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STRACCIATELLA + N’DUJA (GF)  wood fire pizza bianca, oregano + sea salt

ENDIVE + ROASTED FIG (GF)  caciocavallo, pinenut, lemon-pink peppercorn vinaigrette  

DRY AGED BEEF MEATBALLS  tomato, ricotta, parmigiano breadstick

BEEF + BONE MARROW TARTAR  roasted bone marrow, hand cut tenderloin, 
black garlic aioli, sweet onion and crispy potato (  +7 Additional )

ADD BARANO GARLIC BREAD FOR THE TABLE (  +7 Additional )

ADD CRISPY BRUSSLES SPROUTS FOR THE TABLE (  +7 Additional )

P I AT T I N I

PUMPKIN CARAMELLE sage, parmigiano, toasted pumpkin seeds   

BUCATINI  cacio e pepe, pecorino romano dop, toasted black pepper  

BROOKLYN MARGHERITA PIZZA (GF) tomato, fior di latte mozzarella, basil

HAVIN’ A BALL PIZZA dry aged meatball, red onion, tomato, ricotta, arugula, parmigiano 

GRILLED BRANZINO (GF) cannelinni bean ragu, bronze fennel, salsa verde 

PRIME DENVER STEAK (GF)  10oz, roasted potatoes, red onion, black garlic-rosemary aioli   
(  +15 Additional )

S E C O N D I

OLIVE OIL CAKE  clementine, whipped cream, olive oil, fennel pollen

CLASSIC TIRAMISU  whipped mascarpone, coffee, cocoa

WARM CHOCOLATE CHIP COOKIES sea salt + dark chocolate ( vegan )

$ 4 5 . 0 0  p e r  p e r s o n
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