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mozzarella carrozza  18
tomato jam, basil

fritto misto  22
calamari, shrimp, banana peppers,

arrabbiata sauce

octopus  26
crispy lemon potatoes,

salsa verde

burrata caprese  18
sliced heirloom tomatoes,

balsamic 

tuna crudo*  22
crispy capers, teardrop peppers,

meyer lemon puree

wagyu carpaccio*  26
pickled veggies, 
cured egg yolk

insalate
caesar
focaccia croutons, grana padano

campi chopped
cherry tomato, garbanzo, red onions 
artichokes, olives, provolone, vinaigrette

fennel & arugula
blood orange, marcona almonds, pickled red 
onions, ricotta salata, honey vinaigrette

beet
candied pumpkin seeds,
pecorino crema, baby greens

caesar
focaccia croutons, grana padano

campi chopped
cherry tomato, garbanzo, red onions 
artichokes, olives, provolone, vinaigrette

fennel & arugula
blood orange, marcona almonds, pickled red 
onions, ricotta salata, honey vinaigrette

beet
candied pumpkin seeds,
pecorino crema, baby greens
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our pasta is made fresh in-house daily

spaghetti pomodoro  27
tomato, basil

lasagna rotolo  29
bolognese, ricotta

 
short rib agnolotti  31

crispy garlic, fresh horseradish,
red wine sugo

lobster ravioli  35
sherry, peas, pullman croutons

squid ink strozzapreti  32
shellfish ragout, shrimp, sepia, scallops

calabrian chili, spiced bread crumb

linguine & clams “oreganata”  32
manila clams, garlic &

white wine

rigatoni “alla vodka”  28
guanciale, stracciatella



secondi

contorni

pistachio crusted salmon ∙ baby kale, fregola, apricots, sundried tomatoes, pesto 38

chicken parmesan ∙ smoked vodka sauce or san marzano, mozzarella  42

brick chicken ∙ caper shallot butter, broccolini, rosemary potatoes  40

veal chop parmesan ∙ san marzano, buffalo mozzarella  64

veal chop marsala ∙ black garlic, truffle, gnocchi alla romana  76

creamy polenta, truffled mushrooms

broccolini, garlic and oil

roasted cauliflower, chili & oil

rosemary roasted potatoes

creamy polenta, truffled mushrooms

broccolini, garlic and oil

roasted cauliflower, chili & oil

rosemary roasted potatoes

swordfish ‘livornaise’ ∙ artichokes, olives, capers, zucchini, stewed toamatoes     

whole branzino ∙ charred leek salmoriglio, broccolini

giant shrimp scampi ∙ calabrian scampi, spinach, garlic bread

ny strip ∙ cacio e pepe gratin, glazed cippolini onion, red wine sauce

lamb chops  ‘scotto ditto’ ∙ eggplant agro dolce, golden raisins, pine nuts 

pork chop tomahawk ∙ pickled peppers  

prime porter house for 2 ∙ carved tableside, rosemary garlic butter
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m/p

charcoal grilled

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.


