
i n s a l at a  e  z u p p a
caesar 12
baby gem lettuce, parmesan, ciabatta croutons

arugula 12
parmesan, toasted pine nuts, cherry  
tomatoes, lemon vinaigrette 
tuscan panzanella 13
arugula, red onion, cherry tomatoes,  
olives, caperberries, white balsamic vinaigrette 
crab minestrone 8
crab and white bean tortellini, corn, summer 
squash, basil pesto, tomato broth

p r i m i
oysters** 21
1/2 dozen on the half shell, cucumber basil  
mignonette, horseradish cocktail sauce

burrata 19
tomato compote, housemade pesto, grilled 
focaccia 

antipasto 24
artisinal meats and cheeses with traditional 
accompaniments

polpo alla griglia* 24 
grilled octopus, crispy potatoes, squid ink aioli, 
tonnato sauce

strega meatball* 16
homemade ricotta, strega pomodoro, parmesan

lobster ravioli*  23
lobster meat, tomato brodo, baby leeks, foraged 
mushrooms

whipped ricotta 14 
housemade whipped ricotta, honey, red pepper 
flakes, sea salt, grilled focaccia

sautéed mussels* 17 
prosciutto, white wine and lemon cream sauce, 
grilled focaccia

shoestring fried calamari 17
semolina crusted, fennel, pickled peppers,,  
fra diavolo dipping sauce

chicken parm "pizza"*  32
herb focaccia breaded chicken parmigiana, fonta 
val d'aosta and ricotta cheeses

carne served a la carte

10 oz. filet mignon** 49
14 oz. usda prime ny strip** 47
16 oz. usda prime ribeye**   52
21 oz. usda prime dry-aged       68 
bone-in new york cut** 
 

p a s ta
linguine alle vongole* 32
littleneck clams, garlic butter, white wine
sauce, calabrian chile

spaghetti e arogosta* 36
maine lobster, morel mushrooms, summer corn, 
basil pesto

rigatoni bolognese 32
beef and pork bolognese, red wine sauce, 
tomatoes and mascarpone cheese

gnocchi 32
braised lamb ragu, ricotta salata, spring peas, 
fresh mint

cavatelli 32
sweet italian sausage, broccoli rabe, calabrian 
chile, pecorino

fettuccine 26
alfredo, duck egg, parmigiano-reggiano

agnolotti 26
stuffed with spring peas and ricotta, english peas, 
herb nage, parmesan cheese

spaghetti e gamberetti*  32
shrimp, arrabbiata style, garlic, tomatoes, 
calabrian chile

s e c o n d o
chicken piccata* 29
lemon cream sauce, capers, linguine

bone-in veal chop* 60
fontina stuffed, proscuitto wrapped bone-in 
veal chop, madeira demi

cioppino* 54
lobster, clams, shrimp, calamari,  
mussels, tomato brodo, grilled foccacia

salmon** 39
escarole, shallots, cannellini beans, roasted
tomatoes

branzino* 45 
carrot puree, beurre blanc, roasted tomatoes, 
broccoli rabe

swordfish* 39 
puttanesca style, white anchovies

contorni
roasted romanesco 11
broccoli rabe & italian sausage* 12
grilled asparagus 12
sautéed spinach 11
whipped potatoes 11
truffle frites 11
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Before placing  your order, please inform your server if anyone in your party has a food allergy.  
** Items Are Served raw or Are Cooked to Order

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


