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DALLA FATTORIA ALLA TAVOLA ~ FROM THE FARM TO THE TABLE

LUNCH MONDAY — SATURDAY

DINNER '/ MONDAY — SUNDAY

ANTIPASTI

APPETIZERS

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

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

celery / parmigiano 12

CROSTINI CON FUNGHI TROMBETTA
Trumpet mushrooms / sauteed garlic aioli

grilled crostini / Truffle oil 13

Vin Santo marinated chicken liver mousse

housemade Moscovy duck pastrami 12

FRIED HEARTS OF PALM CANNELLONE

CARNE E PESCE

MEAT & FISH
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SALTIMBOCCA D1 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

Porro 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

APERITIVI

COCKTAILS 8

THE PRIMA PORTA
Aperol / St. Germain / fresh lime juice
fresh grapefruit juice

THE SOTTO SOPRA
Light rum / amaretto / lemon juice

HiBrscus 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

AFFETTATI

SLICED SALUMI

Salumeria Biellese — New York

- Speck Tirolese
+ Wild Boar Caccia-

Prosciutto di Parma

Bresaola + Finocchiona

torini 8 / each 18/ grand tasting

TARTUFATO AL LIMONE CON PARIGIANO

Thinly sliced beef carpaccio / lemon-truffle oil

THE ULTIMATE CROSTINO FROM HEAVEN

Pl1ZZE

ITALIAN FLATBREADS 14

SOTTO SOPRA

Mozzarella / provolone / arugula / prosciutto

AMERICANO
American cheddar / Spanish marinated
anchovies / lemon confit / pine nuts

PASTE FATTE IN CASA
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HOUSE MADE \\ FRESH PASTAS

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 R1cOTTA AL PESTO E POMODORO

CON RICOTTA SALATA
Pesto sauce / fresh tomatoes / shaved ricotta salata 21

STRACCETTI Al FUNGH1
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 / créme fraiche 23

FRESH RICOTTA GNOCCHI
Elysian (pure breed lamb) lamb ragu / dill créme fraiche 24

FORMAGGI

CHEESE 8

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

CAcC10 CAVALLO
Sheep's milk / Sicily

$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
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