
CHEF & OWNER  Michael White    Á EXECUTIVE CHEF   Bill Dorrler    Á CHEF DI  CUCINA   Chris DiGiandomenico

CONTORNI  10
SIDES

PATATE  crispy potatoes, rosemary, parmigiano
BRUSSELS SPROUTS  pancetta ragù
CIPOLLA ALLA CARBONARA  smoked pancetta, pecorino
MARKET BEANS  tomato soffritto, crispy garlic chips
BROCCOLINI  garlic, calabrian chili
SAUTÉED SPINACH  olive oil, garlic

PASTA
HOUSE-MADE PASTAS

CAPPELLETTI  25
truffled ricotta ravioli, melted butter, prosciutto

TAGLIATELLE  24
pasta ribbons, ragù bolognese, parmigiano

RIGATONI  24
pasta tubes, wild mushroom ragù, rosemary

CHITARRA  28
spaghetti, lobster, shrimp, pomodoro, chili, garlic 

SPAGHETTI POMODORO  21
pomodoro, basil
add burrata  +6 • add polpettine  +6

GARGANELLI  25
pasta quills, mushrooms, prosciutto di parma, truffle butter

LASAGNA BOLOGNESE  24
spinach pasta, bolognese, béchamel, parmigiano

PIETANZE  
ENTRÉES

POLLO AL FORNO  28
roasted half-chicken, market beans, tomato soffritto, sugo di arrosto

SALMONE  30
king salmon, braised umbrian lentils, root vegetable agrodolce

PETRONIANA  32
crispy veal cutlet, prosciutto cotto, spinach, parmigiano, truffle cream

PARMIGIANA  24
breaded chicken, san marzano tomatoes, burrata
choice of rigatoni or spinach

ALL A GRIGLIA

MAIALE  29
16oz bone-in pork chop, balsamic red onions

BRANZINO  32
grilled mediterranean sea bass, salsa verde, lemon

GRIGLIATA MISTA  34
chicken sausage, pork ribeye, hanger steak, lamb t-bone

VITELLO  39
14oz amish veal chop, pancetta crema

CONTROFILETTO  36
14oz bone-in strip steak, red wine & bone marrow sugo

CURED SL ICED MEATS

Prosciutto di Parma  24-month aged
Felino  “king of salame”
Coppa  cured pork neck, red wine
Lonzino  cured pork loin, black pepper
Bresaola  air-dried beef

CHEESES

Parmigiano Reggiano  24-month, cow’s milk, firm
Moliterno al Tartufo  black truffle, sheep's milk
Cremizola  creamy gorgonzola, cow's milk
Jersey Girl Toma  cow’s milk
Squacquerone  cow’s milk, spreadable

SPREADS

Trota  smoked trout, olives, sour cream
Pesto Modenese  lardo & rosemary spread
Parmigiano “Gelato”  aged balsamico

ANTIPASTI
APPETIZERS

CALAMARI FRITTI  15
sicilian-style crispy calamari, spicy pomodoro

BRUSCHETTA  14
toasted filone, jersey girl ricotta, tomato conserva, basil

SALSICCIA  16
chicken-fennel sausage, broccoli rabe pesto
chicken sugo

POLPETTINE  15
prosciutto & mortadella meatballs simmered in
pomodoro sauce, parmigiano fonduta, grilled bread

BURRATA 15
creamy mozzarella, strawberry mostarda, basil
add prosciutto  +6

ZUPPA  12
farro soup, porcini, borlotti beans, pancetta, sage

CACIO E PEPE  14
romaine lettuce, garlic bread crumb, parmigiano
anchovy vinaigrette

ARUGULA  14
wild arugula, 24-month prosciutto, parmigiano
aged balsamic

MISTA  13
mixed lettuces, shaved vegetables, robiolina crostini 
morini vinaigrette

BATTIL ARDO DI AFFETTATI
CURED SL ICED MEATS + SPREADS SERVED WITH 
GRILLED BREAD,  T IGELLE MODENESE,  MOSTARDA

CHOICE OF ONE 11,  THREE 25, FIVE 35
additional tigelle (5pcs)  +4
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*Consuming raw or under cooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,  especially if you have a medical condition


