
assaggini $12

insalata
rughetta con bocconcini affumicati, blistered cherry tomatoes & red maui onion  $00 

trevesano salad w/ shaved celery, heart of palm, blood orange & a chervil dressing  $00 
  
rainbow beets w/ whipped robiola, wild watercress & 12yr aged balsamic   $00 

roasted baby artichoke hearts w/ garlic, parmigiano, cherry tomato & wine vinegar  $00 

baby romaine w/ white anchovy, black currants, garlic croutons & tonnato sauce  $00

antipasti
chilled tomato soup w/ peekytoe crab, horseradish, calabria pepper & basil   $00

burrata di buffalo w/ broccoli rabe pesto served w/ onion jam & grilled country bread $00

warm calamari salad w/ shaved fennel, frisee, olives & tomato-herb vinaigrette  $00

marinated sea bream w/ blood orange, sicilian evoo & fresh celery heart leaf   $00

sicilian “tuna fresca” seared bluefin, capers, lemon, olives, haricot verts & fennel  $00

roasted veal meatballs served w/ herbed creamy white polenta & truffle pecorino  $00

crespelle stuffed with ricotta romana, spinach, parsley, zucchini & tomato ragu  $00

borlotti bean soup w/ arrowhead cabbage, fennel pollen, pancetta & baby turnips  $00

paste
tre formaggi ravioli; stracchino, burrata & parmigiano w/ rosemary & balsamic butter $00

cavatelli w/ baby octopus, pancetta & garlic bread crumbs     $00

housemade potato gnocchi w/ black truffle butter, 60mo dop parmigiano and sage  $00

pappardelle w/ duck bolognese, oregano & pecorino di noce     $00 

“mancini” spaghetti cacio e pepe         $00

tortellini stuffed w/ braised capon w/ fennel, lardo & fontina cheese    $00

paccheri w/ ragout of chinghaile, sage & smoked pecorino     $00

buccatini w/ zucchini, saffron, garlic, olive oil & parmigiano reggiano   $00

baked fuzi w/ housemade sausage, broccoli rabe, plum tomato & pecorino   $00 

secondi
poached chatham cod w/ puttanesca fresca & a saffron soffritto    $00

burrida; steamed black sea bass w/ fall vegetables in a tomato-evoo broth   $00

halibut w/ a ragu of tuscan beans & topped with olive marmelade & chives   $00

lobster pot; rosemary butter, corona beans, fingerling potato & porcini mushrooms $00

crispy skin lemon-rosemary chicken w/ a ragu of chanterelle mushrooms & farro  $00
  
grilled double-cut veal chop w/ wilted dandelion greens with pickled onions & garlic $00

roasted berkshire pork shoulder w/ red wine vinegar & grilled scallion-mushroom salad $00

roasted dry aged ribeye w/ potato-telleggio puree & braised cavolo nero   $00

lamb chops w/ caramelized fennel, apple & black tuscan kale with savory   $00

slow roasted beef ribs w/ caramelized broccoli & trumpet mushrooms    $00 

contorni $8


