
 

We proudly use sustainably/humanely raised, organically grown ingredients from local farms & fisheries whenever possible 

*There is an increased risk of illness due to eating undercooked or raw animal foods.  

Before placing your order, please inform your server if a person in your party has a food allerg y 

20% Gratuity added to parties of 6 or more  

…Opposites Attract! 
$65  pe r  pe rson   

(w ine  pa i r ings  +$ 25)  

BRUTTO e BELLA 

Crudo di Tonno yellowfin tuna tartare, creamy avocado crostino, grapefruit vinaigrette   

La Siciliana fennel and arugula salad, blood orange segments, Castelvetrano olives, sea salt cracker** 

Taleggio Bruschetta grilled house made bread, melted Taleggio, honey, black truffle dressing** 

Pasta e Fagioli traditional Tuscan style white bean soup, pancetta, ditalini pasta, rosemary oil 

IL DURO e LA TENERA 

Tagliatelle al Ragù Bianco egg noodle pasta, white Bolognese ragù, wild boar salami, Grana Padano  
 

Casarecce al Pesto hand crafted tube pasta, basil pesto, local squash, pine nuts** 
 

Mafaldine Cacio e Pepe classic Roman ribbon pasta, Pecorino Romano, cracked black pepper** 

 

Spaghetti all’Aragosta fresh Maine lobster, Calabrian chiles, toasted breadcrumbs, lemon oil 
 

LOQUACE e SILENZIOSA 

Pollo al Mattone Cornish hen “under a brick”, Brussels sprouts carbonara, sweet potato mash 
 

Salmone alla Milanese panko crusted salmon scaloppini, saffron risotto, sun dried tomato-endive salad 

 

Bistecca alla Griglia grilled Boyden Farms sirloin, fingerling potatoes, sautéed kale, salsa al vino rosso 

 
La Parmigiana classic eggplant parmigiana, insalata di arugula** 

 

DOLCE e AMARO 

Tortino al Cioccolato flourless chocolate cake, whipped cream, mixed berries 

 

Tiramisu lady fingers, espresso-rum syrup, mascarpone cream, cocoa powder 
 

Cannoli alla Siciliana classic cannoli, house made ricotta, candied pistachios, chocolate shavings 

 

Affogato sea salt caramel gelato “drowned” in espresso, biscotti crumbs 

 
Culinary Director – Daniele Baliani Executive Chef – Keith Goguen 


