
P I AT T I N I

P I Z Z A  B I A N C A  5
Farro Sourdough, Sea Salt, Oregano, 

Chickpea + Basil Hummus

G I A R D I N I E R A  5 
Pickled Seasonal Vegetables

L U C K Y ’ S  T O M AT O E S  6
Charred Onions, Thai Basil, 10 year  Balsamic

W O O D - F I R E D  O L I V E S  5 
Fennel, Celery, Lemon, Oregano

H O U S E  M O Z Z A R E L L A  1 0 
Stracciatella, Salted or Smoked Mozzarella

A R A N C I N I  1 0
Fontina Fonduta, Pecorino, 

Parmigiano, Mozzarella,
Calabrian Bomba Aioli

A N T I PA S T O 
2 0  s m a l l  /  2 9  l a r g e

Stracciatella, Salted or Smoked Mozzarella,  
Casella Prosciutto Speciale, Verdure

[pick 2 moz zarell as for l arge]

W O O D  R O A S T E D  B A B Y  E G G P L A N T  1 2
Lucky’s Tomatoes, Charred Onions, 

Basil Pesto,  Crispy Parmigiano 

C H I C K E N  L I V E R  M O U S S E  1 4
Bing Cherry-Black Pepper Marmellata, 

Carta di Musica

A R T I C H O K E  1 4
Lemon Bread Crumbs,  Parsley, Pecorino

C H A R R E D  C A R R O T S   1 3
Kohlrabi, Whipped Goat Cheese, 

Cocoa Nib, Calabrian Maple Vinaigrette

O C T O P U S  1 8
Farro, Mint Pesto, Celery, Pickled Radish, Pine Nuts

M E AT B A L L S  1 7
21-Day Dry-Aged Beef,  Herb Ricotta

L I T T L E  G E M  L E T T U C E  1 3
Roasted and Raw Peaches, Sicilian Pistachio,

 Pecorino Di Fossa, Red Wine Vinaigrette

S F I Z I



P R I M I

C H I C K E N  A L  M AT T O N E  2 6
Roasted Eight Ball Squash, Charred Vegetable Pesto, 

Baby Dandelion, Pine Nuts

W H O L E  B R A N Z I N O  2 9
Broccoli Rabe, Pickled Chilies, Charred Lemon, Salsa Verde

S C A L L O P S  +  S H R I M P  2 8
Baby Arugula,  Shrimp Chips, Jalapeño Sott’aceto, Squid Ink Aioli

H E R I TA G E  P O R K  T O M A H AW K   3 5
Raw Corn Polenta, Heirloom Tomato, Coraline Chicory

P I AT T I

S PA G H E T T I  A L L A  C H I TA R R A  1 8
Alla Pummarola, Basil, Chili, Parmigiano

C O R Z E T T I  2 2
Heritage Pork Ragu,  Tomato, 

Charred Fava Beans,  Ricotta Salata

R I C O T TA  R O S I L L I  2 3
Charred Asparagus, Summer Truffles, 

Parmigiano Reggiano

L I N G U I N E  PA G L I A  E  F I E N O   2 2
‘Straw & Hay”

Peekytoe Crab,  Zucchini, Fermented Chili, 
Roasted Garlic, Herb Crumbs

C O R N  M E Z Z A L U N A  2 1
Stracciatella, Heirloom Tomatoes, Charred Corn

S A F F R O N  G I G L I *  1 9
Persian Saffron, Calabrian Honey,  Pecorino, Black Pepper

D U O  R AV I O L O  2 1
‘Ravioli Inside a Ravioli’  

Smoked Fonduta, Mushroom, Broccoli Rabe  

P I Z Z A
M A R G H E R I TA  1 8

Tomatoes, Mozzarella, Basil 

‘ N D U J A  2 2
Ricotta, Mozzarella, 

Calabrian Honey, Tomatoes

Z U C C H I N I  F L O W E R   2 1
Ricotta, Basil Pesto, Stracciatella

F O C A C C I N A  2 2
Heirloom Tomatoes, Red Onions,  Bresaola, 

Parmigiano, Mosto Cotto d’Abruzzo

* g l u t e n  f r e e  m e n u  a v a i l a b l e *

PA S TA  TA S T I N G 
Chef ’s Selection of Three

4 5

Prosciutto
Arugula

Farm Egg
Pepperoni

T O P P I N G S
+ 3 E A C H

Mushroom
Basil Pesto

* CA  U T IO  N :  o u r  s a f f r o n  g i g l i  r un  s  s w e e t . 
m o s t  p e o p l e  l o v e  i t ,  b ut   i f  y o u  d o nt   l i k e  s w e e t  p a s ta 

i t  m i g h t  n o t  b e  f o r  y o u .  e n j o y !  *


