
ANTIPASTI‌

Focaccia Plate‌ ‌
cultured butter, farmstand preserves‌

Taleggio Arancini‌ ‌
crispy rice, nduja, Taleggio‌

Insalata di Finocchi  ‌
shaved fennel, endive, lemon supremes, pistachio vinaigrette,
Pecorino‌

Prosciutto e Asparagi‌  ‌
shaved asparagus, grilled artichoke, goat cheese,‌
arugula, balsamic‌

Burrata Tiepida‌ ‌
warm burrata, lemon-spiced honey, herb ciabatta‌

Tartare di Manzo *‌
beef tartare, Calabrian chili–lemon aioli, toasted focaccia‌

Tuna Crudo *‌
blood orange, Calabrian chili vinaigrette, crispy capers,
pistachio‌

Chef’s Board‌ ‌
charcuterie and cheese selection‌

DOLCI‌

Tiramisù‌ 
c‌lassic espresso-soaked ladyfingers, mascarpone mousse‌

Lemon Cheesecake‌ ‌
olive oil, thyme, lemon curd‌

House Cannoli‌ ‌
p‌istachio–sambuca lemon & hazelnut–Frangelico‌

Gelato‌ ‌
v‌anilla or pistachio‌
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PRIMI‌

Short Rib Agnolotti‌ ‌
ricotta, lemon zest, rosemary crunch‌

Goat Cheese Gnocchi‌ ‌
grilled peaches, prosciutto, asparagus, spiced honey‌

Linguine Clams‌ ‌
squid ink linguine, lemon caper broth, oreganata‌

Lasagna‌ ‌
whipped herb ricotta, tomato sauce, fried eggplant‌

Rigatoni Bolognese‌ ‌
braised pork and beef ragù, fruity olive oil, Pecorino‌

Cacio e Pepe‌ ‌
bucatini, peppercorn blend, Parmesan‌

SECONDI‌

Tomahawk Bistecca for Two *‌
40 oz steak, salsa verde, Parmesan fingerlings, arugula‌

Short Rib Agrodolce‌ ‌
port-braised, Taleggio gnocchi, pickled radicchio, Parmesan frico‌ ‌

Filet Mignon *‌
eggplant mash, balsamic onions, red wine reduction‌

Roasted Branzino‌ ‌
brown butter piccata, grilled artichokes, smoked barley‌ ‌

Seared Tuna *‌
fennel–pistachio pesto, fregola, radicchio‌

Roasted ‌Chicken‌ ‌
peaches, charred onions, smashed potatoes, Vin Santo‌ 
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Culinary Direction by Executive Chef Matt Greiner‌

*Items cooked to order. Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk for foodborne illness.‌
A split plate charge of $5 will apply to shared entrees.‌

An automatic gratuity of 18% will be added to all checks for parties of 7 or more.‌


