


                               ,  21
Piave Vecchio, Nori,

Green Garlic

                          ,  23
Shrimp Remoulade, 

Smokey Coppa, Pepperoncini

                         ,  19
‘Nduja Rice, Lemon Aioli

 
                                  ,  22
Spicy Capocollo, Garlic Potato, 

Italian Crackers

A
P
P
S

DRES SED OYSTERS,  4PC/16
Golden Pomodorini Cocktail,

Fresh Horseradish

CRAB & MORTADELL A DIP,  18
Pistachio, Dill, Original Ritz

SPICY TUNA , 24
Broken Arancini, Rabe Furikake,  

Charred Scallion Crema

KINGFISH CRUDO, 22
Green Apple, Buttermilk, 

Toasted Almond

14



,  29
Manila Clams, Aji Amarillo

,  36
Smoked Chili Crab, Yellow Chive, Tobiko

                                ,  38
White Vodka Sauce, Black Garlic

RICOT TA GNUDI ,  27
Roasted Grapes, Hazelnut, Italian Fennel

PEPPERONI CARBONARA , 28
Hand Rolled Ziti, Sichuan Peppercorn 

MANICOT TINI  DELL A CASA ,  29
Sunday Sauce, Mini Meatballs, Stracchino

,  38
Hearts of Palm Oreganata, Toasted Almond

,  36
Browned Butter, Smoked Piccata, Sumac

,  38  

 

STE AK “MAGA ZZINO”,  44
Anchovy Chili Crisp, Pine Nuts 

BELMONT- ST YLE CHICKEN SAVOY,  32
Agrodolce Onions, Pecorino Toscano

CHARRED BROCCOLINI ,  12
Toasted Sesame Vinaigrette

SMOKED POTATO CROCCHE T TE ,  14
Scamorza, Salsa Gialla

,  14

M
A
I
N
S

SIGNED COPIES OF OUR COOKBOOK 
“ ITALIAN AMERICAN” AVAIL ABLE ,  35


