
Celery & Celery Root Soup Celery & Celery Root Soup .. 
Curried Croutons, Crème Fraîche
w/ or w/o Roasted Bacon Bits

Calamari & Zucchini ChipsCalamari & Zucchini Chips .. 
Sweet / Hot Calabrian Aioli 

Caesar Salad Caesar Salad with Anchovies & 
Sourdough Croutons

Enza Salad Enza Salad of Tri-Colored 
Lettuces, French Feta Mousse,
Farro & Roasted Sweet Potato 

Bread Basket  12Bread Basket  12
Lavash ..  Curried Citrus Cheese Spread, Bar Enza FocacciaFocaccia

& Pain D’Epices  Pain D’Epices .. Pear Butter w/ Star Anise

17

18

17

19

*Consuming raw or undercooked products may increase your risk of a foodborne illness. 
Please inform your server if a person in your party has a food allergy.

P E R  T A V O L AP E R  T A V O L A C R U D OC R U D O

Antipasto Antipasto 

Unusual AntipastoUnusual Antipasto of Burrata .. 
Apple Molasses, Prosciutto, 
Coppa & Crisped Sicillian 
Chickpea ‘Fries’ 

Parmesan Parmesan & Roasted Garlic Aioli
on Hot Grilled Pugliese ToastToast

Tuna TartareTuna Tartare .. Taro Chips .. 
Dancing Bonito Flakes, 
Sriracha Aioli 

Beef Sirloin Carpaccio Beef Sirloin Carpaccio .. Shaved
Truffled Moliterno Cheese, Pickled 
Beech Mushrooms & Shallots .. 
6 minute Egg

27

9

24

27

PrimiPrimi
Handmade Paccheri Handmade Paccheri w/ Sausage 
Carbonara & Broccoli Raab 

Alber’s Handmade TaglioliniAlber’s Handmade Tagliolini .. 
Deluxe Chef’s Mushroom & 
Veal Bolognese 

Hubbard Squash Gnocchi Hubbard Squash Gnocchi w/ 
Pumpkin Seed Pesto & 
Crumbled Raisin Brittle

Kamut Spaghetti Kamut Spaghetti w/ Maine Crab  Maine Crab 
in Saffron Oil.. Togarashi Spice 

FrancobolliFrancobolli .. Postage Stamp 
Ravioli w/ Scallop Mousse 
in Barbara’s Butter Broth 

Chanterelle & Lobster Cull Chanterelle & Lobster Cull 
RisottoRisotto .. Splash of Vin Santo 

31

31

28

31

30

36

MainMain
Chilean Sea BassChilean Sea Bass ‘La Scarpetta’ Crisp Skinned w/ White Miso in 
Acqua Pazza: Vernaccia, Saffron & Mango Alioli 

Charred Salmon & BroccoliniSalmon & Broccolini with Campari ‘Jus’ .. Batter Fried Beets 

Brick Chicken:Brick Chicken: Fresh Tumeric & Garlic Rubbed w/ MostardaMostarda, Jasmine
Rice & Honey Roasted Carrots

Pork ChopPork Chop .. Kurobuta TomahawkTomahawk Caramel Laced .. 
Fennel & Robiola Flan w/ Spritz of Citrus

Grilled ‘Chicken’ Lobster Grilled ‘Chicken’ Lobster w/ Alber’s Handmade Dopio Ravioli of 
Shrimp and Peperonata   

Nebraska Prime Sirloin Strip SteakNebraska Prime Sirloin Strip Steak w/ Aligot Potato Gratin.. 
Crisped Chive, Horseradish Crumbs 14 oz  Sauce : Au Natural or Au Poivre  

42 

34

34

37

54

52

Autumn’s Chinese Eggplant w/ Okra Tempura 12 
Skinny Truffle Fries 12

Rajiv’s Creamed Spinach  10  
Honey & White Balsamic Roasted Baby Carrots 12

S I D E SS I D E S




