
A N T I PA S T I
BURRATABURRATA
tomato jam, basil oil  19 

COCCOLICOCCOLI**

crispy dough, stracchino cheese, 
prosciutto di parma, truffle honey  21

GRILLED OCTOPUSGRILLED OCTOPUS
crispy heirloom potatoes, celery, red fingerling 
chiles, white wine, aged balsamic GF  24

AHI TUNA CRUDOAHI TUNA CRUDO**

citrus marinade, orange, pickled fresno 
chiles, cucumber, chili breadcrumbs   20

WAGYU BEEF MEATBALLWAGYU BEEF MEATBALL
roasted tomato sauce, bellwether ricotta  24

S O U P  +  S A L A D
SIENA CHOPPEDSIENA CHOPPED
salami, provolone, roasted red peppers, 
cherry tomatoes, cucumber, radish, 
pepperoncini, artichokes, parmesan 
bread crumbs, mustard vinaigrette GF  16

TUSCAN KALE CAESARTUSCAN KALE CAESAR**

oven-dried tomato, parmesan bread crumbs, 
lemon caesar dressing  16

SHAVED BRUSSELS SPROUTSSHAVED BRUSSELS SPROUTS
grana padano, toasted marcona almonds, 
cabernet vinaigrette  16

BUTTERNUT SQUASH SOUPBUTTERNUT SQUASH SOUP
chestnut gremolata  12

P I Z Z A  BA R
TRUFFLE MUSHROOMTRUFFLE MUSHROOM
roasted wild mushrooms, garlic cream, 
mozzarella, white truffle oil  24

MARGHERITAMARGHERITA
mozzarella, tomato, fresh basil  21

BURNT PEPPERONIBURNT PEPPERONI
tomato sauce, mozzarella, red chiles  22

SAUSAGE + GIARDINIERASAUSAGE + GIARDINIERA
tomato sauce, mozzarella  22

P L AT E S
BRICK CHICKENBRICK CHICKEN
sticky parmesan potatoes, 
roasted garlic lemon pan jus  38

BRANZINO FILLETBRANZINO FILLET
roasted fennel, leek purée, 
lemon, parsley  39

SEA BASS MILANESESEA BASS MILANESE
frisee salad, blistered grape tomatoes, 
red onion, shaved parmesan, 
lemon caper butter  40

C A R N E
2222oz.oz. BONE-IN BONE-IN
PRIME RIBEYEPRIME RIBEYE**

black truffle butter, roasted garlic GF  79

BRAISED SHORT RIBBRAISED SHORT RIB
white truffle risotto, charred cipollini 
onion, red wine demi-glace  60

S I D E S  14

STICKY PARMESAN POTATOESSTICKY PARMESAN POTATOES
parmesan, herb oil

CAULIFLOWER FORMAGGIO CAULIFLOWER FORMAGGIO 
taleggio fonduta,
gremolata breadcrumbs 

CARAMELIZEDCARAMELIZED
BRUSSELS SPROUTSBRUSSELS SPROUTS
pancetta GF 
 
PARMESAN FRIESPARMESAN FRIES
lemon garlic aioli

GF: denotes item can be made gluten friendly; alert your server!GF: denotes item can be made gluten friendly; alert your server!

An 18% gratuity charge will be added to all parties of six or more. A 3% surcharge will be added to each check in order to support the rising 
operating costs affecting the restaurant industry. We are happy to remove  this charge upon request.

*Items can be served raw or undercooked or contain undercooked ingredients. Consuming undercooked meat, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness. Please inform your server of dietary restrictions so they can assist you with recommendations.
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85 pp • 4-course tasting menu + dessert • leave the ordering to us
SOMMELIER SELECTED WINE PAIRING SOMMELIER SELECTED WINE PAIRING 40 pp  

SQUID INK LINGUINESQUID INK LINGUINE grilled lobster tail, spicy lobster cream  38

RIGATONI ALLA VODKARIGATONI ALLA VODKA parmesan, burrata, bread crumbs          24

BUCATINI “CACIO E PEPE”BUCATINI “CACIO E PEPE” pecorino, black pepper, belper knolle cheese       22 

GNOCCHIGNOCCHI truffle cream, fried sage, crispy pancetta           26

BUTTERNUT SQUASH TORTELLACCIBUTTERNUT SQUASH TORTELLACCI pancetta, kale, sage, parmesan brown butter   25

ORECCHIETTEORECCHIETTE prosciutto sausage, watercress, chili flake, pecorino        26

BAKED LASAGNABAKED LASAGNA bellwether ricotta, meat ragu, parmesan          27 

SPAGHETTISPAGHETTI jumbo lump crab, charred tomato, red chili, lemon cream       36

made f rom scratch  dai ly  •  GF  pasta  avai lableHOUSEMADE  PA S TA

Add fresh shaved truffle to any dish - 25. per 3g

Forget About It 



 
 

S A N D W I C H E S
SERVED WITH PARMESAN-SAGE FRIES

TAVERN BURGER* 
hooks cheddar, grilled onion, 

oven-dried tomato, dijonnaise  19

CHICKEN 
pancetta bacon, smoked mozzarella, 

arugula, tomato, piquillo pepper aioli  18

LOBSTER ROLL* 
citrus poached lobster, frisée, 

bacon vinaigrette, tomato, herb mayo  28

SHAVED RIBEYE* 
caramelized onions, peppadew peppers, 

fontina, garlic aioli, au jus  26

A 3% surcharge will be added to each check in order to support 
the rising operating costs affecting the restaurant industry. 

We are happy to remove  this charge upon request. 

*Items can be served raw or undercooked or contain undercooked 
ingredients. Consuming undercooked meat, poultry, seafood, 

shellfish or eggs may increase your risk of foodborne illness. 
Please inform your server of dietary restrictions so they can 

assist you with recommendations.

Add Protein to any salad or pasta:
chicken 6 chicken 6 • • shrimp 8 shrimp 8 •• salmon 12 salmon 12
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BUBBLESBUBBLES
Berlucchi, FRANCIACORTAFRANCIACORTA, brut, lombardy, ita (NV) 21
Canard Duchene,  CUVEE LEONIECUVEE LEONIE, champagne, reims, fra (NV) 34
La Gioiosa, PROSECCOPROSECCO, Veneto, Ita (NV) 14
Zuccolo,  ROSROSÉÉ BRUT BRUT, fruli, ita (NV) 16

W I N E  B Y  T H E  G L A S S

WHITES • ITALYWHITES • ITALY
Cusumano, ETNA BIANCOETNA BIANCO, alta mora, sicily (2020)  19
Rocca, PINOT GRIGIOPINOT GRIGIO, veneto (2022) 14
Puiatti, RIBOLLA GIALLARIBOLLA GIALLA, friuli-venezia giulia (2022)  16

ELSEWHEREELSEWHERE
Louis Latour, CHARDONNAYCHARDONNAY, chameroy, macon-villages, fra (2020) 19
Georg Albrecht Schneider, RIESLINGRIESLING, kabinett, rheinhessen, ger (2020) 15
Flowers, ROSÉROSÉ, sonoma coast, ca (2022) 18
Wairau River, SAUVIGNON BLANCSAUVIGNON BLANC, marlborough, nz (2022) 16

REDS • ITALYREDS • ITALY
Marchesi di Barolo, BARBERA DEL MONFERRATOBARBERA DEL MONFERRATO, maraia, piedmont  (2020)  16
Cultusboni, CHIANTICHIANTI, cetamura, tuscany (2021)  15
Michele Chiarlo,  LANGHE NEBBIOLOLANGHE NEBBIOLO, il principe, piedmont (2019) 20
Trerose, ROSSO DI MONTEPULCIANOROSSO DI MONTEPULCIANO, salterio, tuscany (2020) 16
Bibi Graetz,  SUPER TUSCANSUPER TUSCAN, grilli, tuscany (2019)  18

ELSEWHEREELSEWHERE
Tooth & Nail, CABERNET SAUVIGNONCABERNET SAUVIGNON, paso robles, ca (2022) 18
Jordan,  CABERNET SAUVIGNONCABERNET SAUVIGNON, alexander valley, ca (2019) 32
Bodegas Caro, MALBECMALBEC, aruma, mendoza, argentina (2021) 15
Ken Wright Cellars, PINOT NOIRPINOT NOIR, willamette valley, or (2021) 19
Diora, PINOT NOIRPINOT NOIR, le petite grace, monterey, ca (2019) 16
Harvey & Harriet, RED BLENDRED BLEND, san luis obispo, ca (2021) 22

SANGRIASANGRIA  14/56

S E A S O NA L
ESPRESSO COCKTAIL #51ESPRESSO COCKTAIL #51
jameson, makers mark, espresso, 
orange expression  17

BEVANDA JALISCOBEVANDA JALISCO 
patron silver, toasted cinnamon, lemon  18

HAUTE TODDYHAUTE TODDY
captain morgan, brandy, apple, lemon, 
ginger-clove syrup  16

Z E RO  P RO O F
THE IMPOSTERTHE IMPOSTER 
peach nectar, mint, ginger beer  9 

LAVENDER BRAMBLELAVENDER BRAMBLE 
blueberry lavender, lime,lemon, blackberries  9

VITA VIBRANTEVITA VIBRANTE
vibrante non-alcoholic apertivo, 
lavender-honey, lemon 12

S P ECI A LT Y  C O C K TA I L S  16
NO. 1NO. 1 reyka, prosecco, grapefruit, lemon, mint, strawberry  •  carafe  64

NO. 2NO. 2 grey goose, blueberry, lavender, lemon, peach, prosecco

NO. 7NO. 7 old grand dad, creyente mezcal, pineapple spice, bitters

NO. 9NO. 9 gran centenario, grapefruit, lime, spicy smoked salt

NO. 12NO. 12 makers mark, meletti, hazelnut, bitters

NO. 13NO. 13 malfy, lavender honey, fiero, lillet rose, lemon, tonic

B OT T L E S  +  C A N S
3 Floyds Gumballhead AMERICAN PALE WHEATAMERICAN PALE WHEAT  10

Goose Island Hazy Beer Hug HAZY IPAHAZY IPA        9

New Belgium Voodoo Ranger IPAIPA 9

Kona Big Wave GOLDEN ALE GOLDEN ALE 9

Bud Light AMERICAN LIGHT LAGERAMERICAN LIGHT LAGER  7

Corona Extra MEXICAN LAGERMEXICAN LAGER 8

Peroni LAGERLAGER 9

Bell’s Kalamazoo STOUTSTOUT 9

Moody Tongue ORANGE BLOSSOM BLONDEORANGE BLOSSOM BLONDE       10

Right Bee Cider Semi-Dry CIDERCIDER  8

White Claw Mango HARD SELTZERHARD SELTZER 8

Stella Liberte NONNON--ALCOHOLICALCOHOLIC 7

Wine Flights 40 • three 3oz. pours

T H E  C L A S S I C S
PALOMAPALOMA 
olmeca altos tequila, grapefruit, lime  18

SIDECARSIDECAR
martell vsop cognac, cointreau, lemon  23

NEGRONINEGRONI  
bombay dry, campari, carpano antica  15

OLD FASHIONEDOLD FASHIONED  
old forester, demerara, bitters  18

ESPRESSO MARTINIESPRESSO MARTINI  
vanilla vodka, kahlua, espresso  17


