
 

** Vegetarian and special dietary request are met with enthusiasm. ** Please notify your server if you have any food allergies. ** 

** Consuming raw or under cooked meats, seafood, shellfish or eggs may increase your risk of food borne illness. ** 
 

 
 

ANTIPASTI 
Piatto di Formaggio e Salumi 21 
selection of local & imported artisan cheeses and salumi. olives 
fruit preserves, whole grain mustard, house-made pickles 

Insalata Mista 11 
baby mixed lettuces, heirloom radish, thumbelina carrots 
golden balsamic vinaigrette 

Insalata Caesar 13 
little gem lettuce, grana padano, lemon anchovy dressing,  
herbed breadcrumbs 

Asparagus e Uovo 16 
grilled delta asparagus, prosciutto, farm egg 

Cocktail di Gamberi 18 
gulf prawns, calabrian chili cocktail, lemon 

 

PIZZE 
Marghertia 17 
san marzano tomato, fior di latte, basil 

Pepperoni 19 
san marzano tomato, fior di latte, garlic, pickled fresno chili 

Asparagus e Funghi 18 
whipped burrata, wild mushrooms, sherry 

Salsiccia 19 
san marzano tomato, fior di latte, fennel sausage, pancetta 

 

PRIMI 
Tagliatelle alla Bolognese 22 
san marzano tomato, parmesan 

Risotto di Piselli 19 
english peas, mascarpone, lemon agrumato 

Rigatoni con Salsiccia 22 
fennel sausage, rapini, ricotta salata 

 

SECONDI 
Pollo al Mattone 27 
carrot puree, snap peas, fingerling potatoes, chicken jus 

Braciola di Maiale 29 
duroc pork loin chop, farrotto, fava beans, saba 

Arrosto di Manzo 32 
roasted angus striploin, marble potatoes, asparagus, horseradish 

 
 

 


