PIATTI PICCOLI

ARANCINI 6
SAFFRON RICE FRITTERS, PARMIGIANO

BACCALA' 6
SALTED COD FRITTERS, PIL-PIL

FIORI DI ZuccA 7

FRIED SQUASH BLOSSOMS

POLPETTINE 8

VEAL MEAT BALLS IN SUGO FINTO

CROSTINI DI POLLO
CHICKEN LIVER, RED ONION MARMALADE

FICHI
BLACK FIGS, RICOTTA SALATA

CARCIOFI
ARTICHOKE GIUDIA

POMODORO
HEIRLOOM TOMATO SALAD

ANTIPASTI

MISTICANZA 8
FIELD GREENS, ACETO BALSAMICO
MANDOLORI, OLIO VERDE

BARBABIETOLA 10
SALAD OF BEETS, BLU DI MONCHENISO,
SABA, ALMONDS

coBlA 13

CRUDO OF COBIA, RED ONION, GREEN CHILI, MINT

SEPPIE IN UMIDO 11
ADRIATIC FISHERMAN’S CUTTLEFISH STEW,
CHICKPEAS

ANIMELLE 14
ROASTED SWEETBREAD, FENNEL,
FENNEL CREAM

ACETOSA & ARUGULA
SORREL AND ARUGULA SALAD, CHARRED RED
ONION VINAIGRETTE, CHERRY TOMATO RAISINS

BURRATTA D’ ANDRIA
PUGLIESE MOZZARELLA, TOMATO,
BASIL

SARDE
GRILLED SARDINES, PEPERONATA, OREGANO

PANZANELLA
GRILLED COUNTRY BREAD, GREEN OLIVES,
TOMATO, ONIONS, CUCUMBER

VITELLO TONNATO

ROASTED VEAL SIRLOIN, TONNATO SAUCE,
CHICORY

TRIPPA ALLA PARMIGIANA 10
SLOW BRAISED BEEF TRIPE IN TOMATO,

PARMIGIANO- REGGIANO

| SALUMI

CACITORINI
LARDO*

COPPA
SOPRESSATA

SPECK
FINNOCHIATA

TESTA®

PiccoLo (3) $12/ GRANDE(G) $18

*HOUSE MADE

10

14

12

10

12

PROSCIUTTO DI PARMA

BUCATINI

BUCATINI, GUANCIALE, RED ONION, RED CHILI,
PECORINO

PASTA

15

SPAGHETTI AL NERO DI SEPPIA

BLACK SPAGHETTI, BLUE CRAB,
"AGLIO, OLIO E PEPERONCINO"

RAVIOLINI DEL PLIN 16 GNOCCHI
BRAISED BEEF FILLED RAVIOLI, SMOKED POTATO GNOCCHI, CHERRY TOMATO,
BROWN BUTTER, SAGE BASIL
RISOTTO 17 PACCHERI
BALDO RISOTTO, GREEN APPLE, TELLAGIO LARGE RIGATONI WITH NEAPOLITAN PORK RAGU
TAGLIATELLE ALLA BOLOGNESE 17 AGNOLOTTI
TAGLIATELLE, WITH TRADITIONAL SHEEPS MILK RICOTTA AGNOLOTTI, LEMON,
BOLOGNESE RAGU MARJORAM, SPINACH
PizzE
MARGHERITA 14 ROMANA 14 BIANCA
PARMIGIANO MOZZARELLA, ANCHOVY, GREEN OLIVE, FONDUTA, EGG
TOMATO. BASIL PECORINO, RED ONION PARMIGIANO
SALSICCIA 15 CALZONE 15 PARMA
FENNEL SAUSAGE, GARLIC, VEAL MEATBALLS, PROSCIUTTO & ARUGULA
CHILIES PROVOLONE, PARMIGIANO
PESCI CARNE
RAzZzZA 19 AGNELLO
SEARED SKATE, CAULIFLOWER, SLOW ROASTED LAMB LEG,
LEMON, BROWN BUTTER WHITE BEANS, ESCAROLE
SCAMPI 22 BUE
GRILLED LOUISIANA PRAWN, GRILLED DRY AGE SIRLOIN,
CAPONATA, OLIO SANTO, ORANGE RADICCHIO, SALSA VERDE
BRANZINO 24 ANATRA
ROASTED ROCKFISH, CALAMARI ROASTED MUscoOvY DUCK LEG,
OLIVE OIL CRUSHED POTATOES, GRILLED PEACHES, CELERY ROOT
SQUID INK VINAIGRETTE
CONTORNI
CAVOLFIORI 7 ESCAROLE
GARLIC & ANCHOVIES ESCAROLE AND WHITE BEANS
POLENTA TARANGA 8 PATATE IN CROSTA

WHITE CORN, BUCK WHEAT FLOWER POLENTA

OLIVE OIL CRUSHED POTATOES
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