
Cold

M I X E D 
2 0 

roasted garlic vinaigrette, seasona
l vegetables

A R U G U L A  
2 2 

balsamic vinaigrette, bianco sardo

C H I C O R Y  
2 2 

red wine vinaigrette, apple, walnuts

R O M A I N E  
2 5 

burrata, feta, red onion, garlic crou
tons

C H E R R Y  T O M A T O 
2 2 

spaghettini with olive oil and basil 

P E S T O  
2 5 

linguine with noto almonds

R I C O T T A  
2 9 

gomiti with calabrian chili oil

S E A F O O D  
3 8 

chitarra with shrimp, mussels, clams, white wine

Warm

S P I N A C H  
1 4 garlic, grana padano

B R O C C O L I N I  
1 5 sorrento lemon jam, olive oil

R O A S T E D  C A R R O T S  1 7 almond gremolata

F I L E T  
4 4 

pepper sauce

D O V E R  S O L E 
7 0 

lemon, parsley, matchstick potatoes

O Y S T E R S  
M P sorrento lemon mignonette, green  

chili hot sauce

C A V I A R  
1 2 5 burrata, red onion, chive

H A M A C H I  C R U D O 2 4 tangerine, capers, crispy garlic

T U N A  C R U D O  2 6 pistachio, castelvetrano olives, preserved lemon

B E E F  C A R P A C C I O  2 6mushroom, arugula, aioli, balsamic vinegar

P R O S C I U T T O  3 2bianco sardo, focaccia, red onion, egg, anchovy

R O A S T E D  O Y S T E R S  2 7roasted tomatoes, castelvetrano olives, parsley, charred bread
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executive chef: ashley rath

we ask that guests be mindful of dining times and limit their meal to 1.5 hours for parties of 2/3 and 2 hours for parties of 4 or greater.
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ENTREES

P O L P E T T E  
1 0

T R A M E Z Z I N O  tuna, capers, arugula 
1 2

F U N G H I  anchovy emulsion 
1 1

B A C C A L À  M A N T E C A T O  1 4

S A R D E  I N  S A O R  onion, raisins, pine nuts
 1 5

M O Z Z A R E L L A  E N  C A R O Z Z A  1 4

CICCHETTI

B R A N Z I N O  
3 8 / 7 2 

salsa verde, mint, basil

L A M B  C H O P S  
5 8 

pickled mushrooms

C U T T L E F I S H  
3 7  

venetian-style in ink with polenta  


