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STILE DI FAMIGLIA

Dishes created for sharing

ANTIPASTI / INSALATE

SALUMI DEL GIORNO
Chef Selected Italian Cold Cuts, Pickled and Roasted Vegetables and Cheeses $27

MISTO MARE
Selection of Fish and Seafood Antipasti $25

BRUSCHETTA MISTA
with Grilled Rustic Bread $14

PERE E PROSCIUTTO

Local Organic Arugula, Gorgonzola and Roasted Garlic $22

INSALATA CAPRESE
Mozzarella di Bufala, Ripe Tomato, Fresh Basil, Oregano, Olive Oil $22

ARANCIA E FINOCCHIO

Toasted Fennel, Honey and Walnut Vinaigrette, Artisan Greens $18

PRIMI

TAGLIATELLE
Rosemary and Gorgonzola Cream, Sautéed Wild Mushrooms $23

PAPPARDELLE
Braised Oxtail Ragu, Black Truffle Pecorino $24

SPAGHETTI PUTTANESCA
Tomato, Olive and Caper Ragout $22

GARGANELLI
San Marzano Tomatoes, Lamb Sausage, Olive Oil and Fennel Seed $25

RAVIOLI
Butternut Squash and Mascarpone Filling, Pistachio Brown Butter $25



SECONDI

PESCE INTERO ALLA GRIGLIA,
Grilled Whole Fish, Preserved Lemon, Grilled Fennel Market Price

BISTECCA FIORENTINA,
32 oz Rib Steak, Roasted Garlic and Caper Veal Reduction $42

POLLO ARROSTO (NATURALE),
Organic Roast Chicken, Thyme, Truffle, Natural Sauce $40

DUE AGNELLLI,
2 Cuts of Lamb: Herb Crusted Rack, Sous Vide Shoulder, Basil Lamb Jus $45

BRACIOLE,
Tudda Family Recipe $35

CONTORNI

Each $10

RAPINI
with Sweet Chilis and Garlic

ROASTED FINGERLINGS
with Rosemary and Sea Salt

GRILLED ASPARAGUS
with Roasted Lemon and Parmigiano

SAUTEED WILD MUSHROOMS AND CIPPOLINIS

ROASTED BABY BEETS AND CARROTS

Limoncello Glaze

ARTISAN GREEN SALAD
with Basil Vinaigrette
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