
Black Fettuccine
crab, jalapenos and shallots · $21/39

Potato Gnocchi Bolognese · $16/28

SPAGHETTI AI FRUTTI DI MARE
slightly spicy with clams, giant shrimp,  

lobster, crab and calamari · $26/47

Pappardelle
 “porcini trifolati” · $22/39

Bucatini all’Amatriciana · $15/29

FARFALLE 
sweet shrimp and herb pesto · $20/37

Orecchiette 
sweet sausage and broccoli rabe · $17/31

“spago” with lamb ragu · $17/31

Ricotta and Egg Raviolo with brown butter · $19 each

Cannelloni with guinea hen and leeks · $18/35

Ravioli di Stracotto
duck livers and aceto balsamico · $17/31

· BBL BEEF · 

Our all natural BBL beef is hand selected and 
aged in our meat chamber by our man 

Adam Perry Lang.  BBL beef is often beyond 
regular USDA prime standards for marbling 
and flavor and is hormone and antibiotic free. 
We rub all of our beef with sea salt, black pep-

per and fresh rosemary to get a delicious 
and slightly charred crust.

Dry Aged Bone in Ribeye 
for 2 · $135

“La Fiorentina” 
classic Florentine porterhouse

for 2 · $145

Bone-In New York Strip 
16 oz · $51

Filet Mignon
8 oz · $39 /  12 oz · $51

· Veal ·

We buy the best organic, free range veal  
from Marshal Farms in Pennsylvania and 

rub it with a special blend of sea salt,  
lemon thyme and porcini powder.

Chop  
20 oz Bone in · $75 

Scaloppine
porcini and marsala · $36

SALTIMBOCCA
with prosciutto and sage · $37

SweetbreadS · $36
quince and Bloomsdale spinach

“Osso Buco alla Milanese” 
saffron orzo and gremolata · $38

· LAMB ·

 We buy the best American lamb from 
Colorado and rub the racks with sea salt, 

lemon zest and fresh mint. 

Lamb Chops “Scottadita”
 3 Double Chops · $45
5 Double Chops · $65

mint pesto · $5
cumin scented yogurt · $5

· Pork ·

We buy our organic pork from Heritage  
Foods and brine it in cider and salt for 
incredible flavor and supreme texture.

Chop
20 oz Bone in · $35

Boneless Chop “Milanese” 
 pan fried with brown butter · $33

· PASTA ·

· SAUCES $5 ·

Black Truffle Vinaigrette · Porcini Bearnaise · Barolo Ristretto · Salsa Verde 

Chopped Pickled Peppers · Gorgonzola Mascarpone · Horseradish Black Pepper Zabaglione

· ANTIPASTI · 

Carne Cruda alla piemontese
chopped to order Steak Tartare 

with raw mushrooms  · $28

Prosciutto di Parma  “riserva”
gnocco fritto · $25

“Insalata Caprese  DOC” 
 tomatoes, bufala mozzarella

 from Campania, and basil · $18

Duck Egg  
house pastrami and

butternut squash · $19

Beef CARPACCIO
warm lardo crostini · $18

GRILLED OCTOPUS
potatoes, puntarelle, and chilies · $21

· PER LA TAVOLA · 

“Affettati Misti”
chef’s selection of house cured meats with hot 

peppers three ways
$19 per person

Giant Shrimp “alla Diavola” 
in a spicy tomato sauce

 in the style of Calabria  · $10 each

Lobster “Crudo/Cotto” 
2 pound lobster; tail served sashimi or  

steamed with horseradish dressing, 
knuckles and claws fried in a  
light prosecco tempura · $60

Clams by the dozen 
“al Forno” with pancetta and fresno chilies 

$24

· ANTIPASTI · 

Arugula salad  
Coach Farm triple cream, trumpet royale 

mushrooms and onion pickles · $15

“Insalata Romana”  
sweet garlic dressing · $16

“Zach’s chopped salad”  
beans, pepperoncini, parmigiano · $19

pARMIGIANO rEGGIANO “sformato”
chantarelles and charred onions · $18

Big eye Tuna “Crudo”  
raw tuna sashimi with parsley-hazelnut

pesto and pomegranate “agro-dolce”  · $23

fried Calamari  
marinara and pickled hot peppers · $23

a 20% gratuity will be added to parties of six or more

RGUNDY



·sides $9·
 

Roasted root vegetables

Brussels sprouts with pancetta and 
mustard vinagrette

Cesare’s “Tuscan Fries”

Risotto Cakes

“Calzone” with beet greens & Ricotta

roasted shiitakes with aceto balsamico

Spinach with Garlic & Hot Peppers

Potato & Parmigiano Zeppole

Roasted Chanterelle mushrooms with 
cippolinis

green beans with house smoked pork

potato & chard gratin

creamy polenta with poached egg & nutmeg 
mascarpone

·Menu Additions · 

·FISH·

Tuna
celery root, grapefruit, sweet onion· $35

wild striped bass
fregula and ham hock · $36

·poultry·

Grilled Quail
fresh shelling beans, saba vinaigrette · $32

Chicken “alla Cacciatora”
roasted chestnuts · $35

·carnevino mixed grill·

BBL BEEF, GUINEA HEN, CALF’S LIVER,
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  HOUSE SMOKED SAUSAGE, GIANT PRAWN · $60 HOUSE SMOKED SAUSAGE, GIANT PRAWN · $60



·Dessert $12· 

date & tangerine
honey yogurt gelato

Passito di Pantelleria “Ben Rye,” Donnafugata 2006  $20

poached Pear 
salted walnuts and blue cheese

Port “Colheita,” Niepoort 1995  $19

orange PANNA COTTA
citrus segments

Passito di Pantelleria “Ben Rye,” Donnafugata 2006  $20

meyer lemon pudding cake
honey roasted pinenuts

Port “Colheita,” Niepoort 1995  $19

Pear Huckleberry tartaletta
moscato zabaglione gelato

Recioto della Valpolicella, Begali 2004  $17

citrus mascarpone cheesecake
fried pumpkin

Port, Warre’s 1985  $35

Cooper’s stout apple fritters
vanilla bean gelato

Moscato d’Asti, Gianni Doglia 2007 $11

Chocolate Cranberry Trifle
cocoa nib brittle

Vin Santo del Chianti Classico, Felsina 1999   $26

·gelati $12· 

Pistachio
vanilla bean

pumpkin
Chocolate malt

espresso 

·sorbetti $12· 

Cranberry Prosecco
quince

pomegranate
grapefruit

 Apple
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