
 
 
 
dinner 
 
 
 
raw 16. 
 
six island creek oysters, anchovies & butter 
 
bay scallop crudo, garlic chives 
 
langoustine, fennel & chiles 
 
long island fluke, pickled walnuts, manni oil 
 
 
small 
 
14. tripe, lovely style 
 
10. soft duck egg toast 
 
12. tuscan chicken liver, toast 
 
14. stracciatella, favas & radish   
 
15. field asparagus, prosciutto, hot buttered toast 
 
15. bone marrow, anchovies and lemon 
 
15. farro salad, pistachio, mint, parmigiano 
 
16. warm lamb tongue, mache, pickles 
 
14. fava greens, crème fraiche dressing, radish 
 
15. knife & fork salad, market vegetables, greens, vinegar 
 
13. fried zucchini flowers, anchovy and ricotta 
 
 
 



 
 
 
 
 
 
 
Pasta 18./24. 
 
cappellacci, ramps, peas, guanciale 
 
gnocchi rosa, ricotta, travaglini tomatoes 
 
anelloni, veal ragu 
 
chitarra, blue crab, calabrian chiles, fennel seed 
 
spaghett’oro, pork sausage, tomato, rapini 
 
inky fusilli, calamaretti, zucchini, basil 
 
 
vegetables 8. 
 
 
potato, celery and bottarga 
 
artichoke, chile, mint, garlic 
 
borlotti di venezia, escarole 
 
peas, spring onions and guanicale 
 
scapece, tiny eggplant, zucchini, mint 
 
romanesco, sicilian style 
 
italian fries, rosemary and sea salt 
 
 
Lg Plates   
 
Piatta del giorno – card insert 
 
36. dry aged beef tagliata, 5 wonderful things 
 



26. suckling piglet, mostarda 
 
55. whole roasted chicken, crispy bit salad for two 
 
27. grilled black bass, olives, fennel & olio santo 
 
25. skate on the wing, caper, citrus 
 
 
dessert 12. 
 
pistachio lemon cake, pistachio crema, gelato 
 
amaretto roasted apricot, panna cotta 
 
chocolate, olive oil gelato, carmelized rice krispies 
 
strawberry rhubarb, homemade mascarpone, salted oats 
 
 
 
  


