
CICORIA E PERA 
grilled pear, endive, pecorino di fossa, trevisano, basil, orange, hazelnut vinaigrette

BURRATA 
sweet cherry vine tomatoes

BRANZINO ALLA SICILIANA
grilled caulilini, trito of olives, capers, raisins, pinenuts 

TAGLIATA DI MANZO
8oz snake river farms wagyu flat iron, Robuchon potatoes, Emiliana jus

contorni
MELANZANE FRITTE 
eggplant tempura, calabrian chile honey,
mozzarella fonduta

16 v SPINACI
garlic & oil 

13 vBROCCOLI RABE
garlic, agrodolce, red onion  

13 gf/v

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of food borne illness, especially if you have certain medical conditions.

CHEF GIUSEPPE AGOSTINO 

CANDELE CON GAMBERONI E NDUJA 
shrimp , nduja , tomato confit 

for the table

AGNOLOTTI DI RICOTTA E PISELLI 
 Ricotta-filled agnolotti, ramp butter, cacio e pepe, English peas

AFFETTATI
prosciutto di San Daniele, mortadella, felino

INSALATA DI CALAMARI
celery, taggiasca olives, fresno, lemon vinaigrette 

secondi
please choose one

POLLO AL MATTONE
brick pressed grilled giannone chicken, asparagus, morels, salsa verde

dessert
please choose one

TIRAMISU

CHOCOLATE OLIVE OIL CAKE

ASPARAGUS 
Parmigiano spuma , 
burnt orange powder 

16 v

Happy Mother’s Day
$79pp

($12 supp)
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