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PASTA

CONTORNI

BRUNCH

lemon ricotta pancakes 		  18
honey butter

challah french toast 		  18
strawberry compote

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

frittata			             22
spring onion, asparagus, peas, 
ricotta, pecorino
(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   

roasted chicken		            37
hen of the woods, ramps

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 
 
casarecce                                  34
rabbit ragu, fava beans, basil, 
pecorino di parco
 
tajarin carbonara*                    25
egg, black pepper, speck,   
scallion

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

spaghetti			            27
ramps, chilies, parmigiano

garganelli			            26
mushroom ragu, ricotta 
salata 
 
pici ‘cacio e pepe’		           23
black pepper, pecorino, 
parmigiano
 
spinach tortellini		         32 
morel mushrooms, spring peas, 
aged parmigianoa  

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

ricotta    			              12
seasonal compote, buttermilk 
crackers

scones	          		    9
2 cacio e pepe scones, whipped 
butter, seasonal marmalade

arancini	          		  16
pesto, fontina

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

 
tuna tartare alla siciliana*        26
shallot, caper, espelette,       
meyer lemon

burrata crostone                       25
spring onion, pine nuts, aceto 
balsamico

roasted beets                              20 
pistachios, pea pesto, 
blackberries, ricotta ginepro

little gem salad                           19
asparagus, radish, peas, 
parmigiano frico, green goddess

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

asparagus alla piastra                22
fried egg, bagna cauda aioli,    
nori breadcrumbs 

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
garlic, rosemary,
nonna rose’s peppers

crispy potatoes   	                    14
salsa bianca

bacon or house-made sausage 12


