
Dinner - Fall 2024

H o m e  G r o w n

Antipasti
marinated olives    /   8

nonna’s Meatballs, marinara braised veal, grilled semolina    /   18

Burrata, local peaches, mint, lemon, thyme  / 20     add prosciutto   /   6

tomato bruschetta, local tomatoes, lemon aioli, basil    /   16

Beef Tartare, porcini salami, egg yolk, brussel sprout slaw    /   24

Arancini, herbed cheese, garlic scapes, marinara    /   15

spicy shrimp frites, calabrian chili, french fries    /   18

local tomatoes & cucumbers, dill, chives, sweet chile dressing    /   12

INSALATA
Caesar Salad, gem lettuce, pickled onions, parmesan, breadcrumbs    /   14

Butterhead salad, cucumbers, pignoli nuts, buttermilk-dill dressing    /   14

house salad, mixed greens, oregano dressing    /   10

pasta fatta in casa house made pasta
Rigatoni bolognese, pork, veal, beef, parmesan    /   28

fettuccine frutti di mare, shrimp, mussels, white fish, escarole    /   34

shrimp spaghetti, local tomatoes, basil, garlic    /   30

corn & crab tortellini, corn chowder, bacon    /   33

cresta verde, kale pasta, three cheese fonduta, herbed breadcrumbs    /   28

ricotta Gnudi, corn, chanterelle mushrooms    /   32

Mushroom ragu, calabresselli pasta, hen of the woods, pecorino    /   30

ricotta cavatelli, braised short rib, fennel, carrots, parmesan    /   28

secondi
grilled branzino, frisée salad, local tomatoes, fresh herbs    /   32

seared half chicken, farro, polenta fresca, mushrooms    /   34

Bone-In Pork milanese, semolina breadcrumbs, arugula, tomato, onion    /   34

Hanger Steak, italian long hots, crispy potatoes    /   38

26 oz Ribeye, grilled local tomatoes, sweet onions, braised beef, potato    /   68

Our Local Pledge: We are committed to using the best locally-sourced ingredients that are seasonally available to 
us. Doing so supports local farmers & purveyors, and keeps us educated about the food we are eating & where it comes from.

Please inform your server of any allergies or dietary restrictions. A 20% gratuity will be included for parties of 6 or more.

Dinner | summer 2025

contorni
Grilled zucchini, citrus, herbs    /   15

seared broccoli, buttermilk dressing, black pepper    /   14

sweet potatoes, smoked almonds, tomato agrodolce, pistachio    /   14


