
 

 

 

Piatti Piccoli 

 

Antipasti 

 

Crostini Di Pollo                                    6 

Chicken Liver, Red Onion Marmalade 

Fichi                                                                7 
Black Figs, Ricotta Salata 

Carciofi                                                       6 
Artichoke  Giudia  

Pomodoro                           7 
Heirloom Tomato Salad 

 

 

 

 

 

 

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 

 

Misticanza                                                 8 
Field Greens, Aceto Balsamico                      

Mandolori, Olio Verde 

Barbabietola                                          10 
Salad Of Beets, Blu di Moncheniso,                    
Saba, Almonds 

Cobia                                               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                              10 
Sorrel and Arugula Salad, Charred Red           

Onion vinaigrette, Cherry  Tomato Raisins 

Burratta d’ Andria                    14 
Pugliese Mozzarella, Tomato,                                      

Basil 

Sarde                                  12 
Grilled Sardines, Peperonata, Oregano 

Panzanella                                     10  

Grilled Country Bread, Green Olives,              

Tomato, Onions, Cucumber  

Vitello Tonnato                                    12 
Roasted Veal Sirloin, Tonnato Sauce,                

Chicory 

                                                        

 I Salumi 

 Coppa                         Cacitorini                  Speck                           Prosciutto di Parma                              

Sopressata             Lardo*                         Finnochiata              Testa*                

            

Piccolo (3) $12/ Grande(6) $18                                               

*House Made 

 

Bucatini                                               15 
Bucatini, Guanciale, Red Onion, Red Chili,                      
Pecorino  

Raviolini del Plin                                   16 
Braised Beef filled Ravioli,                                  
Brown Butter, Sage 

Risotto                                                17 
Baldo Risotto, Green Apple, Tellagio 

Tagliatelle Alla Bolognese           17 
Tagliatelle, with  Traditional                                

Bolognese Ragu 

 

 

Pasta 

 
Spaghetti Al Nero Di Seppia            19 
Black Spaghetti, Blue Crab,                           
"Aglio, Olio  E Peperoncino"  

Gnocchi                                               16 
Smoked Potato Gnocchi, Cherry Tomato,                  
Basil 

Paccheri                                               17 
Large Rigatoni with Neapolitan Pork Ragu  

Agnolotti                                               16 
Sheeps Milk Ricotta Agnolotti, Lemon, 

Marjoram, Spinach 

 

 

                                 Pesci 

Razza                                   19 
Seared Skate, cauliflower,                                   
Lemon, Brown Butter 

Scampi                                               22 

Grilled  Louisiana Prawn,                               
Caponata, Olio Santo, Orange 

Branzino                                               24 

Roasted Rockfish, Calamari                                         

Olive Oil Crushed Potatoes,                                  

Squid ink Vinaigrette 

                               Carne 

Agnello                                   21 
Slow Roasted Lamb Leg,                                        
White Beans, Escarole  

Bue                                                            20 
Grilled Dry Age Sirloin,                                      
Radicchio, Salsa Verde  

Anatra                                              18 
Roasted Muscovy Duck Leg,                           
Grilled Peaches,  Celery Root 

 
Contorni 

 Cavolfiori                                     7              
Garlic & Anchovies                                             

Polenta Taranga                                    8 

White Corn, Buck Wheat Flower Polenta 

Escarole                                                     7 
Escarole and White Beans 

Patate In Crosta                                      7 

Olive Oil Crushed Potatoes 

 

Margherita                14     

Parmigiano Mozzarella,         

Tomato, Basil 

Salsiccia                         15                                   

Fennel Sausage, Garlic, 

Chilies 

Pizze 

 Romana                          14                
Anchovy, Green Olive, 

Pecorino, Red Onion  

Calzone                         15                
Veal Meatballs,            

Provolone, Parmigiano  

 

 

Bianca                               14                

Fonduta, Egg                   

Parmigiano 

Parma                             15                          
Prosciutto & Arugula 

 

Trippa Alla Parmigiana                        10 
Slow Braised Beef Tripe  in Tomato,                  
Parmigiano- Reggiano  

 


