
 

               B u o n  ap p e t i t o  &  g r a z i e  mi l l e !  

Antipast i  e  Insa late  

O L I O  D ’ O L I V A  

Sampling of art isan olive oils  with fresh rosemary focaccia 7 

M O Z Z A R E L L A  D I  B U F A L A   

Imported  Mozzarella di bufala, roasted organic tomatoes & wild arugula  11 

B A C C A L A  G R A T I N A T O  I N  T E G A M E  

From the wood burning oven Milk braised Salt cod with “carta musica” 9 

B R U S C H E T T A  D I  C I N G H I A L E  

Hand pulled braised wild boar, onion, Chianti vinegar on gri lled ciabatta  9 

I N S A L A T A  R A D I C C H I O  B I E T E  E  N O C I  

Organic beets, walnuts, radicchio, montasio cheese & pork “guanciale”  9 

C A L A M A R E T T I  E  F A G I O L I  

Fresh Monterey Bay calamari, “Bianchi di Spagna” beans & mache lettuce 10 

F R I T T O  D I  G A M B E R E T T I  E  S E D A N O  R A P A  

Crispy organic celery roots, rock shrimp & spicy parsley sauce 11 

U O V O  D I  A N A T R A  

Over easy duck egg with gri l led polenta & chicory  10 

P R O S C I U T T O  E  G I A R D I N I E R A  

18 month aged prosciutto, giardiniera & tortino of Grana Padano 11  

I N S A L A T A  D I  S P I N A C I  E  A R A N C E   

Organic savoy baby spinach, blood oranges, pickled onion & ricotta salata  8 

Paste  Fat te  in  Casa  e  Risot t i  

A G N O L O T T I  D E L  P L I N  

Housemade small raviol i “del pl in” of three meats; sausage, veal,  

tomato & onion sauce 15 

T O R T E L L I  D I  Z U C C A  A L L A  P I A C E N T I N A  

Housemade roasted medely of squash “tortell i”  with brown butter & sage          15 

F O I A D E  D I  F U N G H I  

Organic buckwheat pasta, mixed wild mushrooms, garl ic, parsley                             

& Grana Padano 15 

S P A G H E T T I  A L  N E R O  D I  S E P P I A  E  B O T T A R G A   

Fresh spaghett i with squid ink sauce , Monterey bay calamari,                                 

spicy calabria peppers & “bottarga” , 16 

T A G L I A T E L L E  P R E Z Z E M O L A T E  C O N  M A I A L E  E  F A G I O L I    

Housemade parsley tagliatel le with roasted Berkshire pork sugo,                        

fresh borlotti  beans & sweet onion  16 

B I G O L I  E  C O D A  

“Bigoli”  pasta with nebbiolo braised ox tai l  & asparagus 17 

R I S O T T O  C O N  P A N C I A  D I  M A I A L E  

Carnaroli risotto parmigiana, roasted niman ranch pork belly  18 

 

Pizza  da l  Forno a  Legna  

P I Z Z A  M A R G H E R I T A  

Tomato, basil , oregano & fresh mozzarella cheese 11 

S C H I A C C I A T A  P E S T O  E  S A L A M E  

Organic pesto “salame fel ino”  & mozzarella cheese 12 

P I Z Z A  M A R I N A R A  

Tomato, roasted garl ic, capers, olives & anchovies 11 

P I Z Z A  S A L S I C C I A  E  C I P O L L E   

Homemade spicy sausage, medley of onions, tomato & fresh mozzarella 13 

I l  Pesce  

C A P E S A N T E  A L L A  S A R D A  

Seared large nova diver scallops with “fregola sarda”                                              

lemon capers & asparagus    23 

  

B R A N Z I N O  E  Z U C C H I N E  

Grilled Mediterranean seabass fi let  or whole with zucchine “ tr ifolate”               

garl ic thyme sauce, black “venere” r ice 27 

La Carne  

P O L L O  A R R O S T O  I N  T E C I A  

Terra cotta roasted natural free range Rocky Jr. chicken, Yukon potatoes,  

Bosane ol ives & oregano 18 

C O N T R O F I L E T T O  A L L O  S C A L O G N O  

Grilled dry aged bone-in New York steak with Sangiovese, braised shallots             

 25 

C O S T O L E T T A  D I  M A I A L E  

Grilled Stone Valley Berkshire pork porterhouse,                                      

“peperonata” & aceto balsamico  22 

Contorni  

R I S O  N E R O  

Sautéed black “venere” rice 5 

C A V O L E T T I  

Organic brussel sprouts, “guanciale” & shallots 4 

P E P E R O N I  I T A L I A N I  

Organic bell  peppers, onion, tomato & Grana Padano 4 
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