g&dm JFree

Beans and ( gmefw

CANNELINI BEANS, ESCAROLE, SAVOY CABBAGE, GARLIC, CACIOCAVALLO / 18

Beets de

BALSAMIC BEETS, CANDIED PISTACHIO,
STRACCIATELLA CHEESE, BASIL / 18

Clams Bianco

LITTLENECK CLAMS STEAMED WITH GARLIC, WHITE WINE AND OLIVE OIL / 30

Clams Casine

GARLIC, BUTTER, ROASTED PEPPER, OSCAR'S BACON (8) / 24

Bolagnese
GROUND PRIME BEEF AND DUROC PORK RAGU, WHIPPED POLENTA / 34

POTATO AND RICOTTA GNOCCHI, WILD MUSHROOMS,
ROSEMARY, MADEIRA CREAM, ARUGULA / 36

Strone alle %&'
WILD CAUGHT, SAMBUCA AND BUTTER POACHED
LOBSTER CREAM SAUCE / 50

Seatass Picatts

MEDITERRANEAN SEABASS, CAPERS, GOLDEN SHERRY,
WHITE WINE, LEMON. BROWN BUTTER, GARLIC GREENS / 45

SEMI-BONELESS AMISH HALF CHICKEN, SWEET ITALIAN SAUSAGE,
COSMO'S HOT AND SWEET VINEGAR PEPPERS, CRISPY POTATOES / 40

Z\gﬁzé?&s&e
60Z MAINE LOBSTER TAIL, UTO SHRIMP, LITTLENECK CLAMS, PEI MUSSELS,

CALAMARI, LUMP CRAB, GARLIC, WHITE WINE, PLUM TOMATO, NATURAL BROTH / #5

Dressed. a%gw& /12

ANTIPASTI

SECONDI

CONTORNI

g”&'o gfwfw /12

Oafmskaa@é%r

ANISETTE HOLLANDAISE CREAMED SPINACH (

GRILLED OCTOPUS, CRISPY CECI BEAN SALAD,
TONNATO AIOLI, SALSA VERDE / 25

Caesar

BABY ROMAINE, PECORINO ROMANO, ANCHOVIES / 16

Jnsalitn

MIXED LETTUCES, TOMATO, RED ONION, GORGONZOLA, RED WINE VINAIGRETTE / 16

8) /36

Fre Diavols

SPICY TOMATO SAUCE, U10 SHRIMP, WHITE WINE, GARLIC, SPINACH / 45

gzm[ef’i and gn’:ﬁ
PROSCIUTTO WRAPPED U10 SHRIMP, CRISPY POLENTA,
SHALLOT AND PROSECCO CREAM, LEMON, ARUGULA / 48

La «ywﬁ Par@[ém
MARINATED AND GRILLED SWORDFISH, SALMORIGLIO,
LIGURIAN STYLE POTATOES AND OLIVES, FRESH TOMATO SAUCE / 45

Osso Buco

BRAISED PORK SHANK, ROASTED HEIRLOOM CARROTS, SWEET PEAS,
WHIPPED POLENTA, GREMOLATA / 42

Vildostano

GRILLED 160Z MILK FED VEAL PORTERHOUSE CHOP,
WILD MUSHROOMS, PROSCIUTTO, FRESH MOZZARELLA, PORT WINE / 65

Bistecca
USDA PRIME STRIP STEAK, SEA SALT,
EXTRA VIRGIN OLIVE OIL, CIPPOLINI AGRODOLCE / 65

We/]"a&m‘a /1

garjmzp&}%m 114 Marsale Mushrooms | 4 Heirlsom Carrots | 1



v-I/g: .

ANTIPASTI

Pane Cotte Mozzprelle

BEANS AND GREENS, CRUSTY BREAD, CACIOCAVALLO / 18 CRISPY FRIED FIOR DI LATTE, SPICY VODKA SAUCE / 18

Beetk&&ymia Jnsalite

BALSAMIC BEETS, CANDIED PISTACHIO, STRACCIATELLA CHEESE, BASIL / 18 LETTUCES, TOMATO, RED ONION, GORGONZOLA, RED WINE VINAIGRETTE / 16

CALABRIAN CHILI FLAKE, WILDFLOWER HONEY, BASIL / 16

PASTA

V@M/é Marinara Ryzma% Vodka

GARLIC, PLUM TOMATO, FRESH BASIL, STRACCIATELLA CHEESE / 32 CRUSHED PLUM TOMATO, GARLIC, SHALLOT, VODKA, CREAM / 32
. . . O’
C'aowe?gﬁez/ﬁmfw ngwa&w
24mo0 PARMIGIANO REGGIANO, PECORINO ROMANO, CRACKED PEPPER, PLUM TOMATO, HOT AND SWEET CHERRY PEPPERS,
LEMON, BREADCRUMB, MAFALDINE / 32 RICOTTA SALATA, CAVATELLI / 32
g é . :1‘ é P o o
WILD MUSHROOMS, ROSEMARY, MADEIRA CREAM, ARUGULA / 36 EGGPLANT PARM WITH TAGALIATELLE AND MARINARA / 38

CONTORNI

Drme/a%fgu&/u g”&bgrm /12 WM’PM /1
Q@M@&Pm&s 114 Marsale Mushrooms | 16 Heirloom Carrots | 1

Vogan

ANTIPASTI

Pane Cotte Jnsaluts
BEANS AND GREENS CRUSTY BREAD / 18 MIXED LETTUCES, TOMATO, RED ONION, LEMON, EVOO / 16
CALABRIAN CHILI FLAKE, AGAVE NECTAR, BASIL / 16 BALSAMIC BEETS, CANDIED PISTACHIO, BASIL / 18

PASTA

Tapliatollo Marinara Ripatoni alls Vilka

GARLIC, PLUM TOMATO, FRESH BASIL / 32 CRUSHED PLUM TOMATO, GARLIC, SHALLOT, VODKA, COCONUT CREAM, BASIL / 32
Wﬂ?&d eOlis
WILD MUSHROOMS, MADEIRA, ROSEMARY. ARUGULA / 32 EXTRA VIRGIN OLIVE OIL, TOASTED GARLIC, BASIL, CHILI FLAKE / 30

CONTORNI

y%ga&&&sz Sautoed Greens | 12 Fag&’?’fyé&ﬁ 114 Heirlsom Carrots | 1



