
LITTLE GEM CAESAR*   14
sage caesar, nori croutons, parm
house made focaccia 6
add white bean dip 2
add herb ricotta 3
roasted beet salad  15
sesame vinaigrette, seed brittle
oyster 3pc*   18
lime apple granita, green apple  mignonette

ANTIPASTI

corn and ricotta agnolotti   29
black garlic, burnt alliums
tagliatelle tocco di funzi  28
crispy mushrooms, piave vecchio
bucca puttanesca   28
tomato, anchovies, capers, bread crumbs

SECONDI
costa di manzo al fuoco*   55
grilled rib eye, roasted mushrooms, charred broccoli
pollo arrosto 35
roasted half chicken, braised white beans and
greens, peppernata
bronzino all griglia   42
grilled branzino, green potato cake, olive tapenade

DESSERT

*Items marked with an asterisk might be, according to the Commonwealth of Massachusetts, dangerously raw or undercooked*
   Before placing your order, please inform your server if a person in your party has a food allergy

PASTA E GRANI

pork rillette with ciciccilio*   19
mustard, herbs, pickles

spaghetti dandelion pesto 27
italian sausage, chilis, bread crumbs
rigate with beef ragu  29
beef, red wine, parmigiano

CHOCOLATE MOUSSE           10
VALRHONA CHOCOLATE, SILKEN TOFU

DULCE DE LECHE FLAN        11
A TRADITION SINCE 2014

STRAWBERRY TRES LECHES  CAKE      12
MARGARITA SYRUP, RUBY RED GRAPEFRUIT

pancia d angello braciole  38
braised lamb belly, prunes, polenta

A 20% service charge will be added to parties of 6 or more guests

PRIX FIXE DINING:
A TASTING MENU

75/PP
add wine pairing 35/PP

 PLEASE CHOOSE ONE DISH FROM EACH COURSE FOR YOUR
small plate tasting menu


