
food from the heart

SALUMI & FORMAGGIO, meats + cheese, giardiniera, candied nuts, mixed olives, jam, crostini | 21/37 add ricotta | 4 

FOCACCIA, extra virgin olive oil, roasted garlic, seasonal butter | 7/14 

PASTA E FAGIOLE, white cannellini beans, ditalini pasta, pancetta, tomato, grilled focaccia | 14 

MEATBALLS, pomodoro, ricotta, basil | 14 

EGGPLANT, herbed ricotta, pomodoro, basil | 14 

SAUSAGE & RABE, housemade sausage, broccoli rabe, white cannellini beans, parmesan reggiano | 16 

CALAMARI, smoked tomato pomodoro, pepperoncini, arugula, garlic butter | 16 

CLAMS garlic, shallot, white wine, pomodoro, lemon, butter, grilled focaccia | 19 

POLENTA + MUSHROOMS,  fontina polenta, maitake + crimini mushrooms, arugula, almonds, parmesan reggiano | 17 

*STEAK TARTARE, herb tonnato, cornichon, caper, sherry + shallot vinaigrette, confit egg yolk, potato chips | 19  

GREENS, salami, provolone, red pepper, artichoke, olives, chickpeas, pepperoncini, onion, cucumber, balsamic  | 17  

SHAVED BRUSSELS, radicchio, apple, squash + cauliflower, pickled shallot, candied pecan, goat cheese dressing | 17 

ESCAROLE CAESAR, pecorino, crostini, anchovy vinaigrette,  parmesan peppercorn, pancetta, white anchovy | 17  

ARUGULA & RADICCHIO, gorgonzola boursin, fig, walnut, red wine + walnut vinaigrette | 17 

	                  Additions  chicken breast | 8      grilled shrimp | 9      *salmon | 13      add speck | 3 

FETTUCCINE BOLOGNESE, beef + pork + veal ragu, pecorino basil | 24        add ricotta | 4 

GNOCCHI SORRENTINA, potato dumplings, pomodoro, cream, roasted tomato, fresh mozzarella, pecorino, basil | 24 

	                   Additions  bolognese sauce | 7           sausage | 7           meatballs (3) | 11                       

BUCATINI AMATRICIANA, guanciale, pomodoro, calabrian chili, roasted tomato, pecorino, basil | 24 

MAFALDINE, aglio e olio, anchovy, basil, mint, walnut, lemon, arugula, breadcrumbs, pecorino | 24 

PUMPKIN AGNOLOTTI, sage brown butter, delicata squash, hazelnuts, saba, lemon zest, pecorino | 27 

BUCATINI CACIO E PEPE, pecorino + grana padano, lemon, black pepper, burrata | 24         add sausage | 7  

FUSILLI, braised pulled duck leg, caramelized sweet onion, marsala, butter, pecorino | 28 

SPAGHETTI, pesce bianco, clams, shrimp, anchovy, roasted fennel, pine nut, lemon garlic butter, breadcrumbs | 28 

*STRIP STEAK, butternut squash puree, warm farro salad, maitake + crimini mushrooms, kale, balsamic demi  | 46 

CHICKEN STATLER + BONELESS THIGH, broccoli rabe + parmesan risotto, red bell pepper diavolo pomodoro | 30 

VEAL MILANESE, prosciutto, cannellini beans, artichoke, escarole, lemon butter, arugula, parmesan | 31 

*SALMON, diavolo spiced,  maple cream sweet potato,  roasted broccolini, cranberry mostarda | 29 

GRILLED SHRIMP, tuscan creamy cannellini beans, kale, artichoke, sage, lemon butter | 27 

*PORK CHOP, seared fontina polenta, gorgonzola boursin, brussel sprouts + bacon, date balsamic glaze, pear | 33 

    

PASTA POMODORO,  choice of pasta, pomodoro, pecorino, basil | 12 

BROCCOLI RABE, garlic + calabrian chili | 8 

BRUSSEL SPROUTS, lemon butter, parmesan | 10  

BROCCOLINI, lemon butter | 8  

*consuming raw or undercooked meat and seafood may increase the risk of food borne illness 
**please inform your server of any food allergies or restriction prior to ordering 
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Insalata 


