
* C O N S U M I N G  R AW  O R  U N D E R C O O K E D  F O O D S  S U C H  A S  M E A T,  P O U L T R Y,  E G G S  O R  S E A F O O D  M A Y  C A U S E  S E R I O U S  I L L N E S S .
A  2 0 %  G R A T U I T Y  W I L L  B E  A D D E D  T O  P A R T I E S  W I T H  7  O R  M O R E  G U E S T S

A  3 %  S U R C H A R G E  W I L L  B E  A D D E D  T O  A L L  C R E D I T  C A R D  P A Y M E N T S  T O  C O V E R  P R O C E S S I N G  C O S T S

SMALL  PLATES
WA R M  R O S E M A R Y  F O C A C C I A  –  1 0

Tomato Sugo, Whipped Ricotta & Olive Oil

C A E S A R  –  1 6
Romaine Hearts, Garlic Breadcrumbs, Parmigiano Vinaigrette

+ add Marinated Anchovies - 2

B A B Y  S P I N A C H  –  1 7
Aged Goat Cheese, Hazelnuts, Fig Vinaigrette

W H I P P E D  R I C O T TA  -  1 4
Honey, Extra Virgin Olive Oil, Cracked Black Pepper,  

Toasted Baguette

O C T O P U S  C A R PA C C I O  –  2 2
Roasted Tomatoes, Pickled Eggplant, Fett’unta

( 3 )  P O L P E T T E  A L L A  S I C I L I A N A  -  1 2

Tomato Sugo, Parmigiano, Currants & Toasted Pine Nuts

N ’ D U J A  B R U S C H E T TA  -  1 6

Burrata, Wild Sicilian Oregano

C A L A M A R I  F R I T T I  -  1 8

Garlic Butter, Peanut Chili Crisp, Lemon

C R U D O  D I  T O N N O  -  2 0

Tangerine, Pickled Garlic, Shallot, Peashoots

B R A I S E D  A R T I C H O K E S  -  1 8

Napa Cabbage, White Wine, Garlic, Breadcrumbs, Parmigiano

P
A
S
T
A

F U S I L L I  L U N G H I  –  Cacio e Pepe, Black Pepper, Pecorino Romano . . . . . . . . . . . . . . . . . . . . . . . . .2 3

F I D E O S  –  Toasted Angel Hair, Jumbo Lump Crab, Cherry Tomatoes, Habanero, Basil . . . . . . . . . . . .3 6

R I G ATO N I  V E R D E  –  Ragu Bolognese . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .2 7

AG N O LOT T I  –  Duck Confit, Funghi Misti, Parmigiano Reggiano . . . . . . . . . . . . . . . . . . . . . . . . . . .                           2 7

M E Z Z E  M A N I C H E  –  Pork Cheek Ragu in Bianco, Parmigiano . . . . . . . . . . . . . . . . . . . . . . . . . . . .2 7

B U C AT I N I  –  Pesto Sardo, Burrata . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                  2 6

S Q U I D  I N K  S PAG H E T T I  –  Local Shrimp, Salami Calabrese, Jalapeño Pesto . . . . . . . . . . . . . . . .                2 9

B R A I S E D 
B R O C C O L I  R A B E  -  8

Cannellini Beans, Pepper Vinegar

G R I L L E D  C A B B A G E  -  1 0
Crispy Soppressata,  

White Balsamic, Basil

C R I S P Y  P O TAT O
V I N A I G R E T T E  -  1 0

Parmigiano Vinaigrette, Rosemary

steaks served with yukon gold potatoes, balsamic cippolini onions, garlic butter

3 6 O Z  P O R T E R H O U S E *  - 1 2 0

8 O Z  F I L E T  M I G N O N *  -  5 8 1 6 O Z  P R I M E  R I B E Y E *  -  6 6

1 6  OZ  B O N E - I N  C R I S PY  V E A L  C H O P  -  6 8 
Style: Parmigiana or Picatta

MA I N S

LO CA L  CATC H  3 8 
Carolina Gold Rice, Castelvetrano, Pistachio, 

Preserved Lemon

B R A N Z I N O  A L L’AC Q UA  PA Z Z A  -  4 1
White Wine Tomato Broth, 

Calabrian Chili, Fresh Herbs

L A M B  C H O P  S C OT TA D I TO  -  3 8
Roasted Sunchoke, Parisian Carrot, Salsa Verde

Chicken Cutlet, Tomato, Mozzarella, Basil
Add Spaghetti Pomodoro - 9

C H I C K E N  PA R M I G I A N A  -  2 5

C H A R L E S T O N ,
S O U T H  C A R O L I N A 

1 5  B E A U FA I N
S T R E E T


