
CHEF/PARTNER– RYAN DePERSIO

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

PLEASE NOTE: A 2.99% CONVENIENCE FEE WILL BE ASSESSED FOR ALL CREDIT CARD TRANSACTIONS

SEAFOOD TOWER
oysters, clams, shrimp, crab, tuna tartare, lobster 

schooner  105   |   yacht  155

CLAMS
3 per

minimum of six

OYSTERS
4 per

minimum of six

APPETIZERS

YELLOWFIN TUNA TARTARE

crispy garlic, bottarga, lemon, castelvetrano olive  26

BURRATA & BEETS

radish, valencia orange, grilled bread   17

GRILLED SPANISH OCTOPUS 

gigante butter bean, guanciale, herb salad 

cubanelle relish   22

TRICOLORE INSALATA 

aged provolone, fennel, citrus breadcrumbs 

buttermilk miso dressing   16

GRILLED SHRIMP

chickpea panisse, calabrian bagnara aioli 

peperonata, fennel pollen   18

PRIME FILET BEEF CARPACCIO 

truffle vinaigrette, shaved pecorino

horseradish, arugula   22

PASTAS

SPAGHETTI con VONGOLE

manila clams, lemon, garlic crumbs  19/38

SQUID INK CAMPANELLE

octopus & lump crab gauzzetto

spicy pomodoro, citrus crumbs   19/38 

MAFALDE CACIO E PEPE

fresh ground black pepper 

pecorino romano 17/27

*gluten-free pasta available

ENTRÉES

HONEYNUT SQUASH & FIORELLO TORTA  

caramelized onion, smoked yogurt, pomegranate

maple-sesame delicata squash   27

ROASTED NANTUCKET SCALLOPS

shellfish risotto, garlic crumbs 

bottarga, tarragon 44

BRAISED CHICKEN SCARPARIELLO   
green circle farm, lancaster PA

cotechino sausage, porcini ragu, beluga lentils   32

FENNEL & GINGER CRUSTED PORK CHOP

garlic potato mousse, grilled broccoli rabe

ginger beer demi   38

LASAGNA BIANCA

veal ragu, Parmigiano Reggiano fonduta  39

“Enhance + aged Balsamico di Modena  +  10”

GRILLED BRANZINO PICCATA

romanesco cauliflower, castelvetrano olives, capers   46

14 oz. DRY AGED PRIME NY STRIP 

rosemary jus & crispy garlic beef fat potatoes  79

HOUSEMADE FOCCACIA

truffle-honey butter   8

BATTELLO ARTISANAL CHEESE PLATE

chef’s selection of 3 cheeses

with seasonal accoutrements   21

HALIBUT CACCIUCCO

seafood stew “mussels, shrimp, clams”

romano beans, fregola & crab brodo 38

LUMACHE alla VODKA

pecorino romano, calabrian chiles  18/36

CRISPY ROCK SHRIMP

Calabrian chili, caper, butter sauce  28

PECORINO ZEPPOLE

24 month aged - Prosciutto di Parma
Calabrian chili honey   24

SHEEP’S MILK CAPPELLETTI 

braised lamb sugo & bianco Sardo fonduta   18/36

RICOTTA GNOCCHI

sweet sausage ‘bolognese’ pecorino romano, basil  17/32
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