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GARLIC BREAD 11

Nana’s Ba:kery focaccia with herb butter and four cheese fonduta

RAW BAR PASTA

WILD GULF SHRIMP COCKTAIL 16 all frests pasto: madle daily in fiouse
house—made COC]fta]‘_]_ sauce gm ﬁ”e@ w Wmﬁmm W%M& W W@Q’W

GNOCCHI 28

pancetta, wild mushrooms, parmigdiano

* LOCAL OYSTERS 3/FA

seasonal mignonertbe

¢ RAVIOILI 28
* LITTLENECK CLAMS 2/F“& ricotta and scamorza cheese, tomatoes,
salsa cruda caramelized shallots, basil
RIGATONTI 27
APPIETII ZIERS spicy sausage ragu, four cheese fondurta
ZUPPA DEI, GIORNO 9 / 13 TAGLIATELLE, 29

short rib ragu, parmigiano

FETTUCCINT 29
ROASTED TRI-COLOR CAULIFTOWER 15 shriml), roasted gar]ic, brown butter, lemon

gar]ic , butter, breadcrumbs

our daily preparation

MALFADINE "ERA DIAVOLO" 39

FRIED ZUCCHINTI 14 lobster, shriml), c]arr‘ls, hei‘rl’oom tomatoes,
semolina Breading, marinara, gar]ic aioli calabrian chili
CRISPY CALLAMARI 18 MAHNS
fried local squid, chem:}r and banana peppers
CATLABRIAN CLAMS 16 * LOCAL CATCH MP
soppressata, red pepper, breadcrumbs chef’s preparation |

* BAKED COD 28

OoCTOPUS 22 L : ‘
talian black rice, roasted carrots, cit o
fingerling potatoes, arugula, parsley, calabrian aioli rtalian black rice, roasted carrots, citrus cru ‘1
* GRILLED SALMON 29
RIBS 18 fregola, broccolini, lemon

tuscan dry-rub or traditional bbq
* SCALLOPS 33
MEATBALLS 15 wild mushroom risotto, lemon, pecorino

‘ beef and pork, stracciatella, marinara BGGP T P e} A 26
fresh mozzarella, arugula salad, white balsamic
SAILADS CHICKEN PICCATA 29
i tlet, string b otato puré
ROASTED GARLIC CAESAR 14 Y O L aing, eans, Dotato purees

mon-caper sauce
classic caesar dressing, lemon,

breadcrumbs SHORT RIB 29 ’I
slow braised short rlbs, creamy PoLenta, pecorino

ARUGUILA 15 [
shaved fennel, goat cheese, roasted almonds, M A@ELILEHI‘ A
orange segments, white wine vinaigrette
(THE, BUCHER SHOP
ROASTED BEETS 16 MWMW%W&%@WM ﬂmcw&m reol wine fonole
go]den and red beets, stracciatella, pistachios, FILET MIGNON MEDALLIONS $37
basil oil, aged balsamic NY STRIP $46
BUTCHERS SPECIAL MP |

_ _ LN _

Please be advised that any of our products may contain or have come in contact with food allergens including eggs, fish, milk, peanuts, sesame, shellfish, soy, tree nuts, and wheat. Before
placing your order, please let your server know if you or anyone in your party has a food allergy before ordering. *These items may be cooked to order or may be consumed raw. Consuming
raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne iliness. A 20% gratuity will be added to parties of 6 or more.



