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ANTIPASTO

served with tomato jam & housemade focaccia

FORMAGGI SALUMI MISTO

taleggio. capocollo, prosciutto combination of
caramella. capaez DOC. lomo de bellota our two boards
16 16 16

PRIMI

FRITTE

zucchini fries. lemon

& anchovy aioli

1V

TARTARE
tenderloin. cured egg yolk. shallots

& rye crackers

26
POMODORI

heirloom tomatoes. golden beets.

sicilian pistachios & whipped ricotta
18

TONNO CARPACCIO

yellowfin tuna. basil aioli., chives

& citrus

2
CHIN CHIN CAESAR

little gem. frisse. creamy silken tofu
dressing & parmiggiano reggiano

16
POLPETTE

kurobuta pork-beef meatballs

sunday sauce & basil

22



L TYN

PASTA

All our pastas are made fresh using imported flours

BIGOLI

thick noodles. pink peppercorns cacio e pepe & sumac

CASARECCE

italian sausage. zozzona sauce. guanciale
& pecorino romano

LASAGNA

pinwheel lasagna. yellowfin tuna ragu. bechamel
& san marzano tomaltoes

AGNOLOTTI

roasted beet filled agnolotti all’ampezzana.

brown butter & poppy seeds

GNOCCHETTI

ricotta gnocchetti sari. broccoli pesto & cherry tomatoes

SEGONDI

BISTECCA

grilled NY steak. shallot jam, broccolini

VITELLO

48hr braised veal cheeks. chili-cocoa rub & potato puree

PESCE DEL GIORNO

local catch a la plancha. lemon “zabaglione” & brussels

MELANZANA

roasted eggplant. zucchini basil puree & corona bean
“alla scapece”

20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness
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