APPETIZERS

ROMAINE HEART SALAD
Lemon Aioli, Basil Pesto, Toasted Panko Breadcrumb

BEET SALAD

Champagne Vinaigrette, Whipped Lemon Goat Cheese,
Capicola Chips, Shaved Goat Cheese, Pistachio Powder

BURRATA

Crostini, Prosciutto di Parma, Watermelon Mint Relish,
Peach Marmalade, Toasted Pistachios

CRISPY RICE
Bluefin Tuna Tartare, Chili Mayo, Soy Honey, Scallion

WILD MUSHROOM ARANCINI
Truffle Ricotta, White Truffle Oil, Dill

FRIED CALAMARI
Calabrian Chili Tomato Reduction, Pesto Alioli, Basil Salt, Lemon

OCTOPUS
Cauliflower Puree, Raisins, Calabrian Chili

ANTIPASTO
Daily Selection

FOCACCIA
Garlic Butter

PASTA

$16

$19

$20

$24

$18

$21

$25

$23

$7

PRIMI / ENTREE

PACCHERI POMODORO
San Marzano Tomato, Prosciutto, Basil

LINGUINE AND CLAMS
Roma Tomato, Toasted Semolina Herb Breadcrumb

SQUID INK TAGLIATELLE
Bone Marrow Ragu, Balsamic Reduction, Chives

PUTTANESCA
Mushroom, Olive, Capers, Tomato

LOBSTER PAPPARDELLE
San Marzano, Sherry, Zafferano

$22/ $36

$26 / $38

$28 / $42

$21/ $30

-/ $42



ENTREES

BRAISED SHORT RIB $47
Thai Chili Fig Jus, Herb Potato Puree, Crispy Leeks

CHILEAN SEA BASS $46

Tomato Porcini Brodo, Cannellini Bean Puree, Beans & Spinach,
Saffron Breadcrumbs

BONE-IN PORK CHOP $49

Roasted Asparagus, Parsnip Puree, Crispy Guanciale,
Champagne Cream Reduction, Vinocotto

SUMMER CHICKEN MILANESE $38

Parmesan Crust, Avocado, Arugula Tangerine Salad,
Pickled Onions, Balsamic Glaze

FAROE ISLAND SALMON $37

Saffron Lemon Cream, Roasted Goldbar Squash,
Potato Puree, Blistered Cherry Tomato

AUSTRALIAN LAMB CHOP $50

Heirloom Carrot Puree, Mint Chimichurri, Feta,
Pistachio Basil Breadcrumb Crust, Crispy Potatoes



DESSERTS

ZABAIONE

Marsala Italian Custard, Macerated Summer Berries,
Brandy Candied Hazelnuts

COPPA ROCHER
Dark, Milk & White Chocolate, Hazelnut Crunch

TIRAMISU
Classic or Limoncello

GELATO
Pistachio, Chocolate & Vanilla

AFFOGATO
Pistachio Gelato, Nutella, Espresso

REGULAR COFFEE
DECAF COFFEE
ESPRESSO

LATTE
CAPPUCCINO

$15

$12

$15

$12

$12

$5
$5
$5
$6
$6



