
polenta                                        12 / 20
crispy polenta / hazelnuts / ricotta salata 
peach agrodolce 

fico                                               14 / 22
fresh figs / mascarpone / pine nuts
prosciutto / mango balsamic pearls 

arancini                              12 / 20
arborio rice balls / beef / pork / peas / cheese  

800O bruschetta   12 / 20
brick oven crust / mozzarella / garlic
herbs / heirloom cherry tomatoes

spiedini                                              13 / 21
reggiano crusted mozzarella
cognac beef reduction

Calamari              15 / 23
fried squid / spicy tomato sauce 

pera                     14
poached pear / hazelnuts 
gorgonzola / dried apricots
greens / pear vinaigrette

Fagioli                                                          8
beans / prosciutto / pasta / tomato broth

Zémari                                  26
lucatoni pasta / eggplant / ricotta salata 
tomato sauce

Genovese                                           36
gnocchi / braised short rib / reggiano
shallots / beef reduction

Pappardelle          29
ridged broad pasta / burrata cheese
bolognese meat sauce

cinquanta                                        33
fifty layered lasagne / veal tenderloin stew 
cheese / mushrooms / marsala sauce 

agnolotti                                                29
stuffed butternut squash cocoa pasta
pumpkin seeds / creamy herb 

zuppetta                                           14 / 22
mussels / clams / tomato sauce
caperberries / grilled focaccia 

Rollatini  Gialli       10 / 18
cheese stuffed eggplant slices
yellow tomato sauce

burrata                                 14 / 22
burrata cheese / beef bresaola / roasted peppers 
pickled eggplant / balsamic reduction

Polpette              14 / 22
pine nuts raisins beef meatballs / tomato sauce 
melted provolone / cognac beef reduction

otto                               17 / 25
grilled octopus / olives / pickled peppers 
heirloom cherry tomatoes lemon / garlic
italian spelt / pickled fennel / arugula

appetizers       

SALADS
FARRO                  14
italian spelt / beets
ricotta salata / pistachios 
arugula / roasted fennel 
balsamic vinaigrette

Pan/Caesar   14
pancetta / reggiano
chopped egg / croutons
green leaf  / caesar 

 Soups
granchio                                                    18
crab meat / corn / seafood chowder

valentino                                          29
tomato ricotta cavatelli
sliced chicken breast 
semi dried cherry tomatoes
creamy pistachio pesto

romolo                                                    29 
paccheri / chicken
pancetta / shallots
roasted garlic tomato sauce

giacomina                                        32
gluten free penne / broccoli rabe / sausage 
semi dried cherry tomatoes  

radiatori                28
beet pasta / artichokes / beans
spinach / zucchine / bell peppers
yellow tomato roasted garlic sauce

pasta artigianale
our pasta is made with all organic ingredients



chicken
MURRAY’S FARM

bianco                                                            31

chicken breast / fontina / asparagus
pistachios / béchamel / paccheri

marsala arrosto           35

roasted whole chicken breast 
with frenched drumette / marsala sauce 
mushroom risotto

gallinaio                                               31

battered chicken breast / porchetta
eggplant / broccoli rabe / provolone
chicken au jus / crispy polenta

chicken Parmigiana   29

chicken cutlet / tomato sauce
mozzarella / rigatoni

veal
LANCASTER, PA

Saltimbocca                  37

veal tenderloin scaloppini
prosciutto / bufala mozzarella
spinach / sage / brandy sauce
fingerling potatoes

ossobuco                                           69

veal hind shank
truffled plum tomatoes
caramelized mushrooms
risotto

mareterra                                           41

veal tenderloin scaloppini
shrimp scampi / zucchine
garlic capers sauce / linguine

Veal Parmigiana                    35

veal tenderloin cutlet
tomato sauce / mozzarella / rigatoniseafood

Luca                                       41

shrimp / crabmeat / scallops
asparagus / capers
roasted tomatoes / linguine 
creamy white wine sauce 

capesante                          37

seared scallops / corn
green peas / bell peppers
risotto / yellow tomato saffron sauce

ischia                                    39

shrimp / calamari
clams / mussels / linguine
seafood tomato sauce 

polypus                 39
squid ink curly tagliatelle / octopus  / clams 
lemon herb bread crumb 

Branzino                                                  37

mediterranean sea bass filet
escarole / zucchine 
tomato ricotta cavatelli
roasted garlic lemon sauce

cannellonI                                       45

spinach pasta 
stuffed with lobster meat mascarpone 
brandy tomato cream sauce

meats 
o rraù                         39
neapolitan classic tomato meat stew
pine nuts raisins beef meatballs
sausage / bone in short rib 
broccoli rabe / reggiano  / paccheri

costata                     
    

                            49

braised on the bone angus short rib 
asparagus / tomato ricotta cavatelli 
cognac beef reduction

abbacchio                                           45

DOMESTIC WESTERN RANGE
braised lamb hind shank / lamb essence 
mirepoix / spinach / crispy polenta

Maiale                                                              52

LONG ISLAND N.Y. BERKSHIRE PORK 
eighteen ounce double frenched 
long bone pork chop / prosciutto
provolone / broccoli rabe /roasted fennel
tomato ricotta cavatelli / barolo reduction 
stagionata                                        73

thirty day dry aged bone in eighteen ounce 
USDA prime PFD NY strip / asparagus
fingerling potatoes / beef reduction 

Chef Andréa Di Meglio 
20% Gratuity Will Be Added To Total Bill On Parties Of Six Guests or More  / cake plating $2 pp

vegetarian vegan gluten free

3.5% convenience fee will be added if paying with credit card, if paying cash there will be no fee


