
C E S T O DI PA N E E F O C AC C I A 3
focaccia & pane, pugliese olive oil, sicilian
sea salt

OL I V E M A R I NAT E  9
warm marinated olives

BRUS C H E T TA  10
chef’s selection

C A RC IOF I F R I T T I  1 5
fried artichoke hearts, citrus gremolata

I NS A L ATA V E R DE  14
mixed greens, barrel-aged white wine vinegar, 
shaved cucumber, shaved radish, red oniong

I NS A L ATA DI C AVOL O  1 4
shredded kale, radicchio, shaved fennel, toasted 
pumpkin seeds, cider vinegar

B A R B A BI E T OL A  1 5
roasted beets, goats milk ricotta, almond & 
pistachio dressing

PA N Z A N E L L A  1 5
heirloom tomatoes, cucumber, fior di latte, 
focaccia, basil 

C E S A R E  1 5
baby romaine, focaccia crumble, marinated 
anchovies, parmigiano, crispy prosciutto

BU R R ATA  2 4
marinated grilled zucchini, candied cherry 
tomatoes, basil

BIG OL I A L P OMOD ORO  1 8
tomato passata, stracciatella, basil

C AVAT E L L I A L L E C I M E DI R A PA  2 o
pork sausage, rapini, parmigiano

PAC C H E R I B OL O GN E SE  2 1
veal ragu, parmigiano

M A RGH E R I TA  16
tomato, fior di latte, parmigiano, basil

C A P R IC C IO S A  1 9
tomato, fior di latte, prosciutto cotto, 
mushrooms, artichoke, basil

S A P OR E  1 9
fior di latte, nduja, whipped gorgonzola,
rapini

C A R DI NA L E  1 9
tomato, fior di latte, spicy salami,
black olives

ZUC C H I N E  1 9
fior di latte, goat cheese, shaved zucchini,
cherry tomato, basil, chili

A DD
Pollo +10

Branzino +11
Manzo +12

A N T I P A S T I
A R A NC I NO  1 5
nduja and mozzarella stuffed fried riceball

P OL P E T T E  16
veal meatballs, preserved tomato, whipped ricotta

TAGL I E R E M I S T O  2 4
selections of cured meat and cheese, olives
and preserves

F R I T T O DI C A L A M A R I  1 8
scallions, chili & lemon aioli

I N S A L A T E

L A SN E L L A  +5
make any pizza gluten free

P I Z Z E

S A L SIC C I A 1 9
tomato, fior di latte, pork sausage, red onion, 
basil

L A PA R M A  1 9
fior di latte, prosciutto, caramelized onion, 
arugula, parmigiano

P I E MON T E 2 1
fior di latte, fontina, mixed mushrooms, truffle 
cream, chives

BU R R ATA  2 4
tomato, burrata, basil

C ONC H IGL I E E P I S TAC C H IO  2 5
baby shrimps, pistachio pesto, orange zest, basil

L I NGU I N E A L TA RT U F O N E RO  2 6
roasted mushrooms, truffle emulsion, shaved
black truffle

P A S T E

C HOIC E OF:
TAGL I E R E M I S T O
selections of cured meat & cheese, olives & 
preserves
I NS A L ATA
kale, radicchio, napa cabbage, fennel, broccoli, 
green onion, pumpkin seeds, apple cider vinegar 
dressing

C HOIC E OF:
M A RGH E R I TA
tomato, fior di latte, parmigiano, basil
PAC C H E R I B OL O GN E SE
bolognese, parmigiano
BR A N Z I NO
braised rapini, bagna cauda, marinated olives, 
capers 

C HOIC E OF:
C A N NOL I
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V I T E L L O T ON NAT O  17
veal carpaccio, tuna emulsion, red onion, capers

TA RTA R A DI T ON NO  2 0
yellowfin tuna, heirloom tomatoes, red onion,
mint, capers

C R U D I


