
ANTIPASTI SECONDI

* CON S UMIN G R AW OR UND ER CO OK ED ME AT,  P OULTR Y,  S HEL L F I S H,  OR EG G S M AY IN CR E A S E YOUR R I S K OF FO OD B OR NE IL L NE S S

PRIMI

CONTORNI

LUNCH

tuna*    			              25
meyer lemon, chive, chilies, farro,
crème fraîche

wagyu beef tartare*		   25
caper, mustard, chilies, 
shallot, parsley, sourdough

heirloom carrots                         19 
red watercress, yogurt, 
amaranth

pear & fig crostone                     25
straciatella, pinenuts, mint, 
balsamic

kale & endive salad	         		  19            
apple, cranberry, pecan,
scarmoza

roasted mushrooms*		  20  
pancetta, fried egg, chilies, 
ricotta salata

scallops		            	          36 
pancetta, escarole, cannelini 
beans, marsala jus

branzino filet			             28
olives, roasted lemon, honey

roasted chicken		            34
hen of the woods, scallion

hanger steak			             34
crispy potatoes, salsa bianca

l’burger*			             27
taleggio, chili aioli, tomato,
arugula, crispy potatoes

tagliatelle			          25
bolognese bianco, parmigiano

bucatini			          23
pancetta, tomato, chilies,
pecorino

bucatini nero			          35
crab, calabrian chili, garlic,
tomato, nori breadcrumbs

spaghetti			          25 
garlic, chilies, parmigiano

garganelli			          23
mushroom ragu, ricotta 
salata

tajarin carbonara *	        24
egg, black pepper, speck, 
scallion

crispy potatoes  12
salsa bianca

brussels sprouts  12
lemon, pecorino

house-made focaccia  8
nonna rose’s peppers


