
                                                     
ANTIPASTI 
Zuppa del Casale     14.00 
mixed bean and barley minestrone 
 
Endive and Avocado Salad    15.00 
 
Shaved Brussels Sprouts and Tuscan Kale Salad 16.00 
toasted walnuts, golden raisins, pecorino, rosato vinaigrette  
 
Roasted Red Beets     16.00 
baby arugula, marcona almonds, goat cheese, balsamic 
 
Imported Mozzarella di Bufala    18.00 
spicy ‘nduja, olives, roasted peppers, basil oil 
 
Tuna Tartare      28.00 
stracciatella di burrata, croutons, lemon zest, radish 
 
 
PASTA  
Paccheri al Ragù di Vitello    30.00  
slow braised veal ragù  
 
Tagliarini alla Bottarga    28.00 
shrimp, butter, lemon zest, bottarga di muggine 
 
 
ENTRÉES   
Pan-Roasted Boneless Chicken Thighs   32.00 
with hot sausage, peppers, onions, tomatoes, potatoes 
 
Braised Beef Short Ribs    46.00 
saffron fregola, sugo d’arrosto 

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

 
Pork Chop Martini     48.00 
cherry peppers, parmigiano, white wine 
 
Cacciucco       44.00 
tuscan seafood stew, snapper, shrimp, mussels,  
clams, calamari, cannellini beans, shrimp brodetto 
 
Pan Roasted Striped Bass    36.00 
relish of cherry tomatoes, olives, capers, onion, lemon 
 


