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ITALIAN TRATTORIA

PIZZA NAPOLETANA

MARGHERITA 1

Pomodoro 1 Fior di Latte 1 Basil 1 EVOO

EGGPLANT 2

Crispy Eggplant 1 Pomodoro 1 Fior di Latte 1 Red Onions 1 Basil 1 EVOO

CACCIATORE 24

Pomodoro 1 Fior di Latte 1 Sausage 1 Red Pepper 1 Red Onion 1
Calabrian Chili Oil

MORTADELLA con PISTACHIO 2

Fior di Latte 1 Mortadella 1 Crumbled Pistachio 1 Basil Oil 1 Stracciatella

FUNGHI 2

Wild Mushrooms 1 Fior di Latte 1 Red Onion |
Balsamic Reduction 1 EVOO | Black Pepper

PINOLI 2

Preserved Lemons | Pine Nuts | Fior di Latte 1 Micro Basil
Pesto I Ricotta

ANTIPASTI

BURRATA 2

House Roasted Peppers I Long Stem Artichokes I Pesto
Trapanese | Pane Carasau

MEATBALL

Passata di Pomodoro I Ricotta

SESAME GINGER CALAMARTI 2

Mango 1 Bell Peppers 1 Arugula 1 Sesame Ginger Sauce

GRILLED OCTOPUS 2

Gigante Beans 1 Crisp Yukon Gold Potato 1 Pickled Red Onion i
Capers I Hazelnut Romesco 1 Salsa Verde

OLIVE ALL’ASCOLANA 1

Beef & Pork Stuffing 1 Fried Green Olives 1
Parmigianno Basket

GARLIC SHRIMP 2

Lemon 1 Garlic 1 Tomato Concasse | Fettunta

ROASTED BRUSSEL SPROUTS 1

Guanciale 1 Pecorino 1 Spicy Maple Vinaigrette

SUPPLI al TELEFONO 1

Carnaroli Beef Short Ribs Risotto | Fior di Latte | Tomato Passata

ANTIPASTO RUSTICO ..

Prosciutto San Daniele 1 Hot Soppressata |
Fire Roasted Peppers 1 Sharp Provolone |
Parmigiano Reggiano | Long Stem Artichokes |
Marinated Olives | Fresh Mozzarella |
Marinated Eggplant | Pane Carasau

INSALATE

FARRO 1

Baby Arugula 1 Caper 1 Cucumber 1 Olive | Grape Tomato |
Fresh Mozzarella 1 Pickled Red Onion 1 Lemon Vinaigrette

CAESAR 1

Little Gem Lettuce 1 White Anchovies | Fettunta 1 House Dressing

WATERMELON SALAD

Compressed Watermelon | Pecorino Panna Cotta
Pickled Watermelon Rind | Micro Mint | Saba

BEVERAGES

Pepsi | Diet Pepsi | Ginger Ale 5
Acqua Panna | San Pellegrino 10

O RAUU onLY ON SUNDAY as |

e HOUSE SALAD

e SLOW BRAISED BABY BACK RIBS
MEATBALLS | SAUSAGE | BRACIOLE
WITH ZITI LUNGHI

e CANNOLI

PRIMI pasta

CACIO e’ PEPE 2

Pecorino di Montalcino 1 Tellicherry Pepper

RICOTTA GNOCCHTI s

Passata di Pomodoro 1 Guanciale 1 Pecorino

CAVATELLI =

Local Pork Ragu 1 Broccoli Rabe 1 Garlic 1 Pecorino |
Calabrian Chili Oil

ROTOLO DI LASAGNA BOLOGNESE s

Meat | Parmigiano Reggiano 1 Pomodoro I Pesto

FETTUCINE BOLOGNESE =

Pork & Beef Ragu | Tomato Passata | Parmigiano Reggiano

SHORT RIBS CAVATAPPI =

Cabernet Braised Short Ribs Ragu | Pecorino Romano

TONARELLI SQUID INK 4

House Made Pasta | Octopus I Borttaga Breadcrumbs 1 Lobster
Cabernet Sauce 1 Calabrian Shrimp Chili

SECONDI

HERITAGE PORK CHOP »

Peppadew Agrodolce 1 Broccoli Rabe 1 Guanciale Mostarda

SHORT RIBS

Celery Root Puree 1 Braising Sauce | Maitake Mushroom

VIKING VILLAGE SCALLOPS s

Pan Seared | Cauliflower Puree | Romanesco | Gold & Purple Cauliflower

DUTCH COUNTRY ORGANIC CHICKEN a7

Gnocchi alla Romana 1 Roasted Garlic Rosemary Sauce

PAN SEARED BRANZINO u

Broccoli Rabe 1 Gigante Beans | Campari Tomato |
Lemon Thyme Vinaigrette

GRILLED SCOTTISH SALMON 4

Umbrian Lentil | Aged Sherry Vinaigrette

CRAB STUFFED SHRIMP s

Julienne Vegetables | Lemon Garlic Caper Sauce

BLUE FIN TUNA 4

Sesame Crusted | Spicy Soba Noodles | Sesame Soy Sauce
Wasabi Aioli | Gochujang Relish

TAGLIATA DI MANZO e

16 0oz Angus NY Strip | Broccoli Rabe | Vinegar Red Bliss Potatoes | Salsa Verde

CONTORNI =

Gigante Beans

Broccoli Rabe

Gnocchi alla Romana
Crispy Potatoes



