
shrimp	 20
  lemon, cocktail

oysters	
  naked 		          22
  composed		        7ea

king salmon	 22
  raspberry, pistachio, kanzuri

bay scallop 	 18
  salsa macha, lime sour cream, lychee

  

burrata pop tart	 19
  fennel sweet onion jam

lamb bao bun	 20
  strawberry, mint chimichurri, yogurt

avocado	 12
  ��preserved in yuzu butter, pineapple  

mostarda, chicharrón

nonna’s meatballs	 14
  �scamorza, tomato, basil

duck rolls	 30
  muscovy duck confit, apricot mustard, truffle aioli

barbacoa taco	 18
  beef cheek, mole verde, garlic chili crisp

beef skewer & hummus	 19
  hibiscus chili, green goddess, pita

fried calamari	 17
  peppers, olives, tamarind agrodolce

australian octopus	 30
  plantain tamale, bergamot, black garlic mole

pork collar	 23
  candied ginger, pineapple, chipotle

icelandic cod	 25
  lobster bisque, leek, scallop xo

muscovy duck	 35
  dry-aged duck breast, red wine au jus, foie gras

hamachi	 25
  spaghetti squash, jalapeño, lemongrass

washugyu tri-tip	 25
  caraflex cabbage, guava bearnaise

margherita	 18
  fior di latte, tomato, basil, evoo

margherita dop	 21
  fior di latte, piennolo tomato, basil, evoo

upside down	 19
  �fresh mozzarella, grana padano, ricotta,  

garlic oil, tomato drizzle

spicy honey	 19
  fresh mozzarella, tomato, pepperoni

add arugula & prosciutto +5    add burrata +6

spaghetti	 25
  red pepper, cod, caviar

busiate	 24
  saffron, prosciutto, english pea

fusilloni 	 25
  “bolognese,” 3 year galen’s good old 

mafaltini 	 23
  chicken, royal trumpet mushroom, lemon  

ricotta gnocchi	 15
  tomato, shiso

ravioli	 23
  pistachio, rabbit chorizo, baby tomato

mezze paccheri	 23
  tomato, basil, stracciatella

risotto	 22
  french onion, st. malachi

little gem salad	 13
  sunflower seed crumble, ponzu vinaigrette

hasselback potato	 15
  st. malachi, smoked trout roe

maitake mushrooms	 20
  sunchoke garum, caramelized onion crema 

eggplant parmigiana	 17
  parmigiano fondu, tomato, basil

red beets	 15
  grapefruit, hazelnut, goat cheese

broccoli di ciccio	 17
  curry, garlic confit, pine nut pesto

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
For your convenience, a 20% gratuity will be added to parties of 6 or more.

Executive Chef Antimo DiMeo

Interpretive italian 
cuisine specializing in 
shared plates utilizing 

fresh ingredients 
sourced from italy 

as well as from local 
farms & purveyors. Our 
plates are designed to 
be shared and will be 
sent to the table as the 
kitchen prepares them.

The pandemic opened our eyes to the importance of ensuring our employees remain in good health by providing them with the best possible healthcare and wellness coverage. To help 
offset these costs, we have implemented a 3% employee benefits addition on every check to provide our employees with the healthcare they are entitled to.

*This is not a tip or service charge - if you feel strongly against contributing towards the wellness of our staff please let a manager know and we can remove.

heritage chicken
szechuan, lavender, honey soy au jus  

half 30 / whole 60

bone-in ribeye
mojo citrus rub 4 per oz

fish of the day
acqua pazza brine, lemon 

agrumato mp

ny strip
au poivre, toasted coriander  

demi 4 per oz

organic spare ribs
  black garlic bbq, smoked yuzu  

half 24 / full rack 48

pizza

5.0

small 
plates

pasta

feed the 
table

 table share experience

vegetables

snacks

from the sea



white | rosé	

Prosecco, Fagher  
  Veneto, Italy, N.V. 	 	 14 | 56

Alpine White, Lugana, Buglioni  
  Lombardy, Italy, 2021	  	 16 | 64

Sicilian White, Etna Bianco, Flavia  
  Sicily, Italy, 2020	  	 15 | 75 (1L)

Vermentino, San Ferdinando  
  Tuscany, Italy, 2020	 	 15 | 60

Chardonnay, Viberti  
  Piedmont, Italy, 2021 	  	 14 | 56

Moscato d’Asti, La Morandina  
  Piedmont, Italy, 2021	  	 13 | 52

Aglianico Rosé, La Rivolta  
  Campania, Italy, 2021		  14 | 56 

red	

Lambrusco, F.Illi Bellei, “Pietrascura” 

  Emilia-Romagna, Italy, N.V. 	  	 15 | 60

Montepulciano, Atilia 

  Abruzzo, Italy, 2020 	  	 12 | 56 (1L)

Nero d’Avola, Dario Serrentino, “Cala” 

  Sicily, Italy, 2021	  	 14 | 56

Barbera, Federico Russo, “Téh” 

  Piedmont, Italy, 2021 	  	 14 | 56

Cabernet Sauvignon, Carpineto, “Farnito”  

  Tuscany, Italy, 2018	   	 20 | 80

bardea cocktails
Calamansi Plane	 16 
  bulleit bourbon, aperol, montenegro amaro

The Working Girl	  16 
  reposado tequila, passionfruit, aji amarillo, lemon

Late Night Smash	  16 
  fat-washed bourbon, mint, lemongrass, mulberry

The Preserve	  16 
  mezcal, cherry, yuzu, egg white, lemon

Speranza	  16 
  vodka, elderflower, prickly pear, sudachi, lemongrass 

Clarified Corpse Reviver	  16 
  gin, lillet, cointreau, lemon, absinthe rinse

classic cocktails
	

Smoked Old Fashioned	  15 
  old overholt bonded rye, spiced simple, angostura

Negroni	  15 
  aviation gin, campari, carpano antica formula

Paloma	  14 
  �hornitos tequila, sparkling grapefruit,  
squeezed lime

Sazerac	  17 
  �rémy martin, elijah craig rye, absinthe,  
peychaud’s bitters

Black Manhattan	  16 
  elijah craig rye, montenegro amaro, walnut bitters 

bardea spritz
 

Aperol Spritz	  15 
  aperol, prosecco, soda

Limoncello Spritz	  15 
  lillet blanc, prosecco, squeezed lemon, basil

draft beer	

Peroni Nastro Azzuro	 6 

  vigevano, italy 5.1% 

Birra Dolomiti Italian Pils	 7 

  veneto, italy 4.9% 

Dewey Beer Co. “Flash of Diamonds” IPA	 8 

  dewey, de 5.5%	

Fiddlehead IPA	 8 

  shelburne, vt 6.2% 	

Other Half “Green City” Hazy IPA	 9 

  brooklyn, ny 7%

Founders Porter	 8 

  salisbury, md 6.8%

Dewey Beer Co. “Orange Guava Passionfruit” Sour	 8 

  dewey, de 7% 

spirit-free	

Freestyle Mocktail 	 10 

  select one or two flavors

sweet    /    sour    /    herbal    /    fruity    /    bitter 

wines by the glass

cocktails & beer

The pandemic opened our eyes to the importance of ensuring our employees remain in good health by providing them with the best possible healthcare and wellness 
coverage. To help offset these costs, we have implemented a 3% employee benefits addition on every check to provide our employees with the healthcare they are entitled to.

*This is not a tip or service charge - if you feel strongly against contributing towards the wellness of our staff please let a manager know and we can remove.


