
dinner menu



     ,    
on parties of 8 or more a gratuity of 16% will be added to your bill

Condividere
Olive Marinate •  roasted garlic, chilies, herbs, citrus, extra virgin olive oil     / 

Salumi •  andrea’s pickled onions, pear & saffron chutney, lemon oil        

Crespelle •  bay scallop cornmeal crepe, snails, mushrooms, marsala, italian parsley    

Olives Al’ascolana •  sausage stuffed olives, goat cheese, beet balsamic    

Calamari •  currants, almonds, sundried tomatoes, olives    

Arancini •  provolone, tomato, extra virgin olive oil    

Costine D’agnello •  currant glazed lamb ribs , gorgonzola, roasted chickpeas    

Polpo •  grilled octopus, potatoes, pancetta, arugula, blood orange vinaigrette, espelette pepper    

Ravioli •  oxtail & porcini ravioli, pancetta, rosemary, red wine olive sauce     / 

Polpette di Vitello •  veal meatballs, tomato, basil, grana padano, extra virgin olive oil     

Tortoloni •  pumpkin & mascarpone tortoloni , hazelnut brown butter, sage, crushed amaretti     / 

Formaggi •  imported cheese, cherry mostarda, quince paste, spiced nuts    

Tonno •   olive oil poached tuna, caponata, arugula, aged balsamic    

Cozza •  mussels, sundried tomato, green chili, chickpeas, basil, lemon    

Pate •  wild boar pate, green apple jelly, celery root salad, pistachio    

Baccala •  sablefish, pickled fennel, warm olives, crostino    

Tomino •  warm goat cheese, beets, grapefruit, pear, walnuts, truffle honey   

Zuppa e Insalata
Zuppa di Zucca  •  winter squash & roasted apple, chestnut mascarpone, spiced pumpkin seeds, vanilla     /   

Insalata Cato •  romaine, capers, olives, grapes, grana padano, wild boar bacon    

 with  sicilian shrimp    +

 with horseradish crusted scallops    +

 with  grilled chorizo sausage    +

 with chicken diavola    +   

Insalata Verde •  mixed greens, poached pear, sunchoke chips, hazelnut vinaigrette    

Insalata di Spinaci •  spinach, duck, shitake, apple, pistachio, sour cherry vincotto dressing    

Pasta Risotto Pizza
Linguine Carbonara •  wild boar bacon, farm fresh egg, chilies, grana padano     /  

Spaghetti alla Puttanesca •  shrimp, garlic, capers, anchovies, tomato     /   

Lasagna •  pumpkin & eggplant lasagna, ricotta, spinach, pumpkin seeds    

Gnocchi •  potato gnocchi, wild boar shank, tomato, oregano, gorgonzola    

Pici Bolognese •  beef, veal, pork, tomato, grana padano     /  

Penne Con Funghi • four mushroom baked penne, winter squash, asiago, pistachio, white truffle oil    

Risotto •  rabbit, farro, brown butter, chanterelles, grana padano    

Pizza Salami •  elk salami, roasted mushrooms, peperonata      

Pizza Con Zucca •  pear & winter squash, hazelnuts, gorgonzola, grapes      

Calzone •  slow roasted pork, asiago, cipollini, arugula     

gluten free pasta available 

Secondi
Pollo •  pan seared chicken breast, mascarpone polenta, chard, prosciutto, porcini marsala sauce      

Costole Mobili •  red wine braised beef short ribs, lobster mezzaluna, roasted beets, winter squash, horseradish gremolata    

Cinghiale • wild boar milanese, celery root, caramelized apples, whole grain mustard    

Salmerino Alpino •  grilled arctic char, cauliflower, spiced roots, walnuts, raisins, capers   

Merluzzo Dell’alasca •  oven roasted sablefish, cioppino broth, spinach, chorizo, black olive, citrus    

Guancia di Vitello •  four hour braised veal cheeks, mushroom ragu, parsnip puree, truffled orzo    

Quaglia •  chestnut & porkbelly stuffed quail, lentils, winter squash, agro dolce figs    

, ,  '


