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CHEESY FRITELLE, 14
Orange Blossom Honey, Saffron

DRESSED OYSTERS, 4PC/16
Golden Pomodorini Cocktail,
Fresh Horseradish

CRAB & MORTADELLA DIP, 18
Pistachio, Dill, Original Ritz

SPICY TUNA, 24
Broken Arancini, Rabe Furikake,
Charred Scallion Crema
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STUFFED MUSSELS, 19
‘Nduja Rice, Lemon Aioli

HOUSE PRLOODIES

SPICY CLASSICO, Hot Cherry Peppers, Basil
OR.
CAESAR CASINO, Yellow Peppers, Speck, House Clamato

19

Tricolore SabiNe, 21

Piave Vecchio, Nori,Green Garlic

é’l’/d}b7 eAlaMarey, 24
Shaved ICabbage, Blood Orange,
Hazelnut Vinaigrette

SALADS

INSalata Loule, 23
Shrimp Remoulade, Smokey Coppa,

Pepperoncini



pasta alle WN&?’L’ 29

Manila Clams, Aji

LobSter Triandoli, 38

White Vodka Saufe, Black Garlic

RICOTTA GNUDI, 27

Roasted Grapes, Hazelnut, Italian Fennel
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MANICOTTINI DELLA CASA, 29
Sunday Sauce, Mini Meatballs, Stracchino A

A

SWORDFISH MELT, 26
Marinated Tomatoes, Melted Fontina, Focaccia

NEAPOLITAN LOBSTER ROLL, 38
Garlic Mayo, Italian Lobster Tail Pastry

GRILLED STEELHEAD TROUT, 36
Browned Butter, Smoked Piccata, Sumac

BELMONT-STYLE CHICKEN SAVOY, 32
Agrodolce Onions, Pecorino Toscano

STEAK “MAGAZZINO”, 44
Anchovy Chili Crisp, Pine Nuts

Ohrimp PARM., 38

Sweat § Jour arvabbiata

SIDES

CHARRED BROCCOLINI, 12
Toasted Sesame Vinaigrette

SMOKED POTATO CROCCHETTE, 14
Scamorza, Salsa Gialla

DoN AN Mestholl JSpiedini, 14

SIGNED COPIES OF OUR COOKBOOK
“ITALIAN AMERICAN” AVAILABLE, 35



