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Burrata Mozzarella, Heirloom Tomatoes and Olio Novello 15
Local Field Greens, Asparagus, Red Onion, Radish, Basil & Manchego 10
Yellow Peach and Baby Spincah Salad, Pea Tendrils, Taggiasca olives, Mint and Dill Yogurt 16
Fried Squash Blossoms, Housemade Ricotta, Tomato and Sweet Basil 18
Baby Spinach and Roasted Acorn Squash, Walunts, Cranberries and Humboldt Fog Cheese 14
Chilled Seafood Salad, Taggiasca Olives, Celery and Heirloom Tomato 18

7. BRUNCH

Cast Iron Belgian Waffles, Stone Fruit, Orange Honey and Sweetened Mascarpone 15
Wood Baked Frittata, Fennel Sausage, Zucchine, Caramelized Onions and Mozzarella 18
Scrambled Farm Eggs, Avocado, Prosciutto Cotto, Asparagus Milanese and Piave Vecchio 22
Smoked Salmon, Red Onions, Capers, Poached Farm Egg and Dill-Lemon Vinaigrette 20
Italian “Shrimp and Grits”, Anson Polenta, Gulf Shirmp, Amatriciana and Fried Farm Egg 23

Warm Housemade Ricotta, Roasted Apricots, Speck, Toasted Hazelnuts and Local Honey 11

%~ PASTA e PIZZA

Torchio, Fennel Sausage, English Peas, Roasted Peppers and Mascarpone Cream 19
Garganelli with Slow Braised Lamb Sugo and Pecorino Romano 19
Goat Cheese Agnolotti, Carrot-Saffron Puree, English Peas, Pancetta & Pecorino 20
Potato Gnocchi, Salsa Pomodoro, Basil and Parmigiano 19
Classico Pizza: Tomato, Mozzarella, Basil and Olive Oil 13
Mary Had a Little Lamb Pizza: House Lamb Sausage, Ricotta, Spring Onions and Chile 14
Quattro Stagione Pizza: Roasted Mushrooms, Hard Cooked Eggs, Black Olives & Sausage 14

3782~ PIATTI PRINCIPALI

Rotisserie Roasted Chicken, Arugula-Frisee Salad, Tomato and Red Onion 20
Grilled Beef Tenderloin, Swiss Chard, Red Wine Sauce and Fried Farm Egg 38
Grilled Faroe Salmon, Dill Yogurt Cucumbers, Red Lentils 24
Veal Loin Saltimbocca, Prosciutto, Sage, Local Kale & Natural Pan Jus 42



