
S T A R T E R S  

PA P PA  A L PO M O DO R O  tomato-bread soup, basil, parmigiano   9  

C A LA M A R I  FR I TTI hot cherry pepper aioli, watercress, red onion   1 3  

M E A TBA LLS  pine nuts, raisins, fontina fonduta, celery leaf, parsley salad   1 1  

S C A LLO P C R U DO  fennel, currents, olives, chilies, crispy parsnips   1 3  

TU N A  TA R TA R E avocado, tomatoes, smoked marcona almonds, jalapeno, shallots   1 4  

R I S O TTO  BA LLS  roasted squash, fontina, marinara   1 0  

S TE A M E D M U S S E LS  white wine, mascapone, tomato, fennel-pork sausage

S A L A D S  

   1 6  

C A E S A R  garlic croutons, shaved parmesan cheese   9  

Z Y LO  S A LA D assorted baby greens, pickled vegetables, red wine vinaigrette   8  

R O A S TE D O C TO PU S  yukon gold potato, olives, oregano, tomato   1 4  

PU M PK I N  S A LA D arugula, smoked pancetta, ricotta salata, pine nuts, balsamic

P I Z Z A S  

   1 3  

M O Z Z A R E LLA  P I Z Z A  mozzarella, vine-ripened plum tomatoes, fresh basil   1 1  

P I Z Z A  B I A N C O  garlic, potatoes, chilies, pancetta, mozzarella, herbs   1 2  

M U S H R O O M  P I Z Z A  roasted mushrooms, robiola fonduta, truffle oil, chives

P A S T A S  &  G R A I N S  

   1 4  

R I S O TTO  PE S C A TO R E fresh blue crab, calamari, shrimp, tomato, saffron   1 8 / 2 6  

R I C O TTA  G N O C C H I  pomodoro, fresh basil, parmigiano reggiano   1 2 / 1 8  

R I G A TO N I  lobster, corn, parsley, lobster coral butter   1 5 / 2 1  

LI N G U I N E C LA M S  manila clams, garlic, white wine, dried chilies   1 3 / 1 9  

S PA G H E TTI  C A R BO N A R A  house-made pancetta, egg, black pepper, peas, pecorino   1 2 / 1 8  

S H EEP S  H I LL FA R M  LA M B R A V I O LI  roasted tomato, arugula, pecorino romano   1 5 / 2 1  

C A V A TELLI fennel-pork sausage, escarole, chilies   1 2 / 1 8  

TA G LI A TE LLE BO LO G N E S E ragu of veal, beef, pork, parmigiano, tomatoes 

S T E A K S   

  1 2 / 1 8  

prime, dry-aged, 100% black angus beef from creekstone farms grilled, finished with tuscan olive oil & sea salt  

8  O Z .  S K I R T S TEA K   2 4     2 0  O Z .  BO N E- I N  R I BE Y E  4 5  

1 0  O Z .  FI LET M I G N O N   3 6     1 2  O Z .  BO N E- I N  FI LET M I G N O N   4 2  

2 0  O Z .  BO N E- I N  N Y  S TR I P  4 4     2 4  O Z .  PO R TER H O U S E  4 8  

 

4 8  O Z .  PO R TER H O U S E  8 9     *Z Y LO  PO R C I N I  R U B  $ 6  

E N T R E E S  
R O A S TE D W H O LE FI S H  roasted garlic, parsley, oregano, lemon, watercress   MP 

B R A N Z I N O  wilted arugula salad, confit cherry tomatoes, tapenade   2 8  

H A LI BU T nduja potato broth, confit tomatoes, crispy kale   3 4  

A H I  TU N A  braised escarole, romesco, hazelnuts   3 9  

S EA  S C A LLO P S  lobster corn fregola, citrus gremolata   3 2  

A M I S H  C H I C K EN  grilled with lemon, rosemary, baby fennel, lemon brodo 2 3  

C O LO R A DO  LA M B  C H O P S  lemon mint glazed, roasted baby vegetables   4 6  

S H O R T R I B S  espresso rubbed, broccoli rabe, creamy polenta   2 9  

DO U B LE C U T PO R K  C H O P borlotti bean brodo, butternut squash caponata, pine nuts

S I D E S

   2 9  

  8  

G R I LLE D A S PA R A G U S     FR EN C H  FR I E S  

C R EA M ED S PI N A C H     C R EA M Y  PO LE N TA  

S P I C Y  M I X E D M U S H R O O M S    TU S C A N  PO TA TO E S  

S A U TEE D BR O C C O LI  R A BE   B R U S S E LS  S P R O U TS  W /  PA N C E TTA  


