
PER IL TAVOLO

PIZZA 

PASTA

OLIVES  mixed olives, citrus, herbs    7 
GARLIC BREAD roasted garlic, chili, parsley, parmigiano    15 
ARANCINI fontina, pecorino, black pepper, lemon    13

CRISPY BROCCOLI  parmigiano fonduta, lemon, parsley   16
PORK MEATBALLS  ricotta, tomato, pecorino, parsley    18
TUNA CARPACCIO celery root, lemon, horseradish creme fraiche, parsley 19
GEM SALAD chicory, fennel, castelvetrano olive, mint, parmigiano, meyer lemon vinaigrette   18
BRUSSELS SPROUT SALAD  purple kale, apricot, honey-dijon vinaigrette, candied walnut   17
CRISPY CALAMARI lemon butter, capers, parsley, oregano  17

CITRUS SALAD blood orange, oro blanco, radicchio, pink peppercorn, candied walnut, mint   17
ESCAROLE + BEANS garlic, olive oil, lemon, parmigiano 16  
CAULIFLOWER pickled raisin, caper, anchovy, parsley, lemon, almond 17
BROCCOLI RABE garlic, black olives 17 

CRISPY POTATOES  pecorino, parsley   10

VODKA  fontina, marjoram, chili  24
SAUSAGE  butternut squash, mozzarella, taleggio, kale pesto, black pepper, lemon    24
ARRABBIATA  buffalo mozzarella, tomato, black olives, chilis, crispy garlic    23
POTATO  yukon gold, smoked mozzarella, provolone, red onion, rosemary    22
MARGHERITA  basil, Di Palo mozzarella    21

                          

SPAGHETTI  cacio e pepe, black pepper, pecorino, parmigiano   23 
ORECCHIETTE  chickpea, guanciale, leeks, rosemary, parmigiano   24 
BAKED CAMPANELLE tomato, provolone, mozzarella, parsley, basil  23
CRESTE DI GALLO shrimp, puttanesca-tomato, caper, olive, chili, parsley   29 
LUMACHE fennel pork sausage, broccoli rabe, fresno, peccorino     25

 
COD  manilla clams, chickpea, leek, tomato, garlic, parsley 29
LASAGNA bolognese, tomato, ricotta, parmigiano 28 
HANGER STEAK mushrooms sott’olio, leeks, arugula, garlic, lemon    30
ROASTED CHICKEN   smashed potato, fava shoots, calabrian chili, salsa verde  28
PORK MILANESE  fresno chili, garlic, celery, fennel, parsley  28
BRAISED PORK SHOULDER swisschard, polenta, hazelnut gremolata   27				  

DINNER

SECONDI



DRINKS

COCKTAILS
MILANO  vodka, pomegranate, aperitivo, lemon
FLORENCE  gin, vermouth, campari
SICILIA  tequila, blood orange, fresno chile, cinnamon  
NAPOLI  vodka, house espresso liquor, px sherry, cinnamon, orange dust  
PALERMO  gin, campari, grapefruit, lemon, seltzer
CALABRIA  tequila, pasilla, jalapeno, lime
 

ZERO PROOF
LAGER   best day brewing, Kölsch         
ALE   athletic brewing co. ‘Golden Ale’         
COCKTAIL  st.agrestis ‘Phony Negroni’            
SELTZER  apple, ginger, lemon, seltzer   
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BEER

SPRITZ
GODDESS SPRITZ  bianco vermouth, basil, lime, elderflower, prosecco    
AMALFI SPRITZ limoncello, meyer lemon apertif, prosecco, seltzer    
HUGO SPRITZ  elderflower, prosecco, mint
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SPRINGTIME WINES
LAMBRUSCO  La Battagliola ‘Grasparossa’, Modena 2023
SAUVIGNON BLANC  Abbazia di Novacella, Trentino Alto-Adige 2023 
PINOT NOIR  Pojer e Sandri, Dolomiti  2023
AGLIANICO ROSÉ  San Salvatore ‘Vetere’, Campania 2023  
LAGREIN ROSÉ   Cantina Kellerei Terlan, Alto Adige 2023                  
PINOT GRIGIO RAMATO Le Monde, Friuli 2023   
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MORETTI  lager, Italy (12 oz bottle)    	
PERONI   premium lager, Italy (12 oz bottle)    
RADIANT PIG   ‘save the robots’ East Coast Style IPA, RI (16 oz can)    	
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