
Warm Rosemary Focaccia     Taleggio Butter 								                    11

 Burrata Pugliese   +14   |   Prosciutto di Parma   +15   |  Passata Pomodoro   +5   |   Whipped Riccotta & Honey  +7   

White Marinated Anchovies   + 11   |   Spicy ‘Nduja   +12   |   Osetra Caviar   + 45  

Roasted Oysters     Crab Fat Butter, Chili Vinegar, Lemon 							                  25  

Octopus Carpaccio     Pickled Eggplant, Roasted Tomato, Fett’unta 						                27

Siciallan Crudo     Tuna, Scallop, Salmon, Caper, Red Onion, Lemon 					                28

PB&J Bombolone     Foie Gras, Shallot Jam, Quince, Sesame Butter   					                24

Braised Artichokes     Napa Cabbage, White Wine, Garlic, Breadcrumbs, Parmigiano 			              22

La Tur Polenta Tortellini al Tovagliolo     Dipped in Parmigiano Reggiano, Honey,  Extra Virgin Olive Oil 	            24

Little Gems     Endive, Walnut Pesto, Aged Provolone, Sherry Vinaigrette 				                     	           23

Escaroles    Hazelnuts, Celery, Anchovies, Lemon, Parmigiano Vinaigrette 					                 21

Pappardelle     Venetian Duck Ragu, Shaved Foie Gras							                  36

Agnolotti     Lamb Neck, Drippings 									                    29

Tortellini     Sunchoke, Robiola, Hazelnut, Aged Balsamic 					         		             27

Angel Hair     Aglio e Olio, Chili, Parmigiano Crisp								                  21

Scialatielli     Manilla Clams, Sour Beer, Chili 								                   33

Orecchiette     Sweet Italian Sausage, Broccoli Rabe Pesto, Pickled Cherry Pepper 				               29

Black Tagliatelle al Limone     Jumbo Lump Crab, Garlic Breadcrumbs 					               33

Ricotta Gnudi     Marsala, Porcini Butter 									                   32

Garganelli Verde     Ragú Bolognese 									                    29

Fazzoletti alla Genovese     Short Rib & Onion Ragú, Pecorino						                 34 

Branzino alla Piastra     Charred Cabbage, Currants, Pine Nut Vinaigrette 					                47

Garlic Butter Stuffed Chicken     Polenta, Peas, Oyster Mushrooms, Cherry Pepper Glassato 			             39

Coriander Crusted Duck Breast*     Asparagus, Crispy Black Truffle-Potato Troitera, Vermouth Jus 	                              48

Barbequed Pork Chop*     Long Hot Pepper Agrodolce, Confit Potatoes, Fennel Pollen    			              44

Veal Chop  Parmigiana     Mozzarella di Bufala, Tomato Sugo, Basil 					                78

Wagyu Picanha**     10oz Sirloin Cap 									                    60

Filetto**     8oz. Prime Filet Mignon 									                     75

Slow Roasted & Grilled Ribeye**     12hr Slow Roasted Prime Rib, Grilled to Medium-Rare 			              90

 Served with Rosemary Drippings & Garlic Butter**

Crispy Potato Vinaigrette     Rosemary, Parmigiano 							                   12

Broccoli Rabe     Cannellini Beans, Chili Vinegar 								                    14

*Consuming raw or undercooked foods such as meat, poultry, eggs or seafood may cause serious illness.
 20% gratuity will be added to parties of 6 or more.


