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Insalate

Cocomero & Pomoderi
Watermelon/Heirloom Tomatoes/Goat Cheese/Pistachios/Aged Balsamic/Virgin Olive Oil 14

Burrata & Pomoderi
Burrata Cheese/Heirloom Tomatoes/Frisée/Basil Oil 15

Romana alla Griglia
Grilled Romaine Lettuce/Feta Cheese/Kalamata Olives/Roma Tomato/Red Onions 15

Lattughe Miste***
Cherry Tomatoes/Ricotta Cheese/Cucumber/Carrots/Radish/Mixed Greens/Red Wine Vinaigrette 12

Little Gem Caesar
Shaved Asiago Cheese/Herb Polenta Croutons/Organic Little Gem Lettuce 14

Ciabatta All’Aglio
Garlic Ciabatta Bread/Served with Fra Diavolo Sauce 8

Antipasti

Three Dip
Basil Pesto/Bell Peppers/Ricotta Cheese with Green Olives/Rosemary Crisp 14

Carpaccio di Filetto, Rucola & Grana
Thinly Sliced Beef Filet Mignon/Wild Arugula/Grana Padano/Dijon Mustard Aioli 15

Insalata di Polipo con Fagioli Marinati
Octopus/Giants Bean Salad/Celery/Tomato Confit/Spicy Pepperoncino Sauce/Lemon Oil 15

Pepperoni & Italian Sausage Flatbread
Mozzarella Cheese/Olives/Oregano 17

Margherita flatbread
Tomato-Basil Sauce/Mozzarella/Diced Roma tomatoes 15

Calamari Fritti***
Tender fried calamari/Spicy tomato sauce/charred fresh lemon 14

Parmigiana di Melanzane
Eggplant Parmigiana/San Marzano Tomato Sauce/Mozzarella/Parmigiano/Basil 14

Il Tagliere dei Formaggi
Italian Artisan Cheeses/Seasonal Dried Fruits & Nuts/Whole Honeycomb/Croccantini 24

Capesante & Seppie
Roasted Sea Scallops/Cuttlefish/Sweet & Sour Vegetable Compote/Yellow Pepper Coulis/Squid “Ash” 14
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Pasta

Cavatelli alla Norma
Fresh Cavatelli Pasta/Sautéed Eggplant/San Marzano Sauce/Ricotta Salata Cheese/Micro Basil 20

Tagliatelle alla Bolognese
Homemade Pasta Ribbons in Rich Bologna Style Meat Sauce Topped with Parmigiano Reggiano 23

Fusilli Primavera all’Ortolana
Whole Wheat Fusilli/Baby Zucchini/Carrots/Fava Beans/Peas/Artichokes/Marinated Tomatoes
Pesto Sauce Shaved “Pecorino al Tartuffe” 20

Pappardelle con Sughetto al Pollo
Organic Young Chicken Ragout/Wild Mushrooms/Sun-Dried Tomatoes/Peas/Asiago Cheese 24

Garganelli con Salsiccia
Italian Sausage/Hand-Rolled Pasta/Parmigiano/Lemon Cream Sauce/Cherry Tomatoes/Swiss Chard 23

Lasagna al Brasato***
Fresh Pasta/Braised Beef Short Ribs,/Fresh Ricotta Cheese/Spinach/Parmigiano Béchamel Sauce 29

Mare

Il Cioppino dei Paparazzi***
Mélange of Seafood & Shellfish/Fennel Pomodoro Broth/Grilled Garlic Ciabatta 37

Branzino in Padella
Pan-Seared Mediterranean Sea bass with Roasted Fingerlings Potatoes/Haricots Vert 35
Heirloom Cherry Tomatoes/Taggiasca Olives & Citrus Tossed with Blood Orange Vinaigrette

aragosta Tagliolini Neri all’Astice
Black Tagliolini/lobster/Puttanesca Sauce/Skuna Bay Salmon Caviar/Yellow Tomato Pasta 41

Merluzzo Cileno al Pistacchio
Pistachio Crusted Chilean Sea Bass/Clams/Roasted Tomato-Saffron Risotto/English pea emulsion 36
Fiesole Artichokes/Pea Shoots

Salmone Arrosto
Roasted Skin-On Skuna Bay Salmon/Fregola Sarda/Roasted Bell Pepper-Tomato Ragout 31
Baby Zucchini/Yellow Pepper Coulis

Terra

Lombata di Agnello e Aragosta Coda ***
Lamb Loin & Lobster Tail/Yukon Gold Potatoes/Truffle-Marsala Reduction/Béarnaise Sauce 52

La Bistecca del Vaccaro ***
Bone-In “Cowboy RibEye Steak”/Heirloom potato/Bell Pepper “Ghiotta” 49

Filetto alla Griglia
Filet Mignon/Nero d’Avola Wine Glaze/Asiago Potato Gratin/Organic Asparagus Pioppini Mushrooms 45

Ossobuco di Vitello
Braised Organic Veal Shank/Risotto Milanese/Orange Gremolata/Roasted Baby Carrots 41

Pollo al Mattone
Grana Padano Crusted Chicken Under the Brick/Herb Roasted Fingerling Potatoes 29
Rainbow Chard in Rosemary Veal Reduction

Abbacchio Scottadita
Grilled Lamb Chops/Sardinian Cous-Cous/Caponata/Aged Cherry Balsamic/Piquant Peppers 44
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