
F O C A C C I A

C L A S S I C  5

Whipped Honey Butter,  Bee Pollen

A D D  O N                 
Farmer’s Cheese 3

Fermented Pork Sausage 4   

S M A L L  P L AT E S

S N A P P E R  C R U D O  1 5

Fennel,  Horseradish, Meyer Lemon

S C A L L O P  C R U D O  1 6

Acqua Pazza, Grapefruit ,  Black Olive

C R U D I T É  1 4

Seasonal Vegetable, Agliata

L E T T U C E  1 3

Baby Lettuce, Radish, Robiola

C H I C O R Y  1 4

Rosé Vinaigrette, Citrus, Pistachio

P E A R  1 3

Pancetta Vinaigrette, Thyme, Burnt Honey

R O M A N E S C O  F R I T T O  1 3

Farmer’s Cheese, Mint, Chil i

P O T A T O  1 0

Fennel,  Anchovy, Lemon

C A B B A G E  1 2

Parmigiano Brodo, Apple

S Q U A S H  1 2

Pine Nut, Sage, Agro Dolce

S W E E T  O N I O N  1 3

Black Bread, Toma, Pork Sausage

PA S TA

Q U A D R E T T I  R A V I O L I  1 8

Quadrel lo, Buffalo Milk,  Parmigiano

P A C C H E R I  1 6

Cantabrian Anchovy, Orange, Pangrattato

W H O L E  W H E A T  S P A G H E T T I  1 4

Peperoncino, Garl ic,  Olive Oil

B U C A T I N I  1 5

Leek, Montasio, Black Pepper

P A P P A R D E L L E  1 6

Pork Ragu Bianco, Thyme

O R E C C H I E T T E  1 5

Mustard Green, Chil i ,  Pecorino

A G N O L O T T I  2 1

Porcini ,  Black Truff le, Fonduta

D O P P I O  R A V I O L I  1 6

Fig, Gorgonzola Dolce, Rosemary

F A Z Z O L E T T I  1 6

Walnut, Sage, Egg Yolk

F U S I L L I  2 6

Crab, Soffr itto, Chive

G A R G A N E L L I  1 6

Guanciale, Pecorino, Tomato

R I G A T O N I  1 8

Oxtai l ,  Celery, Pine Nut

S H A R E D  P L AT E S

S A L T  R O A S T E D  C H I C K E N  2 6 / 4 8

Porcini ,  Radicchio Tardivo, Barolo Vinegar

1 8  O Z  D R Y  A G E D  S T R I P  S T E A K  5 6

Tomato Conserva, Arugula, Rosemary

G R I L L E D  S W O R D F I S H  2 8

Lettuce, Mint, Prosecco Vinaigrette


