VEGETABLES

CICCHETTI
e OVYSTERS
POLPETTE 10 g szlfinto lemon mignonette, green MP
_= 1 hot ’
TRAMEZZIN O tuna, capers, arugula 12 E sauce
FUNGHI anchovy emulsion " g: bCAVIAR
BACCALA MANTECATO 14 <C  burrats, red onion, chive 125
SARDE IN SAORonion,raisins,pinenuts 15 fHAMACHl CRUDO
angeri ,
MOZZARELLA EN CAROZZA 14 gerine, capers, crispy garlic 24
TUN : CRUDO
pistachio, cast , 26
stelvetrano olives, preserved lemon
Cold iEiF CARPACCIO
us o
MIXED 20 room, arugula, aioli, balsamic vinegar 26
roasted garlic vinaigrette, seasonal vegetables
ZR OSCIUTTO
ARUGULA 22 lanco sardo, focaccia, red onion, egg, anch 32
balsamic vinaigrette, bianco sardo ’ ovy
)
CHICORY 22 paii/: tC/??matoes, castelvetrano olives 27
red wine vinaigrette, apple, walnuts Y, charred bread ’
ROMAINE 25
burrata, feta, red onion, garlic croutons
g CHERRY TOMATO 22
" ll; spaghettini with olive oil and basil
arm
<
SPINACH Q- pESTO 25
garlic, grana padano 14 linguine with noto almonds
BROCCOLIN] RICOTTA 29
sorrento lemon jam, olive oil 15 gomiti with calabrian chili oil
, olive oj
RO SEAFOOD 38
S ASTED CARROTS hitarra with shri Is, clams, white wi
mond gremolata 17 chitarra with shrimp, mussels, clams, white wine
ENTREES
BRANZINO 38/72 FILET 44
salsa verde, mint, basil pepper sauce
LAMB CHOPS 58 DOVER SOLE 70
pickled mushrooms lemon, parsley, matchstick potatoes
37

CUTTLEFISH

venetian-style in ink with polenta

executive chef: ashley rath

tv;e gsk that guests be mind
; eirmeal to 1.5 hours for
or parties of 4 or greater.

ful of dining ti
' g times and limi
parties of 2/3 and 2 hours !



