pane e olio — breadsticks, foccacia, olive oil ~6  nocciola e olive — hazelnuts, olives ~6

A%

hannah — burrata, tomato, basil ~21 prosciutto e parmigiano — fontina, arugula salad, tomatoes ~25

anvy ha v ¢

insalata di calamari — squid salad, spicy aioli — 18 JW insalata di cavolo — kale salad — 17

stagionale - carrots, radishes, brussels sprouts — 25 bruschetta pepperonata — peppers/tomatoes — 15

Prime
JW gnocchi late season tomatoes, com, bok choy~ 26  bucatini alla carbonara — 24

strozzapretti alla bolognese ~26

Pia 77 ¢
NZ pollo al forno salsa verde —~ 29
manzo ai ferri — grilled hanger steak, salsa piccante, fingerling potatoes — 35
pesce spada ~ swordfish, tomato-romano beans 35
farro con verdure — roasted squash, dandelion greens — 26

JW potatoes—12  sunchoke—kale gratin—12  polenta -9

Aohel

budino — chocolate pudding — 12 torta di mandorle— lemon, almond, mascarpone cake — 14
affogato — 11 pear crostata, rum, vanilla gelato — 12

pink grapefruit-campari or lemon-hibiscus sorbetti —~ 8 espresso, hazelnut crunch or vanilla gelati — 8
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consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food
borne illness



