
(V) vegan (Veg) vegetarian (DF) dairy free (GF) gluten free (N) contains nuts
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. Please notify your server if you have food allergies.

A $5 charge will be added to all split food items. Automatic 20% gratuity will be added to parties of 6 or more.

Antipasti
Brodo di Funghi, Porcini e Barley (VEG) 17

Porcini Broth, Forest Mushroom, Barley, Parsley Oil

 Datteri e Olive (N) 17
Dates, Chevre Goat Cheese, Toasted Walnut, Marinated Olives,

Smoked Speck, Tarallini

Carciofo Novillino (VEG, GF) 19
Grilled Baby Artichoke, Peperoncini Aioli, Parmigiano Reggiano, Cured Lemon

 Insalata Mista (V, GF) 19
Little Gem, Radicchio, Frisee, Heirloom Cherry Tomato, Cucumber,

Kalamata Olives, Sweet Drop Pepper, Shaved Red Onion, Fresh Basil,
White Balsamic Vinaigrette

 Burrata e Pomodori (VEG, GF, N) 20
 Fresh Burrata, Pistachio Pesto, Heirloom Tomatoes, Burrata Espuma,

Toasted Pistachio, Fig Vincotto, Virgin Olive Oil

Pranzo
Panino Caprese (VEG, N) 25

Beef Steak Tomato, Smoked Buffalo Mozzarella, Pistachio Pesto, Fig Vincotto,
Arugula, Focaccia, Insalata

Panino con Porchetta * 27
Carved Porchetta, Crisp Prosciutto, Crescenza, Muffuletta Giardiniera,

Confit Tomato, Frisee, Ciabatta, Insalata

 Spaghetti Pomodoro (VEG) 30 
Fresh House-Made Spaghetti, Parmigiano Reggiano, Fresh Basil

Ragu di Manzo * 30
Fresh House-Made Rigatoni, Beef Bolognese, Pecorino Romano 

Casarecce alla Carbonara * 32
Fresh Casarecce Pasta, Guanciale, Pecorino Romano, Fresh Cracked Pepper  



(V) vegan (Veg) vegetarian (DF) dairy free (GF) gluten free (N) contains nuts
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. Please notify your server if you have food allergies.

A $5 charge will be added to all split food items. Automatic 20% gratuity will be added to parties of 6 or more.

Ragazzi
(kids)

Spaghetti Pomodoro (VEG) 16
Fresh Hand-Cut Spaghetti, Shaved Parmigiano Reggiano, Basil

 Insalata Mista con Gamberi * (DF, GF) 19
Grilled Shrimp, Little Gem, Radicchio, Frisee, Heirloom Cherry Tomato,

Cucumber, Kalamata Olives, Sweet Drop Peppers, Shaved Red Onion,
Fresh Basil, White Balsamic Vinaigrette

 Ragu di Manzo * 18
Fresh Rigatoni, Beef Bolognese, Pecorino Romano  

Pollo con Gnocchi * 18
Grilled Fulton Valley Chicken Breast, Truffle & Parmigiana Gnocchi,

Butternut Squash Agrodolce, Rainbow Chard, Forest Mushroom,
Dark Chicken Jus

Dolce
Tiramisu 15

Mascarpone Mousse, Kahlua Soaked Savoiardi Sponge,
House-Made Coffee Ice Cream

Panna Cotta al Cioccolato Bianco con Mirtillo Selvatico (GF) 15
White Chocolate Panna Cotta, Huckleberry Compote, Meringue

Cannoli alla Ricotta (VEG, N) 15
Sweetened Ricotta, Pistachio, House-Made Elderberry Sorbet

House-Made Gelati & Sorbetto (VEG) 14
Stracciatella, Strawberry, Basil


