Antipasti

POLPETTE 18
Pork and Beef Meatballs - Creamy Polenta - Tomato * Reggiano
ARANCINI 22
Veal - Saffron Rice - Fonduta
FRITTO MISTO 24
Calamari - Rock Shrimp - Fennel - Onion - Green Bean - Spicy Aioli
OLIVE FRITTE 14
Anchovy-Stuffed Spanish Olives - Marcona Almond
ANTIPASTO BOARD 32
Meat & Cheese - Marinated Olives - Grissini - Acacia Honey
*CARPACCIO 22
Filet of Beef - Capers - Arugula - Parmigiano + Lemon & Black Pepper Aioli - Breadstick
*HALIBUT CRUDO 24
Preserved Meyer Lemon - Fried Capers - Fresh Herbs - Radish - Chili Oil

Insalate
CAESAR 18
Parmesan Tuile
CAULIFLOWER 18
Arugula - Tuscan Beans - Reggiano - Lemon - Olive Oil
ROASTED BABY BEETS 20
Goat Cheese - Haricot Vert - Fennel - Avocado - Orange - Champagne Vinaigrette
BURRATA 22
Heirloom Tomato - Pesto - Marinated Olives - Aged Balsamic

Pizze

POSITANO 28
Spicy Shrimp - Goat Cheese - Arugula - Cherry Tomato
MARGHERITA 24
Tomato - Basil - Mozzarella Fior di Latte - Reggiano
SALSICCIA 26
Grilled Sausage - Roasted Yellow Pepper Sauce - Olive - Scallion - Stracciatella
BIANCA 28

Duck Confit - Roasted Tomato - Vidalia Onions - Taleggio - Rapini - Aged Balsamic




Pyvimi

VESUVIO ALLA BOLOGNESE
Classic Duck & Meat Ragu + Aged Provolone - Burrata - Fried Sage

TAGLIATELLE VERDE

Local Mushrooms * Spinach - Asparagus - Truffle Cheese

RICOTTA GNOCCHI

Gorgonzola Cream Sauce - Roasted Pears - Walnuts

SPAGHETTI AL NERO DI SEPPIA CON ARAGOSTA
Maine Lobster - Tomato - Garlic - Chilies * Pinot Grigio

RAVIOLI HALF AND HALF

Ricotta - Pesto - Lemon Cream - Tomato Sauce - Reggiano

Secondi

38

34

39

59

36

PAN ROASTED HALIBUT

Seasonal Vegetables - Chives - Olives - Tomato: Orange Butter Sauce

GRILLED TOMAHAWK
CAB 320z - Arugula - Grilled Lemon - Reggiano - Brandy & Green Peppercorn Sauce

LAMB ALLO SCOTTADITO
Crilled Lamb Chop - Roasted Potato - Artichokes - Baby Kale - Mint Salsa Verde

POLLO ARROSTO
Spicy Roasted Half Chicken - Roasted Parmesan Brussel Sprouts © Sherry Vinegar Jus

GRILLED BERKSHIRE PORK CHOP
Butternut Squash Puree - Pickled Figs - Sage Brown Butter - Saba

GRILLED RIBEYE
CAB 120z - Foraged Mushrooms - Corn - Watercress - Red Wine Jus

Contorni

44

52

38

48

62

MARINATED OLIVES - TUSCAN BEANS & ARTICHOKES
GRILLED ASPARAGUS - BUTTERMILK MASHED POTATOES
FRENCH FRIES - SPINACH
12

20% Gratuity added to parties of six or more. *Consuming raw or undercooked meats, pouliry, seafood, shellfish, or eggs may increase your risk of

foodborne illness. For those with special dietary requirements or allergies who wish to know about ingredients used, please ask for Manager assistance.






