
 
Antipasti 

 
 

Prosciutto di Parma 
Cardamaro-infused pears, buttermilk ricotta, olive oil 

---18--- 

 
Beef Carpaccio 

 cured eye of round, parmigiano, arugula, olive oil and lemon 
---20--- 

 
Ahi Tuna Crudo 

winter citrus, fennel, pickled garlic 

---24--- 
 

Charcoal-Roasted Manila Clams 
white wine, garlic, pepperoncino 

---22--- 

 
Broiled Oysters 

on the half shell, puttanesca butter, breadcrumbs 
---22--- 

 

Beef Tartare Bruschetta 
tonnato sauce, fried capers, potato chips 

---20--- 

 
Fried Acorn Squash 

Peroni batter, cider vinegar aioli, parmigiano 
---17--- 

 
 

Insalata 
 
 

Little Gem Salad 
anchovy ranch, parmesan, focaccia crumble 

---14--- 

 
Market Salad 

castelfranco, shaved apples and fennel, pecorino, shallot vinaigrette 
---13--- 

 

Roasted Beets 
tahini, radicchio, pumpkin seed dukkah 

---15--- 
 
 

Pasta Fresca 
 
 

Gemelli 
tomato sugo, buttermilk ricotta, basil 

---22--- 

 
Pappardelle 

beef bolognese 
---30--- 

 
Bucatini 

cacio e pepe 
---22--- 

 

Casoncelli 
beef and amaretti filling, bacon, sage, brown butter 

---32— 
 

Fazzoletto 
rabbit ragu, pickled radish, thyme 

---31--- 
 

 
 

 



 

 
Charcoal Oven-Fired 

olive oil, sea salt, cracked pepper, fondant potatoes 

 

14oz Piedmontese Strip Steak 

---77--- 

 

28oz Bone-In ‘Cowboy’ Ribeye 

---115--- 

 
 
 

 

 
Secondi 

 
 

10oz Ahi Tuna Chop 
caponata, pine nuts 

---48--- 

 
Dover Sole 

 cauliflower bagna cauda, brown butter monté 
---65--- 

 
Whole Branzino 

charcoal grilled, stuffed with arugula and preserved lemon, salsa verde 
---68--- 

 
Lobster ‘Fra Diavolo’ 

tonnarelli pasta, Calabrian chile 

---62--- 
 

Filet Mignon 
oyster mushrooms, cauliflower, prosciutto XO sauce 

---56--- 
 

Red Stag Venison Double Rib Chop  
chocolate molé, balsamic cherries, charred red cabbage  

---71--- 

 
Veal Chop Saltimbocca ‘alla Romana’ 

prosciutto, sage, polenta beignets 
---57--- 

 
Double-Cut Pork Chop 

porcini rub, pineapple mostarda, charred radicchio 
---43--- 

 
Pan-Roasted Chicken 

pork sausage, squash, and apple succotash, sauce Robert 
---38--- 

 

 
 

Contorni 
 

Charred Broccolini  
colatura di alici, preserved lemon, fried garlic 

---11--- 

 
Fingerling Potatoes 

smashed & fried, cubanelle peppers, garlic 
---11--- 

 
 
 
 
 
 
 
 

**Please make your server aware of any allergies or food sensitivity** 
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, 

SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE 

ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS 


