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LASAGNA BOLOGNESE
besciamella & parmesan
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Local Roasted Green Beans 12
fennel, lemon & anchovy

Roasted Brussels Sprouts 13
n’duja vinaigrette, crispy shallots
& fried rosemary
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Rigatoni alla Nonna 18
spicy eggplant, tomato
& parmesan

Spicy Lamb Sugo 26
rigatoni, lamb sausage, jimmy
nardello peppers & pecorino
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2021 Carizza

Insolia, Sicily
Tart citrus and orchard blossoms
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with sea spray minerality. Bright
and ballanced.
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—2020 Capolino Perlingieri
Greco, Campania
Lemon zest, white peach,| and an
almond-skin savoriness. Energetic
and refreshing.
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2024 G@GianCarlo Chianti 16/30
Sangiovese, Piedmont

Fresh and Fruity. Wild herbs,
violets, blackberry, and plum.
2023 Cortelunga 20/38

Sangiovese, Piedmont
Vibrant sour cherry and red plum

with wild strawberry, dried
herbs & tea leaf.
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