
Robiola Bosina-alta langa
Two milks or “ due latte” / Brie-like / grass

velvety butter-tones

Taleggio- Cade Ambos
Italy’s famous “ funky” cheese / cow / rich cream 

chewy / salty

Gorgonzola dolce- Delita Size
 Famous Italian blue / cow / sweet / chewy 

Parmigiano reggiano
The “ Fellini” of Italian cheeses / cow / salty

Boucheron –Sevre Belle
Semi-soft / goat / bloomy rind that is creamy

 and meets a firm thick paste

Sottocenere
Truffle cheese / cow / dusty / herbal 

vegetable ash

Pecorino Toscano – Mitica
Sheep / nutty / bold

Castelmagno
Piedmont Region / cow / semi-hard

 pungent / crumbled
Dates back to the 1200’s

Cacio Cavallo
Sheep’s milk / Sicily 

Ravioli dell Amore
Spinach and ricotta ravioli / fresh tomato sauce  21

 
Agnolotti di Vitello

Veal stuffed agnolotti / applewood smoked bacon
sautéed spinach / veal jus  23

Ravioli d’Aragosta
Lobster / brandy-shallot reduction / fried leeks  23

Pappardelle al Telefono
Fresh tomato sauce / smoked mozzarella  21

Fettuccine allo Zafferano con Ragu di Ossobuco
Ossobuco ragu / gremolada  23

 Gnocchi di Ricotta al Pesto e Pomodoro 
con Ricotta Salata

Pesto sauce / fresh tomatoes / shaved ricotta salata  21
 

Straccetti ai Funghi
Wild mushroom sauce / veal reduction  21

Spaghetti Neri alla Chitarra con Ragu
di Gamberi di Fiume e Porcini 

Squid ink spaghetti chitarra / crawfish / crab porcini
mushroom cream sauce  26

 
Pappardelle con Ragu di Costine di Bue

e Manzo Sfilettato
Homemade pappardelle / short-rib ragu / lemon / crème fraiche   23

 Fresh Ricotta Gnocchi
Elysian (pure breed lamb) lamb ragu / dill crème fraiche  24

Prosciutto di Parma   •   Speck Tirolese 
Bresaola   •   Finocchiona   •   Wild Boar Caccia-

torini 8 / each    18 / grand tasting

Zuppa del Giorno   market

La Nostra Insalata   
Our selection of organic salads / shaved fennel

 parmigiano  8.5

Insalata alla Cesare con Carta
di Musica   

Caesar salad / thin wafer basket   11

Calamari Fritti  

Fried calamari / vegetable chips / tartara aioli  13

Calamari Saltati  

Sauteed calamari / white wine sauce
olive paste / broccolini  13

Polenta Fritta Bergamot
Fried polenta / truffle sea salt / caper aioli  12

Cozze Saltate al Curry 
e Latte di Cocco

Prince Edward Mussels / Indian curry 

Coconut milk / leeks  13

La Polenta di Riccardo  
Seared polenta / poached egg / shaved fennel

Prosciutto di Parma / parmigiano  14

Buffalo Mozzarella
"Fattoria Gala” (Campania) buffalo mozzarella

eggplant / red pepper / zucchini  13

Fried Hearts of Palm Cannellone / 
Cured Salmon Tar Tar    
avocado / truffle emulsion  14

Prosciutto di Parma 18 mesi 
18 month prosciutto with parmesan frico  12

Sardine fritte con aiolo 
di capperi e limone

Fried Portuguese sardines/ capers/ aioli
sauteed watercress  14

Carpaccio di Manzo con Olio 
Tartufato al Limone con Parigiano

Thinly sliced beef carpaccio / lemon-truffle oil

celery / parmigiano  12
 

Crostini con Funghi Trombetta
Trumpet mushrooms / sauteed garlic aioli

 grilled crostini / Truffle oil  13
 

The Ultimate Crostino from Heaven
Vin Santo marinated chicken liver mousse

housemade Moscovy duck pastrami  12

ANTIPASTI
a p p e t i z e r s

AFFETTATI
s l i c e d  s a l u m i

$3 charge for split plate. small pastas cannot be split. 18% gratuity will be added to parties of 6 or more. Consuming raw or uncooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Sotto Sopra 
Mozzarella / provolone / arugula / prosciutto 

Americano 
American cheddar / Spanish marinated

anchovies / lemon confit / pine nuts

PIZZE
i ta l i a n  fl at b r e a d s   14

FORMAGGI
c h e e s e 8

Salumeria Biellese – New York

The Prima Porta
Aperol / St. Germain / fresh lime juice

fresh grapefruit juice

The Sotto Sopra
Light rum / amaretto / lemon juice

Hibiscus Blossom
Prosecco / hibiscus syrup

The Rilke
Hendrick's / St. Germain / Creme de Violette 

muddled herbs / orange peel

Rosemary Bourbon Tea
Bourbon / pine liquor / fresh lemon

splash moscato

Dolce Arancia
Martini Bianco / basil / fresh squeezed orange

 

APERITIVI
c o c k ta i l s 8

PASTE FATTE IN CASA
h o u s e  m a d e               f r e s h  pa s ta s

m e at  &  fi s h

CARNE E PESCE

Saltimbocca Di Vitello
Veal saltimbocca / sage / prosciutto / provolone  26

Muscovy Duck Confit
Duck confit / tomato broth / fava beans / celery root puree / green beans  29

Braised Medallion of Elysian Lamb
Green lentil stew / chorizo / fava bean infused potatoes  27

 Costoletta Di Vitello Alla Griglia
Grilled veal chop / gremolata mashed potatoes / Shitake mushrooms  39

 Bistecca di Manzo Alla Griglia
con Burro Aromatizzato

Roseda Farm dry-aged grilled ribeye steak with herb butter
truffled homemade French fries  39 

Pollo Al Finocchio E Salsiccia
Organic smart chicken stuffed with fennel and sausage 

crispy mushrooms / scalloped potatoes / pan jus 28

Pesce Intero alla Griglia
Grilled European whole fish / lemon confit /vegetable of the day  mp

Pan-seared Wild Chilean Salmon
Wild salmon / olive fregola sarda / melted red onions

lobster tangerine essence 29

Branzino con Salsa al Basilico e Finocchio
con Burro all'arancia

European Branzino  / basil fennel sauce / grilled vegetable salad
toasted blood orange butter  28

 Seafood Cioppino
Lobster stock / grouper / salmon / mussels / calamari 

clams / tuscan bread  28


