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Blistered Shishitos� 19
Citrus Salt

Broccolini� 19
Garlic Confit, Citrus, Ricotta Salata

Golden Beets� 17
Whipped Goat Cheese, Shallot Vinaigrette, Pine Nuts

Little Gems� 21
Artichoke, Radish, Za’atar, Cucumber, Lemon-Yogurt, Pine Nuts

Wild Mushrooms� 22
Hen of the Woods, Shiitake, Cremini, Tamari, Balsamic, Spinach, 
Roasted Walnuts

Marinated Chickpeas� 19
Gigante Beans, Kalamata Olives, Capers, Rosemary

Orecchiette**� 34
Fennel Sausage, Broccoli Rabe, Aleppo Pepper, Grana Padano

Cavatell i**� 33
Wild Mushrooms, Asparagus, Prosciutto, Grana Padano

Fettuccini� 36
Grass-Fed Beef & Pork Ragu, Pomodoro, Herbs

Spaghetti� 35
Shrimp, White Wine, Garlic, Lemon, Tomato, Parsley, Pangrattato
**Vegetarian option available upon request

Atlantic Halibut� 57
Fregola, Wild Mushrooms, Asparagus, Salsa Verde

Gril led Chicken Breast� 44
New Potatoes, Red Pearl Onions, Fresno Chili, Basil, Broccolini

NY Strip*� 64
Escarole, Sun-Dried Tomatoes, Tuscan Butter

Steak for Two*� 170
28oz Bone-in Rib Eye, Grilled Onion, Salsa Verde

20% auto-gratuity will be added to all parties of 8 or more.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness. Please alert your server of any food allergies.

S M A L L  P L AT E S
Whipped Ricotta� 22
Extra Virgin Olive Oil, Wild Fennel Pollen, House Focaccia

Tuna Crudo*� 32
Avocado, Calabrian Chili, Cilantro

Tuscan Kale Caesar*� 24
Garlic-Anchovy Dressing, Lemon, Parmesan, Breadcrumbs

Maplebrook Farms Stracciatella� 31
Balsam Farms Heirloom Tomatoes, Basil Oil

Gril led Octopus� 29
Corn Succotash, Basil, Paprika Aioli

Margherita |  Pomodoro, Mozzarella, Basi� 26

Cacio e Pepe |  Pecorino, Taleggio, Black Peppercorn� 29

Capresse |  Pomodorini Confit, Maplebrook Farms Burrata, Basil Oil� 36

Funghi |  Wild Mushrooms, Fonduta, Arugula� 29

Soppressata |  Pork Salumi, Pomodoro, Mozzarella, Hot Honey� 29

Zucca |  Whipped Ricotta, Summer Squash� 31

P I Z Z A
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Cucumber, Mint, Mezcal | Prosecco, Grapefruit | Watermelon, Basil

Shrimp Cocktail� 6 Each
Spicy Cocktail Sauce, Lemon

West Oysters*

Mintersweet� 6
Fanny Bay� 6.5
Kumamoto� 7

East Oysters*

Peeko� 4.5
Beau Soleil� 5


