
ANTIPASTI piatti

* 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

PASTA

CONTORNI

BRUNCH

lemon ricotta pancakes 		  18
maple syrup, whipped butter

challah french toast 		  18
strawberry compote

l’artusi scramble		             21 
scrambled eggs, bacon, sausage,  
potatoes

frittata			             22
blistered tomatoes, leeks, 
endive,  goat cheese, pea tendrils, 
pecorino pave 
(egg whites +2)

uova in purgatorio			  21 
pancetta, tomato, chilies, 
sourdough

cured arctic char toast             26
calabrian chili avocado, creme 
fraiche, capers, dill

shrimp & grits	                             26
ramps, ‘nduja, tomato,       
sourdough toast   

salsiccia , egg & cheese	           20
brioche, fontina, breakfast sauce, 
crispy potatoes

roasted chicken		            37
hen of the woods, scallions

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

hanger steak and eggs	           38
crispy potatoes, salsa bianca

tagliatelle			            27
bolognese bianco, parmigiano

bucatini			            27
pancetta, tomato, chilies,
pecorino 
 
bigoli alle vongole                    29
manila clams, meyer lemon, nonna 
rose’s peppers, breadcrumbs
 
tajarin carbonara*                    25
egg, black pepper, speck,   
scallion

rigatoni                                      32
sausage ragu, soppressata,  
broccoli rabe pesto, pecorino 

spaghetti			            25
garlic, chilies, parmigiano

garganelli			            26
mushroom ragu, ricotta 
salata 
 
pici ‘cacio e pepe’		           23
black pepper, pecorino, 
parmigiano
 
artichoke ravioli		           42 
summer truffle, 5 yr parmiagiano, 
chives 

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

ricotta    			              12
seasonal compote, buttermilk 
crackers

scones	          		    9
2 herb and fontina scones, 
whipped butter, seasonal 
marmalade

arancini	          		  16
pesto, fontina

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

 
tuna*                                             26
olivada, tomato, basil, chili 
breadcrumbs

stracciatella panzanella            25
heirloom tomatoes, strawberries, 
arugula, nigella, sourdough, 
chardonnay vinaigrette, basil

roasted beets                              20 
watermelon, blackberries, mizuna, 
mint, feta crema, puffed farro

insalata estiva                             19
chicories, peaches, blueberries, 
pistachios, fennel, goat cheese, 
sherry vinaigrette

 
roasted mushrooms*      	           24
pancetta, fried egg, chilies, 
ricotta salata

 

roasted carrots                        14 
pistachio, za’atar, labneh, mint 

 
pea leaves                                  14
garlic, urfa biber

polenta        	                               12
parmigiano, pecorino, 
calabrian chili honey

house-made focaccia                10
sesame seeds,
nonna rose’s peppers

crispy potatoes   	                    14
salsa bianca

bacon or house-made sausage 12


