
mains

pan roasted scallops			  32
fingerling potato, pear, butternut squash, 
asparagus, lemon beurre blanc   

branzino			   28
heirloom potato, sun-dried tomato, 
broccolini, capers, lobster broth    

roasted chicken			   26
heirloom baby potatoes, carrots,
brussels sprouts, fava beans, 
chicken jus 

duck breast			   32
stuffed with apples & chestnuts, 
celery root purée, calvados sauce   

braised short ribs		   32
chianti braised short ribs, 
soft mascarpone polenta, 
pistachio-tomato concassé  

fi let mignon			   42
herbed new potato, 
grilled asparagus, demi glace

on the side

roasted asparagus   			   8 

mac & cheese   		   8

heirloom baby potatoes  		  8

brussels sprouts			    8

small bites

fried calamari			   16
cocktail sauce, fresh lemon

calamari calabrese 		  18
cherry peppers, grana padano, 
red grape tomatoes, scallions 

prawns				    18
spicy garlic shrimp, plantain-potato purée

pinchos			   18
beef tenderloin skewers, bell peppers, 
red onions, roasted pepper-goat 
cheese mousse

croquettes			   14
carmelina rice, wild mushroom confit, 
chèvre fondue 

gril led artichokes			   12
garlic-lemon aïoli, flat leaf parsley, 
paprika oil  

bites to share

artisanal cheese board		  18
assortment of artisanal cheese, jam, 
smoked almonds, baguette

charcuterie board			   18
cured meats, cheese, olives, 
chardonnay mustard, peppers & arugula

margherita pizza  		  17
buffalo mozzarella, sweet basil, 
san marzano tomato sauce
	      		   
fennel sausage pizza 	  19
san marzano tomato sauce, 
buffalo mozzarella, peperonata 

prosciutto pizza 	  19
san marzano tomato sauce, 
buffalo mozzarella, arugula, olive oil 

from the garden

roasted beets			  12
red & golden beets, goat cheese, 
petite salad, pesto vinaigrette

roasted pear		  12
baby greens, honey-lemon chèvre, 
walnuts, butternut squash, 
maple vinaigrette

baby arugula		  13                    
burrata, figs, heirloom grape tomatoes, 
aged balsamic, pesto vinaigrette

the wedge		  12
stilton blue, applewood bacon, 
green onions, grape tomatoes, 
blue cheese dressing 

caesar 		  13
romaine lettuce, brioche croutons, 
shaved parmesan, caesar dressing

soup

roasted tomato bisque		  9
grana padano, chive oil, 
brioche croutons 

pastas

rigatoni    	  24
short ribs, wild mushrooms, 
vodka cream sauce, 
shaved grana padano 

eight finger cavatell i  	 24  
pei mussels, clams, calabrese prawns, 
roasted red peppers, sweet basil, 
hand crushed tomato  

gnocchi	  24
braised pork belly, english peas, 
apples, cider-parmesan cream sauce 

Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne i l lness. Please advise you server of any food al lergies you may have before ordering.




