
                                                     
ANTIPASTI 
Velutatta di Finocchio     14.00 
puréed fennel soup, shaved parmigiano 
 

Gamberone alla Milanese    18.00 
crispy jumbo tiger shrimp, calabrian chili aioli, capers 
 

Cinghiale e Polenta     18.00 
creamy polenta with wild boar ragù  
 

Endive and Avocado Salad    15.00 
shaved parmigiano 
 

Shaved Brussels Sprouts and Tuscan Kale Salad 16.00 
toasted walnuts, golden raisins, pecorino, rosato vinaigrette  
 

Roasted Honeynut Squash    16.00 
baby arugula, pecans, goat cheese, balsamic 
 

Vegetable Caponata     18.00 
assortment of roasted, chopped vegetables,  
stracciatella di burrata, basil, extra virgin olive oil 
 
 

PASTA  
Paglia e Fieno alla Papalina    29.00 
“straw and hay” tagliarini, prosciutto, sweet peas, parmigiano crema 
 

Orechiette al Pest Genovese    27.00 
basil pesto, green beans, potatoes, pecorino 
 

Tagliarini al Tartufo     155.00 
shaved white truffles, egg yolk 
 
 

ENTRÉES   
Sautéed Chicken Breast    36.00 
sweet pepper-brandy sauce, jumbo lump crabmeat, avocado 
 

Agnello alla Scottadito     54.00 
grilled lamb lollipops, arugula salad, fresh herbs 
 

Cotoletta Emiliana     48.00 
pork chop cutlet, with prosciutto, parmigiano, marsala wine 
 

Striped Bass alla Siciliana    36.00 
cherry tomatoes, olives, capers, lemon zest 

 

Branzino Almondine     48.00 
roasted almonds, brown butter, white wine 

 

Fregola ai Frutti di Mare    46.00 
octopus, shrimp, calamari, clams, snapper  
toasted fregola, shrimp sugo and calabrian chilies 

 


