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RAW

§16 EACH

SIX MONTAUK OYSTERS
Anchovies & Butter

BAY SCALLOP CRUDO
Brown Butter & Garlic Chives

LANGOUSTINE
Fennel & Chiles

LONG ISLAND FLUKE
Pickled Almonds, Manni 0il

PASTA

CAPPELLACCI
Ramps, Peas, Guanciale 19/24

GNOCCHI ROSA
Ricotta, Travaglini
Tomatoes 19/24

LUMACONI, Veal Ragu 19/24

CHITARRA NERO
Calabrian Chiles, Fennel Seed
19/24

ANELLONI
Suckling Piglet Sausage,
Tomato, Rapini 19/24

SMALL
PLATES

FARRO SALAD
Pistachio, Mint, Parmigiano 15

ROASTED SPRING RADISH SALAD
Avocado, Creme Fraiche 14

WARM LAMB TONGUE
Mache, Pickles 16

STRACCIATELLA
Favas & Radish 14

TRIPE, Lovely Style 14

KNIFE & FORK SALAD
Market Vegetables, Spring Greens,
Vinegar 14

TUSCAN CHICKEN LIVER, Toast 12

FIELD ASPARAGUS
Spring Leek, Prosciutto,
Hot Buttered Toast 16

BONE MARROW
Anchovies and Lemon 16

VEGETABLES

$8 EACH

ARTICHOKE, Chile, Mint, Garlic

BORLOTTI DI VENEZIA, Escarole

PEAS, Spring Onions and Guanciale

SCAPECE, Tiny Eggplant, Zucchini, Mint
ROMANESCO, Sicilian Style

FRENCH FRIED POTATOES, Rosemary and Sea Salt

LARGE PLATES

DRY AGED BEEF TAGLIATA, Arugula, Parmigiano, Other Things 36
SUCKLING PIGLET, Mostarda 29

WHOLE ROASTED CHICKEN, Crispy Bit Salad For Two 55

GRILLED BLACK BASS, Olives, Fennel & Olio Santo 28

SKATE ON THE WING, Caper, Torn Bread, Citrus 27




