
                                                     
ANTIPASTI 
Vellutata di Funghi     14.00 
puree of mushroom soup, shaved parmigiano 
 

Pan-Seared Polenta Cake    16.00 
roasted maitake mushroom, parmigiano-fontina fonduta  
 

Roasted Cauliflower Cacio e Pepe   16.00 
 

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 Butternut Squash Salad   16.00 
baby arugula, pecans, goat cheese, balsamic 
 

Antipasto Fiorino     24.00 
imported burrata, mortadella, asparagus, roasted peppers, dijon 
 

Tuna Tartare      28.00 
stracciatella di burrata, croutons, lemon zest, radish 
 
 

PASTA  
Sweet Potato Ravioli al Burro e Parmigiano  27.00 
 

Spaghetti alla Chitarra     32.00 
jumbo shrimp, shrimp sugo, calabrian chili 
 

Tagliarini al Tartufo Bianco    155.00 
shaved white truffles, egg yolk 
 
 

ENTRÉES   
Pan Roasted Half Chicken    38.00 
with hot sausage, peppers, onions, tomatoes, potatoes 
 

Braised Beef Short Ribs    46.00 
creamy polenta, sugo d’arrosto 
 

Veal Piccata      36.00 
lemon, white wine, capers 

 

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

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

Filet of Sole Francese     34.00 
 

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


