
Signature Gnocchi & Pasta
Cacio e Pepe  4 pepper blend, Pecorino Romano, Bucatini   22

Bolognese  Beef & Pork blend, Parmigiano Reggiano, Fettuccine  24

Oxtail  Celery, pine nuts, Pecorino Romano, Rigatoni   27
 

Puttanesca  Taggiasca olives, capers, anchovies, Spaghetti alla Chitarra   22

Wild Boar  King Trumpet mushroom, red wine, juniper, Pappardelle   29

Octopus Pantesca  Sundried tomatoes, capers, almonds, Pipe Rigate   25
 

Duck Ragout  Chickpeas, Burgundy truffle, Busiate   32 
 

Chef Inspired 

Cheese or Charcuterie Plate
Chef’s selection (for 2)  $18  |  Chef’s selection (for 4) $32

Cheese & Charcuterie Plate
Chef’s selection (for 2) $36 | Chef’s selection (for 4) $55

Buratta  Tomato, garlic, balsamic vinagrette    8

Fennel  Citrus, Castelvatrano olives, Parmigiano Reggiano   14 
 

Arugula  Parmigiano Reggiano, lemon   12

Dinner Menu
5 P M - 9 P M  Tu e s d a y - Th u r s d a y 

5 P M - 1 0 P M  F r i d a y -  S a t u r d a y

f e a t u r e  n i g h t s :  t u e s .  b u r g e r  |  w e d .  p a r m  |  f r i .  &  s a t .  s t e a k


