
 

Summer Appetizers 
 
 

Olives  7. 
selected imported olives marinated in 

wild fennel flowers and fresh rosemary 
 

Crocchette di Cavolfiori  11. 
cauliflower & gorgonzola croquettes 

 
Salumi  12. 

a selection of cured meats 
 

Crudo di Capesante  14. 
raw scallops, seaweed, beets, pickled currants 

 
Cavolonero  13. 

raw tuscan black kale “Caesar”, croutons and parmesan 
 

Carpaccio  15. 
bison carpaccio, fried chickpeas, 

black cumin, arugula, podda classico 
 

Pulpo a la Plancha  16. 
seared octopus, pimenton, fingerling potatoes, 

 fennel, raisins, parsley 
 

Uova di Anatra con Baccala  15. 
fried duck egg, salted cod, capers, summer truffles 

 
Burrata  16. 

cucumber, treviso, basil, anchovy, trout roe 
 

Insalata di Pomodoro  14. 
heirloom tomato, yoghurt, black olives, 

 purslane and horseradish 
 

Gambas  19. 
pan-fired Hawaiian king prawns 

 in Trapanese coarse sea salt 
 
 



Sample Dinner Specials 
 
 

Vellutata di Barbabietola   8. 
chilled gold beet puree, crème fraiche, cilantro 

 
Pancia di Maiale  13. 

seared pork belly, fresh cherries, white balsamic, hazelnut, peashoots 
 

* * * 
 

Pappardelle con Galletti e Fave  23. 
fresh ribbon pasta, chanterelle mushrooms, 

 fava beans, hyssop, parmesan 
 

Gnocchi con Piselli e Pancetta  22. 
potato gnocchi, english and snap peas, 

 pancetta della casa, mint, ricotta salata 
 

Trofie al Pesto di Rapini  20. 
artisan pasta, broccoli rabe-pine nut pesto, pecorino romano 

 
Risotto di Cetrioli al Caprino  23. 

principato di lucedio vialone nano rice, 
cucumbers, wild spinach, fresh goat cheese 

 
* * * 

 
Pesce  30.  

poached halibut, baby carrots, artichokes, 
 garlic scapes, turnips, meyer lemon aioli 

       
Milanese  28. 

crusted misty knoll chicken breast,  
charred cherry tomatoes, pickled budrock root, purslane 

 
Porchetta  29. 

slow roasted flying pig farms pork, escarole, dandelion greens, 
 capers, crème fraiche, horseradish  

 
Bistecca  36. 

grilled niman ranch ribeye, pan-fried potatoes, spicy marmalade, 
 cayuga blue cheese 

 


