
Pizza Pasta Carne Pesce



PIATTI

Wood Roasted Chicken, Winter Root Vegetables  25.     
                                                       
Braised Short Ribs, Parsnip Puree, Wild Mushrooms  27.
            
Veal Chop, Porcini & Crispy Pancetta     42.               
     
Branzino, Orange Braised Fennel, Mint & Chili    28.

        

  ALLA GRIGLIA  (from the grill )  

 

*Beef Filet        9oz.  34.
                 
*New York Strip     14oz.  40.
     
*Rib Eye Chop      24oz.  62.
     
*Berkshire Pork Chop    13oz  29.
     glazed balsamic reduction 

*Colorado Lamb T-Bones       38.

East Coast Scallops, Caper Salmoriglio    32.
  

CONTORNI   8.
 
Root Vegetables   Brussels Sprouts & Spicy Sausage
      
Sauteed Spinach   Potato Puree
                                                                             
Creamy Polenta   Wild Mushrooms

Tuscan Fries with Garlic              Rapini with Garlic & Chili
& Parmesan    

ANTIPASTI  

Pork Crocchetta, Tomato Jus, Preserved Lemon   9.  
       
White Bean Soup, Escarole & Parmigiano     9.
  
Clams al “Forno”, Grilled Filone    15.
  
Fried Calamari, Spicy Tomato Sauce   12.

Lardo Wrapped Prawns, Rosemary Lentils  16.

INSALATA
Baby Romaine, Toasted Rosemary Foccacia, 
Parmigiano                  11.
           
Mozzarella di Bufala, Roasted Beets, Pomegranite  
& Pistachio                  16.

Arugula, Pine Nuts, Gorgonzola &  Pickled Pears            
Balsamic Vinaigrette         11.    

*Tuna Carpaccio, Farro & Capers     15.

Mista di Campo, Shallot Red Wine Vinaigrette  10.  

            

.          

Pizza Pasta Carne Pesce

  

  all steaks come with a choice of one sauce
                 
      

              salsa verde  / bearnaise / peppercorn/                           
    or caper salmoriglio
      

PER LA TAVOLA (for the table)

“A�ettati Misti”  Chef Selection of
 
 Cured Meats                                                                   10.  
                 Or                          
 Cheeses                                                                           10.                                                                                        

“Assagini” selection of four      13.  
fennel & orange   artichokes & sorrel
brussel sprouts  cauli�ower & mint
cipollini agro dolce  beets & feta
 
Grilled Filone, Duck Egg & Fonduta     11. 
      
Garlic Nodini, Ricotta Butter Spread       8.           

Stromboli, Salami & Smoked Mozzarella        9.

Arancini, Calabrian Chile Aioli     11.

Organic Olives Warmed with herbs                  7.
       “Ascolani” stu�ed sausage and breaded     8.  
  
 
          

            

PIZZA

“The D.O.C.G. Pizza” Fonduta, Egg & Tru�es  18.
           
Margherita, Bufala Mozzarella & Tomatoes  15.
      
Mushrooms,  Fontina & Pancetta      16.

Sausage, Broccoli Rabe & Provolone   16.
            
Soppressata, Red Pepper & Fresh Ricotta   17.

Prosciutto, Arugula & Parmigiano    19.        
  

PASTA FRESCA

Pici, Braised Duck Sauce & Black Tru�es   23.
   
Maccheroni, Polpettine & Home Style Sugo  19.

Malloreddus, Semolina Pasta, Sausage    
Porcini Mushrooms      21.  
             
Gnudi, Spinach Ricotta, Porcini-Tru�e Crema  18.
       
Scialatielli Pasta “Arrabbiata”  with Lobster & Shrimp 30.  
     
Raviolini, Veal, Spinach, Parmigiano & Sage  22.      

       
        * the consumption of raw or undercooked foods such as meat, poultry, shellfish & eggs which may contain harmful bacteria, may be  hazardous to your health.

                                   (black tru�e sauce $5.00)      


