ANTIPASTI

Pane Cotte Epgplont Chis

BEANS AND GREENS, CRUSTY PAISANO BREAD, CACIOCAVALLO / 18 WILDFLOWER HONEY, BASIL, CALABRIAN CHILI FLARE / 16
Meatpalls Claoms Casino
GRANDMA MARY'S RECIPE / 16 GARLIC, BUTTER, BREADCRUMB, ROASTED PEPPER, OSCAR'S BACON (8) / 24
Melunzane alte Nomna P&a il gry&z
THIN SLICED, EGG BATTERED EGGPLANT LAYERED WITH GRILLED OCTOPUS, CRISPY CECI BEAN SALAD,
MARINARA, PROVOLONE, MOZZARELLA, ASIAGO AND BASIL / 18 TONNATO AIOLI, SALMORIGLIO / 25
Maotz, Oystors Raokefeller
CRISPY FRIED WHOLE MILK MOZZARELLA, SPICY VODKA SAUCE / 18 ANISETTE HOLLANDAISE, CREAMED SPINACH, BREADCRUMB (8) / 36
Peroni Mussels Cuesar
PERONI BEER BROTH, HOT ITALIAN SAUSAGE, MUSTARD CREAM / 22 BABY ROMAINE, PECORINO ROMANO, ANCHOVIES, SESAME CROUTONS / 16
Beets da Wm Jnsaluto
BALSAMIC BEETS, CANDIED PISTACHIO, STRACCIATELLA CHEESE, BASIL / 18 LOCAL LETTUCES, TOMATO, RED ONION, GORGONZOLA, RED WINE VINAIGRETTE / 16

Solove Calomars

FLASH FRIED PT. JUDITH CALAMARI TOSSED WITH A HOT CHERRY PEPPER,
CAPER, CONFIT GARLIC AND GAETA OLIVE RED SAUCE / 28

PASTA
Wfdﬁmmz - dl house made
T Cortile Lobster Pasta

GROUND VEAL, PROSCIUTTO, PEAS, PLUM TOMATO, 60Z MAINE LOBSTER TAIL, BUTTER POACHED LOBSTER CLAW AND KNUCKLE MEAT,
PECORINO ROMANO CREAM SAUCE, CAPELLINI / 36 LOBSTER INFUSED VODKA CREAM SAUCE, TAGLIATELLE / 68
Ba@ma Lyy@ﬁfﬁ and Clams
GROUND PRIME BEEF AND DUROC PORK RAGU, PAPPARDELLE / 34 RI LITTLENECKS, WHOLE GARLIC, EXTRA VIRGIN OLIVE OIL, NATURAL BROTH / 40
Crab Carbonars Fra Dizvols
COLOSSAL LUMP CRAB, GUANCIALE, ORGANIC EGG YOLK, SPICY PLUM TOMATO SAUCE, UT0 SHRIMP, WHITE WINE,
PECORINO ROMANO, PACCHERI / 58 , GARLIC, BASIL, SPAGHETTI / 45
&owe?gﬁe L imone Pygg&w s Sauce
24Mo PARMIGIANO REGGIANO, PECORINO ROMANO, CRACKED PEPPER, HOUSE MADE SWEET ITALIAN SAUSAGE, PLUM TOMATO,
LEMON, GARLIC BREADCRUMB, MAFALDINE / 32 HOT AND SWEET CHERRY PEPPERS, RICOTTA SALATA, CAVATELLI / 38
gmccﬁ £wym
WILD MUSHROOMS, ROSEMARY, MADEIRA CREAM, ARUGULA / 36 RICOTTA, PECORINO BECHAMELE, GROUND BEEF, SAUSAGE, SUNDAY SAUCE / 35

MEATBALLS AND SAUSAGE SLOW COOKED IN SAN MARZANO
PLUM TOMATO SAUCE WITH RIGATONI / 35



PESCE

gmfam' aond gn'z‘a La Lya& Portofine

PROSCIUTTO WRAPPED U10 SHRIMP, CRISPY POLENTA, MARINATED AND GRILLED ATLANTIC SWORDFISH, SALMORIGLIO,
SHALLOT AND PROSECCO CREAM, LEMON, ARUGULA / 48 LIGURIAN STYLE POTATOES AND OLIVES, FRESH TOMATO SAUCE / 45
Satmone allu %&' Piccatn
WILD CAUGHT SALMON, SAMBUCA AND BUTTER POACHED MEDITERRANEAN SEABASS, CAPERS, GOLDEN SHERRY.
LOBSTER CREAM SAUCE, LOBSTER BISQUE ARANCINI / 50 WHITE WINE, LEMON. BROWN BUTTER, GARLIC GREENS / 45

%ﬂmé?e&w
MAINE LOBSTER TAIL, U0 SHRIMP, LITTLENECK CLAMS, PEI MUSSELS,

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

CARNE

Scarfarioll Vildsotans

PAN ROASTED HALF CHICKEN, ITALIAN SAUSAGE, GRILLED 160Z MILK FED VEAL PORTERHOUSE CHOP,
COSMO'S HOT AND SWEET VINEGAR PEPPERS, CRISPY POTATOES / 40 WILD MUSHROOMS, PROSCIUTTO, FRESH MOZZARELLA, PORT WINE / 65
Milonese Francese
PAN FRIED BERKSHIRE PORK CHOP, CALABRIAN CHILI CONDIMENTO, EGG BATTERED VEAL SCALLOPINI, WHITE WINE,
CHOPPED ANTIPASTO SALAD, GRANA PADANO CHEESE / 40 LEMON, BUTTER, GARLIC SPINACH / 50
Osse Buce Bistecon
BRAISED PORK SHANK, ROASTED HEIRLOOM CARROTS, USDA PRIME STRIP STEAK, SEA SALT,
SWEET PEAS, WHIPPED POLENTA, GREMOLATA / 42 EXTRA VIRGIN OLIVE OIL, CIPPOLINI AGRODOLCE / 65
Parmesan

THIN SLICED, BREADED AND CRISPY FRIED, LAYERED WITH WHOLE MILK MOZZARELLA,
FRESH BASIL, SUNDAY SAUCE AND SERVED WITH HOUSE MADE RIGATONI
ORGANIC AMISH CHICKEN BREAST / 35
160z ON-THE-BONE VEAL RIB CHOP / 65

CONTORNI

Z)rease/y%fgu&/n gw&‘ogrm /2 Wd?’aémﬁz /1
gwymwpafm‘aea 14 Marsals Mushrooms | v FHeirlsom Carrots |14

NOTICE: CONSUMING RAW OR UNDERCOOKED MEATS, SEAFOOD, OR GLUTEN FREE, VEGETARIAN AND VEGAN MENUS AVAILABLE
SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS 20% GRATUITY MAY BE ADDED TO PARTIES OF SIX OR MORE



