
Food
TOAST S                                                                                                 

One for $7    Two for $13    Three for $18    Five for $28

Black Diamond Caviar & Burrata  Lemon Agrumato Add 25

House Made Lardo  Rosemary, Young Olive Oil

Eggplant  Calabrian Chili, Mint

Ricotta Truffle Honey, Black Pepper, Sea Salt

Preserved Cherry Tomatoes Stracciatella Cheese  

Warm Testa Fennel Pollen, Tangerine Olive Oil

Radicchio  Smoked Scamorza Cheese, Saba

Eggplant Caponata  Golden Raisins, Pine Nuts

B I T ES                                                                                                 

Trio of Olives Served Warm   7 

Cipollini Onions  Sweet & Sour   9

Marinated Mushrooms  Rosemary, Thyme   10

Crudite  Creamy Parmesan, Cannellini Bean Dip    20

Meatballs  Marinara, Pecorino Romano Cheese   16 

French Fries  Rosemary, Calabrian Chili, Sea Salt   14

Fried Mortadella  Pistachio Butter, Horseradish   15

Gnocho Fritto  Fried Bread, Prosciutto, Pecorino Romano Cheese   13

Eggplant Parmesan  Tomato Sauce, Mozzarella   14

Fried Mozzarella Sandwich  Mozzarella, Bagna Cauda   14

P IZZA                                                                                                 

Margherita  Tomato, Basil, Buffalo Mozzarella Cheese  22

Marinara  Chilies, Garlic, Marjoram   20

House Made Pepperoni  Mozzarella, Cacio di Roma Cheese   24

CURED  MEAT S                                                                                                 

One for $10    Three for $26    Six for $48

Prosciutto Di Parma  24 month old, Parma

Prosciutto Americano  Cesare Casella’s Heritage Breed Ham, Hurleyville

Fennel Pollen Soppressata  Cured Salami, Oceanside

Lonza  House Cured Heritage Breed Pork Loin 

Testa  House Made Heritage Breed Pork Terrine

Coppa  House Cured Heritage Breed Pork Shoulder



Food
CHEESE                                                                                                 

Served with truffle honey, apricot mostarda

Three for $21    Five for $32

Ricotta  Cow, Narragansett, Rhoade Island

Provolone  Mandarone Cow, Lombardy, Italy

Mozzarella  Buffalo, Campagna, Italy

Lentischio  Goat, Sardinia, Italy

La tur  Cow, Goat, Sheep, Piedmont, Italy

Bergkase  Cow, Trentino, Italy

Blu Del Monceniso  Cow, Piedmont, Italy

Parmigiano Reggiano  Cow, Emilia-Romagna, Italy

Verde Capra  Goat, Piedmont. Italy

Torta de Peghera  Cow, Lombardy, Italy 

Chef’s Selection of Three Meats and Cheese   32 

Cornichons, Truffle Honey, Apricot Mostarda, Bruschetta 

DESSERT                                                                                                 

Tiramisu Coffee  Coffee, Mascapone, Chocolate, Lady Fingers   10

Biscotti Almond  Almond, Fennel Seed   5

Amarena Tartufo  Cherries, Chocolate   10


