
VINI    AL
B ICCHIERE

sommelier recommendations

(a full wine list is available)

F R I Z Z A N T I

Prosecco Extra Dry 

“Gujot” Francesco Drusian NV 11

Trento" Brut" Ferrari NV 

 Chardonnay 12 

Brut Premier Louis Roederer 

Pinot Noir, Chardonnay, Pinot Meunier 18 

B I A N C H I

Vermentino, 

Sardi Giustiniani (2008) 11

Felice, Sant Ambroeus (2008) 

Chardonnay, Vermentino, 

Sauvignon Blanc 13

Muller Thurgau Zeni (2008) 16

R O S S I

Donnata, Alessandro di Camporeale 

(2008) Nero d‘Avola 10

Quinis, Sant Ambroeus (2007) 

Sangiovese, Merlot 13

Brunello di Montalcino 

La Togata (2002) Sangiovese 25

CONTORNI
(8 each)

B R O CCO L I R A B E                  
sauteed, pepperoncini, garlic

M I X E D V EG E TA B L E S                  
baby carrot, cauliflower, radish, fennel

Y U KO N G O L D P OTATO E S                  
roasted, garlic, thyme

A S PA R AG U S

B A BY S P I N AC H

ANTIPA S TI  CL A SSICI
TA R TA R E C A S A L E V E R raw beef tartare _________________________________________________________________________________________________________________	 18

V I T E L LO TO N N ATO thinly sliced, slow roasted veal, tuna & caper sauce _ ______________________________________________________	 16

C A R PACC I O carpaccio of filet mignon, mustard , f resh hear t of palm ____________________________________________________________	 16

C A R C I O F I thinly sliced artichokes, shaved parmesan, baby arugula _ ____________________________________________________________________	 16

A S T I C E   maine lobster, tomato & onion confit, black olive oil, garlic _____________________________________________________________________	 20

S A N DA N I E L E aged prosciutto, mozzarella di bufala _______________________________________________________________________________________________	 16

M I S T I C A N Z A organic aromatic lettuce & herb salad, croutons, poached egg, crunchy pancetta _ ______________	 12

C A P E S A N T E seared scallops, white asparagus, black truffle _ _________________________________________________________________________________	 18

C A L A M A R I A L L A P I A S T R A seared squid, spring peas, tiny carrots, guanciale ___________________________________________	 16

INSAL ATA PRIMAVER A fresh zucchini, shaved baby vegetables, organic greens, ricotta vinaigrette ___________ 	   16

CRU DI   DI    PESCE
(Raw Bar)

H A M AC H I yellowtail, pomegranate seeds, lime ___________________________________________________________________________________________________________	 16

M AC K E R E L sgombro, lemon confit, lightly pickled red onion, smoked salt _________________________________________________________	 14

R I CC I D I  M A R E santa barbara sea urchin crostini, marinated mustard seed, avocado puree ______________________	 18

TA R TA R E D I  TO N N O ahi tuna, caper dressing, minced scallions, soft-boiled quail egg _____________________________	 20

PA S TE   E   R ISOT TI
Z U P PA D E L G I O R N O soup of the day _______________________________________________________________________________________________________________________	 12

R AV I O L I  D I  A N AT R A braised duck, roasted mushrooms _____________________________________________________________________________________	 22

S PAG H E T T I A L L A C H I TA R R A santa barbara sea urchin, king crab meat ____________________________________________________	 28

R I S OT TO A L L A PA R M I G I A N A parmesan risotto, balsamic vinegar, marinated cherry tomatoes _________	 22

B O LO G N E S E veal ragout, tagliatelle _____________________________________________________________________________________________________________________________	 24

VO N G O L E gragnano spaghetti, manila clams, fresh tomatoes _ ______________________________________________________________________________	 26

M E Z Z E P E N N E artisanal pasta, asparagus, braised bison _ ______________________________________________________________________________________	 24

R I S OT TO G A M B E R E T T I rock shrimp, fresh wild nettles _____________________________________________________________________________________	 28

A R R A B B I ATA gragnano spaghetti, spicy tomato sauce ___________________________________________________________________________________________	 20

L A S AG N A homemade lamb ragout lasagna, arugula pesto _ ____________________________________________________________________________________	 22

C ARNI
CO S TATA creekstone farms, new york, bone in strip 28 oz _______________________________________________________________________________________	 48

S C A LO P P I N E veal scaloppine, spring mushrooms, asparagus _______________________________________________________________________________	 39

AG N E L LO sardinian-style lamb, saffron fregola, baby carrots ________________________________________________________________________________	 39

M I L A N E S E traditional breaded veal milanese ______________________________________________________________________________________________________________	 42

P O L LO A L L A G R I G L I A  grilled half chicken, spice rubbed,string beans, tomato salad _______________________________	 30

SECON DI DI  PESCE

C ACI UCCO seafood stew, spicy tomato broth _______________________________ 	 34

SA LMON E wild salmon, crispy artichokes,spring onions ______________ 	 36

S PA DA grilled swordfish, vegetable caponata __________________________________ 	 34

IPPOG LOSSO wild pacific halibut, fava beans, taggiasca olives 	 36

   PESCE   INTERO
(Whole fish , Grilled or Seared)

SOG LIOL A dover sole,  dijon sauce __________________________________________________ 	 48

TROTA e d e n b ro o k  trout, salsa verde _____________________________________________ 	 36

B R A NZINO european sea bass, citronelle sauce _ __________________________ 	 38

PESCE DEL G IOR NO catch of the day, seared or grilled _________ 	MP

Consuming raw or under cooked meats, seafood, and shellfish may increase your risk of food born illness,  
especially if you have certain medical conditions. Please let us know if you have any food allergies or dietary restrictions 

20% gratuity will be added to parties of 6 or more

  CENA  


