
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

Veuve Cliquot Yellow Label Brut 
Pinot Noir, Pinot Meunier, Chardonnay 18 

Franciacorta Brut Barone Pizzini NV 
Chardonnay 16

b i a n c h i

Vermentino, 
Sardi Giustiniani (2008) 11

Felice, Sant Ambroeus (2008) 
Chardonnay, Vermentino, 

Sauvignon Blanc 13

Verdicchio dei Castelli di Jesi 
Superiore “Domine”, 

Pievalta (2006) 17

r o s s i

Donnata, Alessandro di Camporeale 
(2008) Nero d‘Avola 10

Quinis, Sant Ambroeus (2007) 
Sangiovese, Merlot 13

Barbaresco “Valeirano,” 
Ada Nada (2005) 25

zu ppa 
DEL 

g iorno
soup of the day  

12

contorni
(8 each)

b r o cco l i r a b e

a s pa r ag u s

b r u s s e l s s p r o u t s

s q ua s h

c au l i f low e r

r o s e m a ry f i n g e r l i n g 

p otato e s

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, mushroom salad, parmesan chips _________________________________________________________	 16

C a r c i o f i thinly sliced artichokes, parmesan chips, baby arugula _________________________________________________________________________	 16

m i s to d i m a r e king crab, calamari, octopus, mussels, clams, rock shrimp _____________________________________________________	 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 micro salad, croutons, poached egg, crunchy prosciutto _____________________________	 12

C a p e s a n t e seared scallops, white asparagus, black truffle _ _________________________________________________________________________________	 18

Cru di   Di   P esce
(Raw Bar)

P o l i p o octopus carpaccio, raw shaved vegetables ____________________________________________________________________________________________________	 16

H a m ac h i yellowtail, pomegranate seeds, lime ___________________________________________________________________________________________________________	 16

C a r pacc i o d i S a l m o n e brussels sprouts and champignon salad, goat cheese _____________________________________	 16

S g o m b r o mackerel, lemon confit, lightly pickled red onion, smoked salt __________________________________________________________	 14

g r a n c h i o r e a l e king crab, santa barbara sea urchin, pickled jalapeno, avocado _____________________________________	 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
R av i o l i homemade salsiccia and burrata ravioli, fennel puree _______________________________________________________________________________	 22

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

pa p pa r d e l l e homemade pappardelle, wild boar ragout, fresh porcini ____________________________________________________________	 22

Pacc h e r i gragnano paccheri, red snapper ragout, cherry tomatoes, baby artichokes ___________________________________	 26

Z a f f e r a n o saffron risotto, braised veal ____________________________________________________________________________________________________________________	 28

A m at r i c i a n a DI  TONNO    mezze maniche di gragnano, tuna amatriciana _ _______________________________________________	 20

Ag l i o & O l i o gragnano linguine, olive oil, garlic chips, red pepper __________________________________________________________________	 18

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 scaloppini, roasted baby artichokes _ __________________________________________________________________________________________	 39

Ag n e l lo seared lamb chops, polenta and roasted wild mushrooms _ __________________________________________________________________	 39

M i l a n e s e traditional breaded veal milanese ______________________________________________________________________________________________________________	 42

G a l a n t i n a  porcini and parmesan stuffed boneless chicken _______________________________________________________________________________	 30

Secon di Di  Pesce

C aci ucco seafood stew, spicy tomato broth _______________________________ 	 34

Sa lmon e wild salmon, fennel, orange reduction _ ________________________ 	 36

S pa da grilled swordfish, vegetable caponata __________________________________ 	 34

Ton no seared ahi, romanesco puree, pickled cauliflower _ _________ 	 38

   Pesce   intero

Sog liol a dover sole, seared or grilled, dijon sauce ___________________ 	 48

trota e d e n b ro o k  trout, seared or grilled ___________________________________ 	 36

B r a nzino seared or grilled, vegetable mustard, _ _______________________ 	 38

Or ata sea bream, seared or grilled, extra virgin olive oil ____________ 	 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  


