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PASTA

CONTORNI

LUNCHarancini	          		   16
pesto, fontina

tuna*                                             26
olivada, tomato, basil, chili 
breadcrumbs

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

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

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

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

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

day boat scallops	                      45
cauliflower, pea leaves, 
honshimeji escabeche, 
pinenut gremolata

branzino 	                                      34
tomatoes, artichokes, olives, 
basil, beurre blanc

octopus alla piastra	           32
chorizo, saffron fregola,
red pepper pesto

roasted chicken		            37
hen of the woods, scallions

hanger steak			             37
crispy potatoes, salsa bianca

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

tagliatelle			          27
bolognese bianco, parmigiano

bucatini			          27
pancetta, tomato, chilies,
pecorino

bigoli alle vongole                  29
manila clams, meyer lemon, 
nonna rose’s peppers, 
whole wheat breadcrumbs
 
tajarin carbonara*	        25
egg, black pepper, speck, 
scallion

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

spaghetti			          25 
garlic, chilies, parmigiano, 
sourdough breadcrumbs

garganelli			          26
mushroom ragu, ricotta 
salata

pici ‘cacio e pepe’		         23
black pepper, pecorino, 
parmigiano brodo 
 
artichoke ravioli		         42 
summer truffle, 
5 yr parmiagiano, chives         

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

crispy potatoes                         14
salsa bianca

corn                                           14
scallion, peppers, 
ricotta di ginepro

broccoli rabe                             14
nonna rose’s peppers, garlic, 
breadcrumbs 

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


