
ANTIPASTI

SUBSTITUTIONS ARE POLITELY DECLINED 
IF YOU HAVE A FOOD ALLERGY, PLEASE NOTIFY US 

A 20% SERVICE CHARGE WILL BE ADDED TO ALL GUEST CHECKS 
ADVISORY: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. 

PRIMI

CONTORNI

SECONDI

PARMIGIANO PUFFS

Parmigiano Fritters / 10 

FOIE GRAS

Housemade Jam, Pistachio Crumble & Sourdough Toast / 21(DF) 

CARPACCIO

Beef Tenderloin, Cipriani Sauce & Shaved Parmigiano / 18 (GF) 

ANTIPASTO MISTO

Charcuterie, Mozzarella di Bufala, Giardiniera  

& Focaccia / 36

BARBABIETOLE

Beets, Pistachios & Ricotta Salata / 12 (GF & VE) 

ACCIUGHE MARINATE

White Anchovies, Olive Oil, Saffron & Lemon Zest / 13 (DF) 

POLPO

Grilled Octopus, Pickled Mushrooms, Aioli & Pea Shoots / 19 (GF) 

SPAGHETTO AL FUMO

Smoked Spaghetti, Pecorino & Black Pepper / 18 (VE)

PASTA FRESCA


TAGLIATELLE

Flat 12 Mushrooms, Mascarpone & Parmigiano / 29 

GNUDI

Spinach, Ricotta & Sage Brown Butter / 25 (VE)

PASTA SECCA


SPAGHETTI ALL' AMATRICIANA

Tomato, Pancetta & Pecorino / 26  

BUSIATE

Caramelized Red Onions, ‘Nduja & Pecorino / 27

SPEZZATINO ALL'UVA

Braised Pork Shoulder, Onions & Grapes / 25 (GF ) 

TAGLIATA AL PEPE VERDE 

Grilled Bavette Steak & Green Peppercorn Sauce / 29 (GF)

BRANZINO IN CROSTA DI PATATE

Potato Crusted Filet, Lemon, Thyme & Rosemary / 26  (GF & DF) 

CACCIUCCO

Seafood Stew, Skrei Cod, Mussels, Shrimp & Tomato  / 27 (DF)

INSALATA

Mixed Greens & Nutritional Yeast / 13 (GF, DF, VE & VG) 

FINOCCHIO AL FORNO

Fennel, Breadcrumbs, Pecorino & 

Sun Dried Tomatoes / 12 (VE)

FOCACCIA BIANCA

Housemade Focaccia / 9 (DF, VE & VG) 

CAVOLFIORE AL CAVOUR

Cauliflower, Hard Boiled Eggs, Lemon, Anchovies,  

Parsley & Parmigiano / 12 (GF)

VE = VEGETARIAN 
VG = VEGAN  
DF= DAIRY FREE  
GF= GLUTEN FREE


