OCANDA VERDE

CROSTINI
Sheep's Milk Ricotta with sea salt & herbs 17
Moshroom Trifolati pecorino fiorello & thyme 12
Blue (Urab garlic cream, Jjalapeno, tomato compote 13
Spaghetti Squash carta de musica, date honey, gorgonzola 12
Terrina &i ¥Foie Gras peach conserva, sSicilian pistachios, brioche 15

ANTIPASTI
Burrata melons, duck prosciutto, chili vinaigrette 20
Market Panzanella ciabatta toscanoc & heirloom tomatoes 18
Aotumn Insalata bitter greens, speck, dried cherries & hazelnut 18
Polpo alla Plancha lemon yogurt, calabrian chili, chickpea fritter 19
Local Fluke Carpaccio oranges, castelvetrano olives, petite basil 21
Steak Tartara Piemontese wagyu, beef, hazelnuts, black truffle 24
Lamb Meatball Sliders caprinoc & pickled cucumber 14
Tripe alla Parmigiana soffritto & fried egg 18

PASTA
tutta la nostra pasta e fatta in casa

Paccheri sunday night ragu & provolone piccante 26
Autumn Squash Agnolotti brown butter, sage, almonds 24
Lumache al Bagn beef bolognese, soffrito, parmigianc reggianoc
Casoncelli Nero calamari, rock shrimp, salsa rosa 28
Pici duck sugo, trevisano, rustico pepato 286
My Grandmother's Ravioli 26

Eivd
27

TRUFFLEPALOOQOZA
A belobnaiion cv,ﬁ Wiiie erzﬁw %w» Alba

, Hand-cut Tajarin sugo d'arrosto, Parmigiano-Reggiano "rossa" 55

. } ‘*,{
Chestnut Crespelle ricotta & porcini mushrooms 45
Boasted and Brasied Veal guanciale and spaetzel 64 ,

| October 19 - December 21
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SECONDI

Arctic Char Affumicato lentils, charred cauliflower, trout roe &8
Black Bass al Vapore pesto broth, shrimp polpettini, saffron potatoes 34
Pesce al Forno roasted peperonata, castelvetrano olives, preserved lemon 37
Maiale Mista smoked pork sausage, chinotto glazed belly, cheek stufato 37
Roasted Duck all'Arancia sorrento orange & riso integrale 36
Lamb CUostolette almond salsa verde & fregola sarda 38
Wood-Fired Garlic Chicken for Two 31 per person

CONTORNI
Broeccoli Rabe toasted garlic & lemon ©
RBoasted Carrots dried herbs & sesame 10
Crushed Potatoes shallot butter & grana padano ©

Chef & Owner: Andrew Carmellini Chef della Cucina: Damian Franqui



