
 

C R U D I T E  D I  M A R E  

A N T I P A S T I  
 

INSALATA   
winter greens, pears, goat cheese 

mustard vinaigrette 22 

ZUPPA  
butternut squash soup, langoustine  

pumpkin seed 29

MARE 
warm seafood salad, ligur ian olives 

tomato conser va, bottarga 35

                                                                  

PICCIONE   
roasted breast and leg of squab 
liver crostino, fig, bay leaf oil 36

 
POLIPO 

grilled octopus, cr ispy sunchokes 
salsa livornese 34 

CARNE ALBESE 
truffled wagyu beef tar tare , shaved celer y 

parmigiano reggiano 29

 

OSTRICHE DEL GIORNO   
six tonten inlet oysters, green tomato  

vinegar, spicy tomato conser va 32

PASSERA   
long Island fluke  

grapefruit, caper leaves 29

CANESTRELLI 

nantucket bay scallops, black truffle  
celer y root, hazelnut oil 34

DENTICE  
pacific snapper, ligur ian olivada

finger lime, cr ispy basil 34

TONNO   
bluefin tuna, calamari vinaigrette 

fresno chilies 31

GAMBERI ROSSI  
montauk red prawns, antonius caviar  

chiodini mushrooms, sicilian pistachio 33

TERRINA 
duck confit, foie gras,  

black truffles, pear mostarda 36 



P R I M I 

S E C O N D I

P E S C E

ASTICE 
maine lobster, romanesco cauliflower

lobster coral crochettes, salsa cacio e pepe 64

CODA DI ROSPO
speck wrapped monkfish, stuffed cipollini

 red wine jus 39

ZUPPA DI PESCE
adriatic style seafood soup

grilled focaccia, basil 48

C A R N E

FARAONA 
roasted guinea hen, wild mushrooms  

savoy cabbage, rosemar y jus 46 

VITELLO
pan roasted veal chop, treviso

 onion in agrodolce, pancetta cream 78

MANZO
grilled wagyu str ip, chickpea panella, salsa verde 

lumache red wine bordelaise 69

GNOCCHI  
r icotta gnocchi, salsa pomodoro, basil 29

TAGLIATELLE
ragu bolognese, parmigiano reggiano 36

BUSIATE
trumpet mushrooms, leeks, black truffles 39 

ORECCHIETTE 
blue crab, sea urchin, lemon, mollica 39

 
 
 

CAPPELLETTI 

squid ink lobster ravioli, braised sepia 42

GARGANELLI 
parma prosciutto, radicchio, truffle butter 38

TORTELLINI
classic meat filled raviolini, parmigiano reggiano 36

RISOTTO 
aged acquarello r ice , veal sausage 

chestnut, fontina 38

P E R  D U E

CONIGLIO AL FORNO 
roasted rabbit saddle, confit legs  

rabbit cappellacci 126


