
       

     

 ASSAGG I  D I  PASTA

Chef ’s  se lect ion tast ing 3 Pastas for $39

S pa g h e t t i  A G L I O  E  O L I O  
smoked spaghett i  -  gar l ic  -  o l ive oi l  -  ca labr ian chi l i  -  haze lnuts

TA G L I O L I N I  A L  P O L I P O
octopus carpacc io -  sa lsa  verde

G N O C C H I  a l  p o m o d o r o
heir loom cherr y tomato sauce -  sheep r icotta sa lata  

a g n o l o t t i  d i  b u r r ata
bas i l  pesto -  p istacchio d i  Bronte 

L I N G U I N E  
hake -  caperberr ies -  sundr ied tomato -  fennel  fronds

b u c at i n i  A L L ’  A S T I C E
Maine lobster -  Umbrian chickpeas -  peperoncino

g i g l i  a l  l i m o n e
duck ragu -  pecor ino -  thyme

L a s a g n E  v e r d I
sp inach pasta sheets -  bechamel  -  bolognese sauce

t u m m i n i a  pa c c h e r i  
eggplant  -  he ir loom tomatoes -  s ic i l i an anchovies 
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  A N T I PA S T I

   I N S A L ATA  D I  S TA G I O N E
lettuce -  cucumber -  b lack cer ignola o l ives -  he ir loom tomatoes 

 

  A N G U R I A
watermelon -  cucumber -  cashew -  bas i l

  FA R R O  

    zucchin i  -  green beans -  mediterrenean herbs 

 

B U R R ATA  
heir loom tomatoes -  caper leaves -  s ic i l i an oregano -  pan carasau

P E P E R O N ATA
sh ish i to peppers , corn, potatoes , preser ved lemon

F R I T T O  D I  V E R D U R E  
tempura zucchin i  b lossoms -  r icotta -  eggplant  -  ca labr ian a io l i

t o n n o  
yel lowf in tuna tar tare -  fennel  -  fermented chi l i  o i l  

VO N G O L E  
countneck c lams -  he ir loom tomato -  sca l l ion -  crost ino

H O U S E M A D E  F O C A C C I A  

                                                                                     

H A N D M A D E  g l u t e n  f r e e  PA S TA  ava i lab le upon request  (+$2)   
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P R I M I

     S E C O N D I   
p e s c e  
seared str iped bass -  zucchin i  duo -  edib le f lowers 

V E A L  M I L A N E S E
15 oz pan fr ied vea l  chop -  he ir loom tomatoes -  corn 

S A L U M I                                 
Prosc iutto d i  Carpegna 20M  

Berkshire mortadel la

Soppressata sa lame

Bresaola

F O R M A G G I
   Parmig iano Regg iano 24M

Mozzarel la  d i  Bufa la

Cumberland [raw, cow]

La Tur [goat/sheep/cow]

Pick 2 x $19 or 3 x $26     
Served with marinated olives, compote and focaccia


