PER PRENOTAZIONI: 215 646 391 6099 AMPIA SCELTA DI VINI & APERITIVI

SPECIALITA
DELLA CASA

Focaccia di Recco

stracchino cheese

26

Le Insalate

CAPRESE 21
heirloom tomatoes,
mozzarella di buffala, basil

ARTICHOKE & ARUGULA 13
lemon vinaigrette, shaved
parmigiano reggiano

SHAVED BRUSSELS SPROUTS 16

douro almonds, pecorino,
mint

SICILIAN CHOPPED SALAD 16
gem lettuce, salami,
chopped vegetables

I Contorhni

RAPINI 14

broccoli rabe, garlic,
ricotta salata

PISELLI 12
braised peas, spring onions,
mint

PATATE 11
crispy rosemary potatoes

FUNGHI 14

sautéed mushrooms, sage,
rosemary

SPINACI 13
spinach, toasted pine nuts,
lemon

Dinnen MON- SUN: 5 pm - 10pm
Lunch COMING SOON

Bhunch COMING SOON

*Consuming raw or undercooked meat, poultry,

seafood, shellstock or eggs may increase
your risk of foodborne illness. 08.22.25

k) (
FOCACCIA PANE 9 TUNA TARTARE 26 CRUDO 21
rosemary, sea salt Sicilian olive oil, lemon, sea bream, meyer lemon, olive oil
bottarga, crisp pappardelle
PROSCIUTTO DI PARMA 19 CROSTINI TOSCANI 9
pineapple mostarda, zeppole ARTICHOKES chicken liver, vin cotto
ALLA GIUDEA 18
BURRATA 21 fried artichokes, MUSSELS ARRABBIATA 24
cherries, pistachios breadcrumb gremolata spicy tomato sauce, crostini
ARANCINI 11 SCAMPI 21 BEEF CARPACCIO 28
saffron rice, mozzarella, grilled prawns, lemon, shaved mushrooms, truffle, arugula
fontina, green peas spicy garlic butter
FRITTO MISTO 18
SQUASH BLOSSOMS 15 CLAM PIZZETTA 19 fried calamari, shrimp,
lemon, ricotta parsley, garlic, lemon zucchini, meyer lemon
SPAGHETTI CHITARRA i
AL POMODORO 19 ALLO SCOGLIO 26 PASTA

fresh tomato sauce, garlic, basil Amalfi-style shrimp, mussels, ROMANA

calamari, tomato sauce

LINGUINE ALLE VONGOLE 27

garlic, white wine, clams, parsley TORTELLONI DI RICOTTA 23 Canbonana 22
sage brown butter, parmigiano, rigatoni, egg yolk,
TAGLIATELLE toasted pine nuts guanciale
ALLA BOLOGNESE 23
parmigiano reggiano SICILIAN Amatniciana 23
LIFEGUARD PASTA 26 bucatini, tomato,
SPAGHETTI AL LIMONE 21 two-minute calamari, guanciale, pecorino
fresh lemon, butter, parsley capers, fomato
Cacio e Pepe 21
OXTAlbL MA(:ALD!NE 26 LOBSTER SPAGHETTI '39 bucatini, black pepper,
raised ragu tomato sauce, peperoncino i pecorino
100 LAYER LASAGNA 27
ricotta besciamella, tomato
POLPETTA 27 BRANZINO 42 EGGPLANT PARMIGIANA 26
giant meatball, soft polenta olives, potato, lemon, marjoram tomato, mozzarella di bufala
CHICKEN MILANESE 31 STEAK TAGLIATA 44 OSSO BUCO DI VITELLO 51
arugula, fomatoes, grilled ribeye, garlic confit, braised veal shank,
lemon, parmigiano lemon, arugula risotto “alla milanese”
CRISPY DORADE 44 VEAL PARMIGIANA 74 LAMB SCOTTADITO 44
fresh herb salsa verde tomato, mozzarella di bufala grilled lamb chops, salsa verde,

crispy potatoes

BISTECCA ALLA FIORENTINA 125

porterhouse steak, confit garlic butter




