ITALIAN EXECUTIVE CHEF

COUNTER CULTURE M . ANDREW WHITNEY

FRENCH TOAST housemade ricotta,honey crisps apples,
15
UOVA IN PURGATORIO baked eggs, pancetta, tomato, rosemary shallots, parmigiano
15
UOVA FUNGHI poached eggs, mushrooms, parmesan polenta, parmigiano
15
FRITTATA seasonal
16
DELL’ANIMA BREAKFAST sunny side up eggs, sausage, fried potatoes

17

panind & nsalate pranzo

ARUGULA TAGLIOLINI
lemon, parmigian reggiano 10 cacio e pepe, pecorino 19
ENDIVE BUCATINI ALLA ARRABBIATA

anchovy citronette, pecorino romano 13 calabrian chilies, tomato, pecorino 19
CHARRED OCTOPUS TAGLIATELLE ALLA BOLOGNESE

rice beans, chorizo, chicories 19 parmigiano reggiano 19

MUSHROOM TAJARIN ALLA CARBONARA
housemade ricotta, toasted pumpkin seeds 14 speck, egg, black pepper, scallions, pecorino romano 19

POLLO AL DIAVOLO

broccoli rabe, garlic, chilies 27

“*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.



