
Z U P PA
SOUP OF  TH E  DAY

14.00

PANIN I 
PROSCIUTTO D I  PARMA 

BRIOCHE, PROSCIUTTO, BUTTER

11.00
TRAMEZZ IN O CON  TON N O

PANE DI RISO, TUNA, SAFFRON

15.00
TRAMEZZ IN O CON  POL L O

PANE DI RISO, CHICKEN SALAD

14.00
MOZZAREL L A  E  TARTU FO

FOCACCIA, BLACK TRUFFLE, MOZZARELLA  

20.00
PORCHETTA 

RUSTICA, PORK LOIN, FENNEL POLLEN

16.00

OFFERED UNTIL 5PM DAILY

SA L UMI
    

PLATE OF 3/$30 5/$46
PROSCIUTTO D I  PARMA 21.00
CAP OCOLLO 19.00
BRESAOLA 19.00
SALAME NOSTRAN O 17.00 
MORTADELLA 17.00

FO R M AG G I
CHOICE OF 2/$26 4/$42

PARMIG IANO RE G GIAN O 14.00
BALSAMICO

TALEGGIO 14.00
RADICCHIO MARMALADE

GORGONZOLA 14.00 
CHESTNUT HONEY

PECORINO AFFU MICATO  14.00
ZIBIBBO RAISINS

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, 
SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF 

FOODBORNE ILLNESS.

                                                                                                                                                      
                                               

AN T I PAS T I
OLIVES    8.00
MARINATED OLIVES

SPUNTINO      12.00
PO T A T O  C H I P S ,  O L I V E S ,  P E A N U T S 
RICOTTA   18.00
HOUSE MADE RICOTTA

FUNGHI  AL  FUNGHETTO  17.00
WILD MUSHROOMS, GARLIC, OREGANO

CAPONATA    16.00
MARINATED EGGPLANT, PINE NUTS, FENNEL

CROST IN I  D I  FEGATO 16.00
LIVER PÂTÉ

ACCIUGHE E  BURRO  17.00
ANCHOVIES, PEPPERS, BUTTER

CICORIA  ALLA  ROMANA 21.00
CHICORIES, ANCHOVY VINAIGRETTE

INSALATA  D I  MARE 26.00
MARINATED MUSSELS, CALAMARI, SHRIMP

FAGIOL I  ALL ’UCCELLETTO 18.00
BUTTER BEANS, TOMATO, PANCETTA  

V ITELLO TONNATO* 32.00
VEAL, TUNA MAYONNAISE, CAPERS

SECONDI 
INVOLT INO D I  CAVOLO             32.00
CABBAGE, RICE, BLACK TRUFFLE, SCAMORZA

SALS ICCIA                               24.00
PORK SAUSAGE, TURNIPS, MOSTARDA DI CREMONA

BACCALÀ  ALLA  L IVORNESE        28.00
HAKE, TOMATO, OLIVE, POTATO

BRASATO D I  MANZO                 34.00
BRAISED BEEF, POTATO PURÉE, GREMOLATA

D O LC I 
CROSTATA  D I  MELE   10.00
MONT BLANC 15.00
AMOR POLENTA  G F 8.00
CRÉME CARAMEL  G F 12.00
TORTA  PURGATORIO  G F 15.00
BUDINO D I  R ISO  G F 12.00
MADE -TO -ORDER GELATO      25.00

SERVES 2-3

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, 
SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF 

FOODBORNE ILLNESS.



B E VE R AG E S

C A F F E / T È 
ESPRE SSO

4.00
MACCH IATO

4.50
CAPPU CCIN O

5.50
L ATTE

6.00
BLACK, AMERICANO, DECAF

3.50 /4.50
TE

6.00
ICED  COFFE E

5.00
CIOCCOL ATA  CAL DA

7.00

B IB I TE
ORA N G E  JU ICE

9.00
ORANGE,  CARROT,  G IN GE R JU ICE

12.00
GRE E N  JU ICE

12.00 
SODAS

ARANCIATA, LIMONATA, CHINOTTO

7.00
ARNO L DO PAL ME R

ICED EARL GREY, BERGAMOT, LIMONATA

9.00

S P I R I T  FR E E 
$1 3

SPRITZ

A P E R I T I F  R O S S O ,  G R A P E F R U I T , 

B I T T E R  O R A N G E 

SPICED BUCK 

S P I R I T L E S S  “ B O U R B O N ” ,  L E M O N , 

G I N G E R ,  A L L S P I C E

MELOGRANO F IX 

F I G L I A  A P E R I T I F ,  P O M E G R A N A T E , 

R O S E M A R Y ,  S A B A

THE  MEDITERRANEAN 

AMASS RIVERINE, LEMON, TOMATO, CUCUMBER 

C U C U M B E R  T O N I C


