
antipasti 
BRUSCHET TA  

seared mushrooms, goat cheese, 
Bylers farm whipped egg yolk 15 

RISOT TO MILANESE  
bone marrow, salsa verde 15 

BEANS & GREENS  
fagioli bianco, collard greens,  

rosemary broth, semolina frascatelli 9  

primi 
SPAGHET TI  SICIL IANO  

bell pepper, onion, anchovy, cured olives, parsley, bread crumbs 23 

SQUASH GNOCCHI 
House cured duck, browned butter, 

garlic, thyme, parmesan reggiano 27 

secondi 
16  oz STRIP STEAK    
sweet potato puree,  

roasted chestnut mushrooms,  
shishito peppers, cipollini jus 42 

CIOPPINO  
sea bass, mussels, shrimp,  

tomato, fennel, white wine broth 29 

SEARED SEA BASS  
crispy artichoke & potato hash,  

pistachio butter, dandelion greens 42 

formaggi 
TALEGGIO,  I ta ly  

Cow’s milk, soft, earthy 

ALP BLOSSOM, Austr ia  
Cow’s milk,  pastoral sweetness,  umami, bold 

HIGH PLAINS CHEDDAR,  Iowa 
Cow’s milk,  sweet,  nutty 

1 for $7  |  2 for $14 | 3 for $21 

antipasti 

PA N  SE A RE D  D AY  B O AT  SE A  S C A L LO P S  
carrot, ginger & apple puree, spiced pepitas, fried sage 18 

H O T  B A N A N A  P E P P E R S    
gorgonzola, anchovy 12 

W O O D  R O A S T E D  F I G S  
prosciutto, gorgonzola, arugula, balsamico 16 

F RIE D  C A L A M A RI    
arugula, grape tomatoes, hot banana peppers, Parmigiano 16 

C RI SP Y  O C T O P U S  
white bean & saffron puree, crispy fingerling potatoes, orange agrumato, saba 18 

S T E A M E D  M U S SE L S  
white wine, garlic, butter, italian parsley, crostini 14 

A N T IPA S T O  F O R  T W O  
 cured meats, cheeses, wood roasted olives,  

pickled vegetables and condimento 28 

wood fired pizza 

insalate
W O O D  R O A S T E D  BE E T  &  

AV O C A D O  S A L A D  
mixed greens, mountain Gorgonzola, 

pistachio, citrus vinaigrette 15 

A R U G U L A  
grape tomatoes, red onion, 

Parmigiano, lemon, extra virgin 
olive oil 13

C A E S A R  S A L A D   
F O R  T WO  

prepared table side 27 

M A R G HE RI TA  
San Marzano tomato sauce,  

fresh mozzarella, basil, evoo 15 

F U N G HI  
caramelized mushrooms, fontina robiola 

fresh thyme, extra virgin olive oil 17 

P E P P E R O NI  
San Marzano tomato sauce,  

Margherita pepperoni, fresh mozzarella,  
Pecorino, basil 16 

F I G  
figs, prosciutto, gorgonzola,  

red onion marmellata, Saba 17 

BI A N CO  V E RD E  
fresh mozzarella, Parmigiano,  

Fontina, arugula 16 

S A L SI CC I A  
goat horn peppers, ricotta, sausage,  

rapini, extra virgin olive oil 18 

A R T I C H O K E  
ricotta, herb oil, crispy artichokes, 

 peperoncino, lemon zest, cured egg yolk, evoo 16 

primi 

BR A I SE D  SH O R T  RIB S  
mashed parsnips, braising sugo, horseradish gremolata 28 

G RIL L E D  8  o z .  F IL E T  M I G N O N  
gorgonzola butter, leek - potato - mushroom gratinato, rapini 55 

 G RIL L E D  2 0  o z .  P RI M E  RIBE Y E  
Parmigiano - truffle fries, rapini 58 

SE A RE D  BR A N ZIN O  A CQ U A  PA Z Z A  
tomato & roasted garlic broth, local seasonal vegetable, grilled bread 38 

CO N T INE N TA L    
shrimp scampi, veal francese, hand made tagliatelle 37 

H A L F  R O A S T E D  O R G A NI C  C HI C K E N  
prosciutto, sage, lemon butter, Anson Mills farro with caramelized wild mushrooms  

and leek braised swiss chard 35 

E G G P L A N T  a l  F O RN O  c o n  P I Z Z A  BI A N CO  
San Marzano tomato sauce, fresh mozzarella, Parmigiano, basil, peperoncino 24

secondi 

contorni 
BR U S SE L S  SP R O U T S  

house made pancetta,  
cherries, Marcona almonds 12 

T R U F F L E  F RIE S  
Parmigiano, scallion, parsley 9 

F RIE D  C A U L IF LO W E R  
spicy chili - caper vinaigrette,  

scallion, parsley, Marcona almonds 11 

W O O D  R O A S T E D  M U SHR O O M S  
oyster and shiitake mushrooms,  

thyme, garlic, lemon, Parmigiano 12 

S o  t h a t  w e  m a y  b e t t e r  s e r v e  y o u ,   
p l e a s e  a d v i s e  y o u r  s e r v e r  o f  a n y  d i e t a r y  r e s t r i c t i o n s  

R I G AT O NI  
caramelized cauliflower, onions, capers, parsley, brown butter, lemon zest, breadcrumbs 22 

TA G L I AT E L L E  B O LO G NE SE  
veal, pork & beef ragu, thyme, Parmigiano  28 

S A F F R O N  L IN G U INE  c o n  CO Z ZE  e  G A M B A RE T T I  
rock shrimp, mussels, scallions, white wine, butter, bottarga breadcrumbs 28 

FA Z Z O L E T T I  e  P R O S C I U T T O  d i  A N AT R A  
caramelized mushrooms, duck prosciutto, peas, truffle crema, Parmigiano Reggiano 27 

RI CO T TA  C AVAT E L L I  
sausage, rapini, smoked ricotta salata, extra virgin olive oil 27 

  

R AV I O L I  d i  A S T I C E  e  M A S C A RP O NE   
lobster and mascarpone ravioli, melted tomatoes, Parmigiano Reggiano 30 

daily specialties 

C HE F  VA L E N T IN A  G A R C I A  -  M O N TA N O  S O U S  C HE F  M AT T HE W  W O R T H   


