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A C T  M M X X V  ·  I I I  |  T h e  S u m m e r  P r o d u c t i o n

This summer’s menu is a love letter to the land we’re lucky to call home. Here in California, we’re surrounded by
farms, orchards, and coastlines that offer us some of the most vibrant, flavorful ingredients in the world. Every dish

on this menu is crafted with reverence — using ancient Italian techniques passed down through generations, but
always with the rhythm of the local harvest in mind. From the just-picked peaches in our stracciatella to the sweet

corn folded into our agnolotti, we aim to tell a story of place, season, and culture — with every bite, a celebration of
summer, simplicity, and sincere hospitality. Grazie for being at our table.

STUZZ ICHINI  E  SPUNT INI

INSALATA

STAGIONATO E  CURATO

PIZZE

M E A T B A L L S     1 9
baked beef  and pork  meatbal ls  w i th  whipped r icot ta ,
tomato sauce and two year  aged parmigiano
reggiano .

O Y S T E R S     2 3
kumamoto oysters  wi th  grapfru i t  campar i  grani ta  and
lemon served on crushed 
iced on the hal f  she l l .  

R I B E Y E  C A R P A C C I O     2 1
th in  s l iced pepper  crusted r ibeye steak  wi th  gar l ic
bagna a io l i ,  baby arugula ,  f r ied capers ,  pecor ino
romano DOP and o l ive  o i l .

T O M A T O  B R U S C H E T T A     1 8
roasted summer tomatoes ,  r icot ta  d i  bufa la ,  bas i l ,
o range balsamic  crema and crushed p ink  peppercorn .

C A L A M A R E T T I    2 0
cul tured buttermi lk  f r ied calamar i ,  f r ied  bas i l ,  bas i l
pesto  a io l i  and lemon.

M O Z Z A R E L L A  F R I T T I     1 7
f r ied f ior  d i  lat te  mozzare l la ,  pecor ino romano fonduta ,
pesto  crema and ch ives .

S Q U A S H  B L O S S O M S     1 8
tempura battered zucchin i  f lowers ,  parmigiano
reggiano and r icot ta  romano.  

S U P P L I  A L  N E R O     1 8
f r ied r isot to  bal l  w i th  t ruf f le  buratta ,  tar tufo  d i  mais
and parmigiano reggiano .  

S T O N E  F R U I T  S A L A D     1 9
stone f ru i ts  and honey poached peaches wi th
r icot ta  d i  bufa la ,  c i t rus  whi te  balsamic ,  fennel
f ronds ,  toasted 
haze lnut ,  and o l ive  o i l .

L I T T L E  G E M  C A E S A R     1 8
l i t t le  gem let tuce ,  roasted gar l ic  caesar  dress ing ,  gar l ic  c iabatta  crumbs ,  pecor ino romano DOP and two year  aged
parmigiano reggiano .  

B A B Y  A R U G U L A     1 9
baby arugula  wi th  pecor ino romano DOP ,  house buttermi lk  s t rac iete l la  d i  bufa la ,  toasted sunf lower  seeds ,  and a  honey
whi te  balsamic  crema.   

C H E E S E  P L A T E    2 2
rotat ing se lect ion of  i ta l ian imported cheeses
served wi th  seasonal  f ru i t  preserves ,  o l ives  and
pane.  

2 4 M  A G E D  P R O S C I U T T O    1 9
two year  aged prosc iut to  d i  parma DOP,  honey
balsamic crema,  arugula  and local  canta loupe.  

B U F A L A  C A P R E S E    2 0
torn  mozzare l la  d i  bufa la  DOP ,  w i th  roasted
tomato ,  f resh local  he i r loom tomatoes ,  bas i l ,
ba lsamic  crema and o l ive  o i l .  

M A R G H E R I T A     2 1
f ior  d i  lat te  mozzare l la ,  tomato sauce ,  bas i l ,  parmigiano
and o l ive  o i l .  

D I A V O L A     2 4
f ior  d i  lat te ,  tomato sauce ,  sopresatta  p iccante ,
ca labr ian ch i l i  f lakes .  

L I M O N E  E  B U F A L A     2 2
f ior  d i  lat te  mozzare l la ,  bas i l  pesto ,  lemon,  s t rac iete l la  d i
bufa la .  

G I A C O M O     2 6
f ior  d i  lat te  mozzare l la ,  peaches ,  bas i l ,  prosc iut to ,  honey
balsamic ,  and o l ive  o i l .

T R I O  C O N  F O C C A C I A     8
house foccacia  wi th  three roat ing compound butters .  

SECONDI  P IATT I  

C H I C K E N  P A R M I G I A N A     2 9
panko f r ied ch icken wi th  bucat in i ,  tomato sauce ,
burrata d i  bufa la ,  parmigiano reggiano and bas i l .

G R I L L E D  P O R K  C H O P     3 2
16  ounce bone in  pork  chop wi th  peach balsamic
herb g laze ,  baby arugula  sa lad wi th  pecor ino
romano DOP.

F I L E T T O  M I G N O N     4 2
10  ounce f i le t  mignon wi th  t ruf f le  butter ,  f r ied
patate  novel le  con tar tufo  and broccol in i .  

D I V E R  S C A L L O P S    3 9
seared d iver  scal lops  wi th  charred lat te  d i  mais
charred corn ,  f r ied pepper  cured guancia le  and
chives .  

T A G L I O  N E W  Y O R K     5 6
16  ounce bone in  new york  s teak  wi th  f r ied sage and
gar l ic  butter  and arugula  con parmigiano

P A N  S E A R E D  H A L I B U T     3 8
pan seared hal ibut  wi th  t ruf f le  r i sot to ,  tar tufo  d i
mais ,  corn  ve l lutata  and whi te  balsamic  roe .  

PASTA TRAF I LATA 
P A S T A  P O M O D O R O     2 0
ext ruded bucat in i ,  c rushed tomato ,  gar l ic ,  bas i l ,
whipped r icot ta  and parmigiano (add meatbal ls  +7)

C A R B O N A R A     2 7
ext ruded bucat in i ,  tempered egg yo lk ,  pepper  cured
guancia le ,  parmigiano ,  and pecor ino romano DOP.  

R I G A T O N I  A L L A  V O D K A     2 4
ext ruded r igatoni ,  sp icy  calabr ian vodka sauce wi th
whipped r icot ta  and ch ives .

R A G U  B O L O G N E S E     2 6
ext ruded tagl iate l le  pasta wi th  beef  and pork  ragu ,
parmigiano reggiano and ch ives .  

PASTA FATTO A MANO
D A V I S  R A N C H  A G N O L O T T I     2 5
sweet  corn  f i l led  agnolot t i  w i th  whipped r icot ta ,
mol i terno cheese ,  lat te  d i  mais  and bas i l .  

F A R M E R  F A V I O L I     2 7
beef  and pork  f i l led  rav io l i  w i th  parmigiano reggiano ,
tomato ,  bas i l  pesto ,  and bas i l .  

D O L C E  S T E P H A N I E     2 5
burrata d i  bufa la  f i l led  caramel le  wi th  crushed
hazelnut ,  browned butter  and sage.  

C A C I O  E  P E P E  G N O C H E T T I     2 4
mini  potato  gnocchi ,  toasted pepper ,  parmigiano
reggiano ,  pecor ino romano DOP ,  nuvola  d i  patate  wi th
roasted panko .  


