
Antipasti
Fried Almonds & Olives    v        - 12 -

Bomba Dip    v               - 8 -

house focaccia  »  roasted garlic olive oil

Bruschetta Classico    v            - 15 -

caponata  »  tomato »  garlic  »  basil  »  mozzarella

Jersey Girl Whipped Ricotta    v       - 16 -

jersey girl ricotta  »  lemon zest
extra virgin olive oil  »  farmer’s bread

Tuna Crudo    gf           - 21 -

basil granita  »  sundried tomato  »  balsamic

Calamari Fritti         - 18 -

green + yellow squash  »  marinara

Arancini               - 16 -

duck  »  hen of the woods  »  pickled shallot

Pasta
Saffron Bucatini Frutti di Mare    s    - 36 -

lobster  »  shrimp  »  mussels  »  calamari
sundried tomato  »  noilly prat

Spaghetti Cacio e Pepe      - 29 -

black pepper  »  pecorino romano  »  coppa

Pipe Rigate         - 28 -

veal bolognese  »  mascarpone  »  basil

Gemelli                   - 29 -

sweet sausage  »  broccoli rabe  »  roasted garlic  »  parmesan

Secondi
Eggplant Rollatini    v       - 26 -

parmesan  »  marinara 

Branzino Puttanesca    gf      - 34 -

olives  »  garlic  »  tomato  »  celeriac purée

Chicken Oreganata    gf      - 32 -

oregano  »  fennel  »  fingerling potatoes

Pork Chop Milanese                 - 34 -

apple  »  fennel  »  cider jus

Veal Ossobuco       - 42 -

gremolata  »  polenta  »  root vegetables

Burrata Stuffed Meatball                - 28 -

tomato  »  garlic focaccia

Prosciutto San Daniele and 

Pistachio Mortadella
pesto  »  focaccia  »  filone

- 20 -

Bistecca alla Fiorentina    gf

24oz dry aged t-bone steak
cipollini onion  »  broccoli rabe  »  cannellini beans

- Market Price -

Zuppa & Insalata
Tuscan Bean Soup    gf       - 16 -

pancetta  »  escarole

Insalata Tricolore    v        - 19 -

endive  »  radicchio  »  baby kale  »  lemon vinagrette
pumpkin seed crumble

Smoked Beet Salad    v   gf       - 18 -

goat cheese  »  blood orange

Burrata    v   gf          - 19 -

pomegranate afrodolce  »  butternut squash
lemon breadcrumbs 

Pizza
Margherita    v       - 20 - 

san marzano tomato  »  mozzarella  »  basil

White Mushroom    v         - 25 -

fontina  »  tallegio  »  truffle

Zucca    v            - 24 -

delicata squash  »  gorgonzola dolce  »  sage  »  balsamic

Three Cheese and Prosciutto     - 22 -

cacciocavallo  »  pecorino  »  fontina  »  parsley

Contorni          - 8 -

Broccoli Rabe and Cannellini Beans

Creamy Polenta

Roasted Fingerling Potatoes

Please inform your server of any allergies.      v  »  vegetarian             gf   »  gluten free           s   »  contains shellfish

A 3.5% credit card processing fee will appply. 


