primi

cozze Prince Edward Island mussels, sweet curry gingered

broth
13
gamberetti arrabiata sautéed shrimp, lemon, white
wine, touch of crushed red pepper
15

granchio jumbo lump crab cake, roasted shrimp, oven
roasted tomato aioli
17
spedino alla romana crispy bread, melted fresh mozzarella,
white anchovy sauce
12
mozzarella fresca house-made cheese, warm roasted
tomato, arugula
14
salsiccia Palermo wood-roasted sausage, broccoli rabe,
Italian long hots “WG”

15
salumi e formaggi chef’s selection of charcuterie &
fine cheeses
2 persone 16 4 persone 26 6 persone .36
insalata
cavolo tuscano Tuscan Kale, pickled red onion,
pecorino cheese, pomegranate, lemon vinaigrette
14
formagio di capra crispy goat cheese, roasted beets,
candied walnuts Dijon vinaigrette
13

funghi selvatici sautéed wild mushrooms ,arugula, shaved
fennel citrus vinaigrette
14

rim

mezzi rigatoni sausage, broccoli rabe, sun dried
tomato, pignoli, tomato cream
23
tagliatelle crab meat, wild mushrooms , tomato cream,
pecorino romano
24
pappardelle bolognese di maiale slow roasted pork
shoulder ragu, ricotta salata
22
capesante fradiavlo diver scallops, house-made pasta,
spicy seafood pomodorro *“WG”
31
pesce di mare wild salmon, clams, mussels, shrimp &
scallops, seafood broth “WG”
34
salmone wild Norwegian Salmon, wood grilled, lemon
butter caper sauce “WG”
28
pollo primavera grilled chicken, arugula, roasted
tomato, fennel, pickled red onion “WG”
porcini ver jus
26
costoletta di maiale sage cured pork chop, rosemary
balsamic demi glace “WG”
27
granchio Maryland crab cakes, sautéed broccoli rabe,
roasted tomato aioli




29
costole di scarsita dark beer and molasses braised short

ribs, potato puree, braising reduction
29

chefs selection of starch and vegetable
“WG” prepared on our oak wood fire grill

All special requests are happily accommodated when
possible




