Insalata

bibb lettuce, red onions, salame, olives
caciocavallo, red wine vinaigrette
Zuppa di Asparago

creamy asparagus soup, basil, ricotta

Stracciatella
fresh cheese curd, pomodoro, grilled bread

ANTIPASTI

Dentice Crudo
red snapper, olives, fennel, blood orange

Sgombro
sliced yellowtail, olivada, pistachio, scallions

Polipo

grilled octopus, fregola salad, citrus

Fegatini
rustic chicken liver crostini, marsala onions

Moleche

semolina dusted soft shell crab, arugula, caper aioli

Quaglia

grilled quail, pancetta, frisee, mushrooms, apples

Spaghetti

Rigatoni

semolina pasta, pomodoro, basil

semolina pasta tubes, broccoli rabe pesto, ricotta salata

Malloreddus
sardinian saffron gnocchetti, crab, sea urchin

Pappardelle al Nero di Seppia

squid ink pasta ribbons, seppia, mussels, swordfish polpettine

PRIMI

{ tutta la pasta & fatta in casa }

Fusilli

neopolitan pork shoulder ragu, caciocavallo fonduta

Tortelli di Amatrice
tomato, guanciale, cacio e pepe sauce

Maccheroni alla Carbonara

pancetta, pecorino, scallion, egg, black pepper

Culingiones

sardinian ricotta ravioli, wild mushroom ragu

PESCI

Cernia Arrosto

SECONDI

wild striped bass, grappa soaked golden raisins
salame, broccoli rabe, manila clams

Passera

pan seared fluke, asparagus, radish, arugula
caperberries, mint-lemon yogurt

Carbone

CARNI

Scottadito di Agnello
grilled lamb chops, salsa verde, escarole
tomato, cannelini beans

Polleto alla Siciliana

roasted baby chicken, broccoli rabe, saffron fennel

grilled mackerel, wax beans, english peas
spinach, blood orange, salmoriglio

Insalata di Mare

warm seafood salad, romaine, lemon, cherry tomato
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BUSINESS LUNCH, TWO COURSES 28.00
EACH ADDITIONAL COURSE 12.00

[ chef MICHAEL WHITE

chef di cucina PEDRO CRUZ |

olives, almonds

Tagliata
sliced creekstone farms flat iron steak
caponata napoletana, parmigiano

O

Caramelle

braised oxtail ravioli, escarole, pecorino




