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APPETIZERS - ANTIPASTI

Choice of:
MASTROBERARDINO, Greco Di Tufo, Nova Serra Doc. Italy
CA DEI FRATI, Rosé, Lombardia. Italy

*SALMON TARTARE GRILLED ARTICHOKES
Lemon dressing, shallots, orange zest and pasta chips Coal - grilled whole artichoke hearts, E.V.0.0.
and herbs*

BURRATA TOMATO SALAD

Burrata, fresh tomatoes, petite basil, Calabrian oregano,

Maldon salt and E.V.0.0.* FRITTO MISTO
Crispy mix of shrimp, calamari with basil
*HAMACHI CRUDO and anchovy aioli

Apple yuzu, pickled Fresno chile

PASTA . PRIMI

Choice of:
CAFFAGIO SINGLE STATE, Chianti Classico, Tuscany. Italy
GREPPICANTE BOLGHERI, Supertuscan, Tuscany. Italy

RIGATONI NDUJA SALMON
Yellow Piennolo del Vesuvio tomatoes D.O.P., Coal-seared salmon fillet, shaved fennel, frisée,
spicy nduja, red wine vinegar and 24-month heirloom tomatoes, Taggiasche olives, mint
Parmigiano Reggiano*
BRANZINO
CAMPANELLE POMODORO Coal-seared branzino, marinated heirloom tomatoes,
Piennolo del Vesuvio D.O.P. tomatoes, garlic, fresh zucchini scapece and grilled lemon

basil with E.V.0.0.* **
ast-wi Add 320 Suplemental

’ .*AMALFI LIMONE FILET MIGNON 6 OZ
Fettuccine with 3-month-preserved Meyer lemon, Coal-grilled Prime Filet Mignon with red wine
lemon oil and créme fraiche demi-glace

Chef Alessandro reccomends *E.0.0.: Extra Virgin Olive Ol

adding osetra caviar (add 25) *%D.0.P.: Denominazione d' Origine Protetta

DESSERTS-DOLCE

LIMONCELLO MARCATI, Veneto. Italy

Choice of:
BEVERESE DI CIOCCOLATO
DELIZIA AL LIMONE

AN 20% SERVICE CHARGE HAS BEEN ADDED TO YOUR BILL.
*Consuming raw, undercooked, or barely cooked foods of animal origin—such as beef, eggs, fish, lamb, milk, poultry, or shellfish-may increase the risk
of food-borne illness. Individuals with certain health conditions may be at a higher risk if these foods are consumed raw or undercooked.
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