
 

Raw Bar  
 

 
 
 
 
 
 
 
 
 
 

 
 

Cured Meats 
PROSCIUTTO DE PARMA----------------------$10 

CULATELLO ----------------------------------------$10 

LARDO ------------------------------------------------$10 

 
PANCETTA ------------------------------------------ $10 

SOPRESSATA -------------------------------------- $10 

COPPA------------------------------------------------- $10 

Cold Appetizers 
BUFFALO RICOTTA -----------------------------$10 
Sourdough bread 

STUFFED EGGPLANT ---------------------------- $12 
Pecorino, red pepper, balsamic 

MARINATED OLIVES------------------------------- $7 

 
ESCAROLE CAESAR SALAD ------------------ $9 
Anchovy, parmesan vinaigrette 

BEET SALAD----------------------------------------- $12 
Taleggio, arugula, pistachio 

Hot Appetizers 
PORCINI----------------------------------------------- $12 
Arugula, fontina, hazelnuts 

ROASTED OCTOPUS --------------------------- $18 
Chickpeas, tomato, wilted greens 

SEA URCHIN ARANCINI ----------------------- $12  
 

 
ROASTED ACORN SQUASH ------------------ $11 
Sheep’s milk ricotta, brown butter, sage 

CRISP SWEETBREADS ------------------------- $14 
Baby fennel, orange, leek, capers 

 

   
   
 

East and West Coast Oysters 

$ 18/36            
 
Little Neck Clams* 

$ 15/30           
 



 

Pasta  
LINGUINI CLAM SAUCE---------------------------------------------------------- $19 
Fresh linguini, Manila clams, calabrian chilies 

GARGANELLI AI FRUTTI DI MARE -------------------------------------------$22 
Baby octopus, squid, crab, uni, San Marzano tomatoes 

MUSHROOM RAVIOLI ------------------------------------------------------------ $19 
Fresh mushroom ravioli, Black trumpets, arugula, mushroom, veal jus 

SPAGHETTI----------------------------------------------------------------------------- $17 
Cured San Marzano tomatoes, herbs 

          RICOTTA GNOCCHI -------------------------------------------------------------- $17 
House made gnocchi with Bolognese ragú 

 

         GRILLED 30 OUNCE PORTERHOUSE -------------------------------------$78 
 Choice of two sides 

GRILLED CHICKEN --------------------------------------------------------------- $24 
Kale, pancetta and garlic stuffed leg, cannellini, garlic jus 

BERKSHIRE PORK CHOP ------------------------------------------------------- $28 
Chanterelle mushrooms chestnuts and farro 

BRANZINO ALLA PLANCHA --------------------------------------------------$25 
Cerignola olives, olive oil confit yukon gold potatoes 

ROASTED COD --------------------------------------------------------------------- $26 
Culatello, brussel sprouts and trumpet royale mushrooms  

GRILLED SWORDFISH ----------------------------------------------------------- $26 
Cherry tomatoes, tagiasche olives, capers, golden raisins 

CREEKSTONE FARM SIRLOIN ----------------------------------------------- $38 
Dry aged beef, braised radicchio, cipollini, vin cotto

MAIN 
COURSE 



 

 

 
 

Sides  
CRISP FINGERLINGS ----------------------------- $8 
Parmigiano, parsley 

BRUSSEL SPROUTS ------------------------------- $8 
Lemon, thyme, honey vinaigrette 

 
 WHITE POLENTA --------------------------------- $8 
Castelrosso, walnuts 

 
 

Cheese 
 

TALEGIO ----------------------------------------------- $4 
Lombardi, Italy 

LA TUR ------------------------------------------------- $4 
Piedmont, Italy 

MOUNTAIN GORGONZOLA ----------------- $4  
Lombardi, Italy 
 
 

 
PODDA CLASSICO ------------------------------- $4 
Sardenia, Italy  

CASTELROSSO ------------------------------------- $4 
 Piedmont, Italy  

 

Open Daily 6:45 a.m. to 4 a.m. 
BREAKFAST  •  LUNCH  •  DINNER  •  LATE-NIGHT  •  

COCKTAILS 


