
Olives  6
Focaccia  5
Truffle Butter Crostino  9 ea
    w/ Anchovy  11
    w/ Culatello  12
'Nduja & Charred Tomato Crostino  8 ea
House Ricotta & Fettunta  11
Eggs Black Truffle  “Cacio e Pepe” & Crostini  21

Tuna Crudo, Almond Milk, Salsa Siciliana  17
Cavolo Fritto, Poppy Seed & Horseradish Aioli  15
Roasted Romanesco, Pesto Trapanese  15
Raw Fennel, Pistachio, Mint  21
Baby Kale, Black Kale, Pecorino, Pangratatto  21

Egg Yolk Raviolo, Burnt Butter, Sage  24
Fonduta Agnolotti  29
Tonnarelli, Tomato Sugo, Basil  26
Cavatelli, Mussels, Tomato, Chili  28
Stracci Verde, Pancetta & Chicken Ragu  30

Porchetta Tonnato  18
Wagyu Beef Carne Cruda, Bagna Cauda, Crema  31
Pollo Fritto, Fennel Pollen, Chili, Honey  21

Formaggi  29
Condimenti  4
Culatello  15
Porchetta  13
Mortadella and Vacche Rosse  18

Amedei Chocolate Truffle  4 ea
Biscoff Panna Cotta, Dried Orange, Yoghurt  16
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