Valley, California

LEEUWIN ESTATE Art Series Cab. Sauv 2015 Margaret River, Australia

LES GREFFIEUX Ermitage Syrah 2017 Rhone Valley, France

PREMIER VOL PETITPREZ Mondeuse 2015 Savoie, France

BODEGAS URBINA Tempranillo 2000 Rioja, Spain

RAATS Cab. Franc 2015 Stellenbosch, South Africa

SCAR OF THE SEA Pinot Noir 2016 Santa Maria Valley, California

TASCANTE PIANODARIO Etna Rosso Nerello Mascalese 2016 Sicily, Italy

Riserva
SOLAIA DI MARCHESI ANTINORI 1998 Cab. Sauv Sangiovese Cab. Franc Toscana, Italy
CHATEAU TOURELLES LONGUEVILLE Merlot Cab. Franc Cab. Sauv 2006 Pauillac, France
CASCINA CHICCO Barolo Nebbiolo 2007 Piemonte, Italy
CASTELLO ROMITORIO Brunello Sangiovese 2007 Montalcino, Toscana, Italy
MASSETO DI ORNELLAIA Merlot 2007 Toscana, Italy
MASSETO DI ORNELAIA Merlot 2013 Toscana, Italy
SARTORI ROCCOLO GRASSI Amarone 2009 Veneto, Italy
CHATEAU ANGELUS Premier Grand Cru Classe Merlot Cab. Franc 2011 St. Emilion, France
ROBERTO VOERZIO Barolo Nebbiolo 2011 Piemonte, Italy
FONTODI Chianti Classico Sangiovese 2012 Toscana, Italy
VESPIDAE Pinot Noir 2012 Willamette Valley, Oregon
GAJA SPERSS Barolo Nebbiolo 2014 Piemonte, Italy

TUA RITA “REDIGAFI” Merlot 2015 Toscana, Italy
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