
C R U D I T É  D I  M A R E

A N T I P A S T I  
 

INSALATA 
fall chicories, pears, fresh herbs, gouda

apple-mustard vinagrette 25

GRANCHIO 
crab salad, green goddess, kohlrabi r ibbons

granny smith apple , croutons 32

ZUPPA  
creamy mushroom soup  

summer truffles, robiola, sorrel 28

TARTARE DI MANZO*
handcut wagyu beef, matsutake 

gr illed foccacia 37
(pf supplement - 5)

CAPESANTE*  
diver scallop, celer y root 

puffed buckwheat, black truffle 36

TONNO* 
bluefin tuna, salsa tonnato, pickled grapes

seaweed car ta 37
(pf supplement - 5)

RICCIOLA* 
amberjack, ligur ian olivada  

finger lime, basil 32

SALMONE*    
cured ora king salmon, cucumber  

trout roe, crème frâiche 32

TERRINA   
heritage pork, foie gras and rabbit terr ine, fig mostarda

pickled peppers, gr illed sourdough  45
(pf supplement - 7)

*Consuming raw or undercooked meats , poultr y, seafood, shellfish, or eggs may  

increase your r isk for foodborne il lness; especially if you have a medical condition.

SELECTIONS AVAILABLE A LA CART, or  PRIX FIXE   
2 courses - 59  |  3 courses - 72



TORTA DI FROMAGIGIO
crème fraîche cheesecake, figs

sicilian pistachio 

PANNA COTTA
bay leaf, apple butter

cranberr y

CIOCCOLATO
flour less chocolate cake 

almonds, zabaglione 

S E C O N D I

. I N S A L A T E .  

MELANZANE AL FORNO
baked eggplant, mozzarella di bufala 

pomodoro, mollica 36

TONNO NIZZARDA
seared bluefin tuna, ar tichoke, har icot ver ts
finger ling potato, egg, colatura dressing 49

ASTICE 
warm maine lobster, gem lettuce, avocado
grilled hear ts of palm, truffle vinaigrette 62

(pf supplement - 14)

. P I A T T I .
 

SPIGOLA
pan seared black bass, seasonal citrus

fennel, citrus vinaigrette 55

 
POLLO

heritage chicken breast, jimmy nardello peppers
summer beans, jus 42

COSTATA* 
grilled prime r ibeye, potato tor tino

tomato conser va, red wine jus
(pf supplement - 27) 79  

P R I M I 

GNOCCHI 
r icotta gnocchi, salsa pomodoro, basil 34

BUSIATE  
trumpet mushrooms, leeks, black truffle 39 

(pf supplement - 7) 

CAVATELLI 
montauk red prawns, rosemar y oil, mollica 42 

(pf supplement - 7)

TORTELLINI 
classic meat filled ravioli 36

GARGANELLI
ragu bolognese, parmigiano reggiano 38

RISOTTO  
aged acquarello, sepia  

red prawn, coral butter 38

D O L C E


