
CRUDO PESCE

ANTIPASTI CARNE

* CON S UMIN G R AW OR UND ER CO OK ED ME AT,  P OULTR Y,  S HEL L F I S H,  OR EG G S M AY IN CR E A S E YOUR R I S K OF FO OD B OR NE IL L NE S S

PASTA

CONTORNI

hamachi*                    25
meyer lemon, snap pea, pistachio, 
pickled chilies 

wagyu carpaccio*                26
shallot, rye crisps,
horseradish crema

tuna crostone*   25
tonnato, radish, spring onion, 
preserved lemon, calabrian chili  

roasted beets & mizuna               20 
goat cheese, farro, cashew, 
bergamot vinaigrette 

burrata                                        25
rhubarb, berries, pine nuts, 
crostini spezzati, balsamico

little gem              19            
green goddess, peas, radish, 
asparagus, frico

roasted mushrooms*                 24
pancetta, fried egg, chilies, 
ricotta salata 

octopus alla piastra           32
crispy fingerlings, ‘nduja, salsa 
verde

scallops                       42 
potato leek puree, pickled 
honshimeji, pea leaves, pancetta

branzino             32
fregola, charred ramp aioli 
fennel sofritto, favas, peas

arctic char             34
cauliflower, dandelion, black 
trumpet mushrooms, trout roe 

roasted chicken             35
hen of the woods, scallion 

hanger steak                              36
crispy potatoes, salsa bianca

duck breast                                 48
risotto alla pilota, parsnip puree, 
currant

prime dry-aged 20 oz ribeye     105
garlic confit, salsa verde

tagliatelle          27 
bolognese bianco, parmigiano

bucatini          27
pancetta, tomato, chilies, 
pecorino

bucatini nero          35
crab, calabrian chili, tomato, 
nori breadcrumbs

cavatelli                                    35       
braised lamb ragu, mint, ricotta

spaghetti          27 
ramps, chilies, parmigiano

garganelli          26 
mushroom ragu, ricotta salata

pici “cacio e pepe”         23
black pepper, pecorino,
parmigiano

calamarata al’aragosta         52
lobster, tomato, favas, 
calabrian chili, tarragon 

crispy potatoes            14 
salsa bianca

broccoli rabe           14
nonna rose’s peppers, garlic, 
breadcrumbs

house-made focaccia      10
tomato salsa cruda, pecorino, 
nonna rose’s peppers

roasted heirloom carrots        14 
mint yogurt, spiced pistachio,
dill

asparagus                      18
fried egg, fontina spuma,         
bottarga


