
RISOTTO DI FUNGHI  assorted mushrooms, local greens, parm frico    GF

LASAGNA ALLA BOLOGNESE  pork ragu, pomodoro, fontina, basil

FLOUNDER ALLA PICCATA  tagliatelle, caper, lemon, butter, white wine 
POLLO AL MATTONE  autumn vegetables, polenta, salsa verde  GF

BISTECCA ALLA GRIGLIA*  ribeye, fingerling, broccolini  GF

BRODETTO DI PESCE  nc fish, scallops, mussels, shellfish broth, white beans, crostini

PRIMI P A S T AANTIPASTI A P P E T I Z E R

= Gluten Free            = VegetarianGF

28
30
38
32
46
42

SECONDI E N T R E E

CONTORNI S I D E S
12
12
12

*These items offered may be served raw or cooked to your specifications. Consuming raw or undercooked meats, eggs, shellfish or seafood may increase your risk of food-borne illness, especially if you have certain medical conditions.

Please alert your server of any existing allergies or dietary restrictions. Thank you!

20% gratuity may be added to parties of 6 or more. Checks may be split a maximum of 4 ways.

INSALATA S A L A D

AGNOLOTTI  autumn squash, ricotta, hazelnut, brown butter, sage 
GNOCCHETTI  goat cheese, potato, local vegetables, pesto 
LINGUINE ALLA VONGOLE  clams, tomato, pepper butter, salsa verde 
RIGATONI ALLA VODKA  tomato, basil, whipped ricotta 
BUCATINI ALLA GRICIA  guanciale, pecorino, lemon

25
24
26
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24

BRUXELLES  agrodolce, crunchy seeds 	    GF

FINGERLINGS  carbonara, pancetta, pecorino  GF

BROCCOLINI  lemon vinaigrette, chili flakes, garlic     GF

GIARDINIERA E OLIVA  pickled spring vegetables, olives     GF

ZUPPA DI STAGIONE  seasonal 
FOCACCIA DELLA CASA  whipped ricotta, honey, chili flakes	
BRUSCHETTA DI CARCIOFO  artichoke, mascarpone, fontina, parsley 	
POLPETTE DI NORMA  beef meatballs, eggplant, ricotta

SFORMATO DI PARMIGIANO  walnuts, radicchio, apricot      GF

OSTRICHE DEL GIORNO*  local selection, daily mignonette  GF

PROSCIUTTO DI SAN DANIELE  24 mo parmigiano, seasonal fruit  GF

BURRATA  seasonal caprese  GF | ADD PROSCIUTTO +9    
ARANCINI  saffron, fontina, vodka sauce

6
10
9
12
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16
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TRI COLORE  romaine, radicchio, fennel, pecorino, anchovy, breadcrumbs

INSALATA VERDE  local greens, herbs, crunchy seed medley      GF

CHOPPED  farro, pancetta, boxcarr selection, artichokes, greens, italian vinaigrette

BARBABIETOLA beets, gorgonzola, seasonal fruit, candied walnut, arugula, citrus     GF

14
13
14
15



BEVANDA
SPUMANTE S PA R K L I N G

ROSATO RO S É  (S T I LL)

BIANCO W H I TE

ROSSO R E D

 CO C K TA I L S

B E E R  &  C I D E R

WINE BY THE GLASS

ZE RO  P RO O F

NV SALAMON FRANCESCO DRY PROSECCO TERRIERO 
2021 LOVO PROSECCO ROSÉ  
2022 CANELLI MOSCATO D’ASTI

10 i 38 
12 i 46 
12 i 45 

2022 MONTENIDOLI ROSATO CANAIULO TOSCANA 14 i 52 

2022 VIETTI ROERO ARNEIS
2021 TENUTA MAZZOLINO ‘BLANC’ CHARDONNAY
2022 NOMALAS PINOT GRIGIO 
2021 BORGO VERDICCHIO di MATELICA ‘PETRARA’
2021 LE CALLE SKIN-CONTACT TOSCANA BIANCO MONTECUCCO
2021 FEUDI DI SAN GREGORIO FALANGHINA DEL SANNIO
2021 ARGIOLAS COSTAMOLINO VERMENTINO DI SARDEGNA
2022 TENUTA DELLE TERRE NERE ETNA BIANCO

15 i 57
16 i 62
9 i 34 
13 i 49
13 i 49
14 i 52
12 i 45 
14 i 55

2020 LA CASACCIA  BARBERA DEL MONFERRATO   
2020 PAITIN  FREISA ‘BONINA’ LANGHE
2021 RIVETTI LANGHE NEBBIOLO  
2018 PIRA BAROLO SERRALUNGA (Nebbiolo)  
2020 AGOSTINA  ROSSO DI MONTALCINO (Sangiovese) 
2021 MONTEPOLOSO ‘A QUO’  SUPER TUSCAN (Cab Blend)
2021 VALLE REALE MONTEPULCIANO D’ABRUZZO
2021 TENUTA DELLE TERRE NERE ETNA ROSSO   

13 i 49 
14 i 52
15 i 57
21 i 85
17 i 68
16 i 62
13 i 47
16 i 60

TARANTINI maker’s 46, krupnikas, limoncello, lemon thyme 
VENETIAN MARGARITA aperol, blanco tequila, agave, lime, campari salt 
APPLETINI  vodka, granny smith apple reduction, calvados, aromatics 
BOOM BOOM TORO  amaro toro, mezcal, aperol, pineapple, lime, peychauds 
BROKEN CUP cognac, becherovka, cynar, cardamaro 
JB’S TORONTO  rye whiskey, michter’s bourbon, fernet branca, muscavado, bitters

CRACKED PEPPER G&T gin, bresca dorada, small batch tonic, fennel, lemon 
SANGRIA red wine, brandy, aromatics and spices, citrus   
SGROPPINO CAPPELLETTI prosecco, sorbetto, cappelletti aperitivo  
COASTAL LEMON SPRITZ bubbles, lemon, rosemary, cos orange naturale 
NEGRONI BIANCO  quinquina, conniption navy, contratto bianco, bitters, wine reduction

NEGRONI FUMO mezcal creyente, vermut kopi, campari, sirene aperitivo

NEGRONI CIOCCOLATO ford’s gin, cocoa nib campari, mancino amaronto  
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PERONI (IT) 
BIRRA MENABREA BIONDI (IT) LAGER 
WEIHENSTEPHANER (GERMANY) PILSNER 
BURIAL (NC) ‘SURFWAX’ IPA 
HOUBLON CHOUFFE (BELGIUM) BELGIAN IPA 
ALLAGASH (ME) CURIEUX BARREL-AGED BELGIAN ALE
PISGAH (NC) BROWN ALE
MUNKLE (SC) ‘SILVER SHOES’  DRY STOUT 
EDEN (VA) PEAK BLOOM HARVEST CIDER 
ERIC BORDELET (FRANCE) ‘POIRE’ PEAR CIDER 
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O.G. PHONY MALONY NEGRONI st. agrestius, ghia aperitif, cherry

POMPELMO SMASH smashed grapefruit, rosemary, soda, small batch tonic

CHERRY CRUSH organic cherry, aromatics and spices, soda

CEDRATA SAFFRON COLLINS scroppio di ‘cedrata’, soda, lemon, thyme

13
8
8
8


