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= PASTA =

‘ TAGLIATELLE BOLOGNESE $26
< OLIVE ALL’ ASCOLANA $12 PORK. VEAL, CHICKEN, PANCETTA, PARMESAN
2% CASTELUETRANO OLIVES, ITALIAN SAUSAGE, PARMESAN SPAGHETTI CACIO E PEPE. %
chllégvrﬁllg ﬁﬁﬂﬂUETTES $12 PECORING, PARMESAN. BLACK PEPPER
BEEF SHORTRIB RAVIOLI $26
EMPANADAS §12 RED WINE, KALE, CASTELROSSO CHEESE
CHICKEN, COTI)O CHEESE, PEPPERS

GRILLED SHITAKE SKEWER §12

WSO AL IARGEL PIATLS

STEAK FRITES $44
M 12 0Z. NY STRIP. FRIES, BONE MARROW BUTTER
W W 5 AMISH CHICKEN $33

: CRISPY GRITS, RED FIELD PEAS, GREENS, CHICKEN VELOUTE b
FRISEE LARDON SALAD  $14 (

CHERRY TOMATO, PICKLED RED ONIONS, MARKET FISH M/P
BACON VINAIGRETTE, CURED EGG YOLK BOUILLABAISSE, FENNEL, PAVE POTATO,

CONFIT PEARL ONION
Hnﬂf(lfsnrgﬂgngffrufs‘ﬁﬁkfss G’[fLI] coarcHeesE, — KING TRUMPET MUSHROOM $25

CITRUS, PISTACHIO VINAIGRETTE CAULIFLOWER PUREE, BELUGA LENTILS,
STRACCIATELLA CHEESE $18 LEERS, GREEN ROMESEY

SEASONAL PREPARATION. TOASTED BAGUETTE SIDES
CRISPY GOAT CHEESE S17

HONEY, RED CIPOLLINI JAM, MACHE FRENCH FRIES §12
FOIE BRAS PATE $22 MALT\IINEGI}(RE%\[I:IIJ{LUI,PBUHRYAI[]LI,

CONCORD GRAPE JAM, BAGUETTE
BEEF CARPACCI0 $20

PARMESAN TUILLE, HORSERADISH CREME FRAICHE,
ARUGULA. PICKLED RED ONION D@ M @Q ;
MANILLA CLAMS $20 !

CLAM VELOUTE, LEEKS, BACON, WARM CHOCOLATE CAKE S12

WHITE WINE, FINE HERBS RA?PBERRY PURE,E, VANILLA ICE CREAM

SEA SCALLOPS $22 CREME BROLEE  $12

PANANG CURRY, BOK CHOY, CILANTRO PARSLEY OIL LEMON CHEESECAKE $12

GRILLED OCTOPUS $20 SEASONAL TART $12

TWICE COOKED EGGPLANT, CHICKPEA PUREE, MINT OIL 0 o, \

BRAISED PORK COPA $18 D% ooty oill he clded fegrenps ot § evimene
RED WINE, ROOT VEGETABLES, GREMOLATA EXECUTIVE CHEF GREG JOHNSON

CHEF DE CUISINE CASSIDY BROMAN
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NEW YORK LAW ADVISES PATRONS THAT CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS




