
ANTIPASTI
INSALATA ROMANA shaved cauliflower, rosemary breadcrumbs, black garlic dressing	19 
INSALATA VERDE arugula, frisée, radicchio, preserved lemon, shaved fennel 

parmigiano, lemon vinaigrette	 15
CARCIOFI FRITTI crispy artichokes, lemon mayo, juniper & rosemary salt	 15

PASTA Substitute Gluten Free Pasta +5
SPAGHETTI ALLA CHITARRA Tomato Basil Sauce	 16

ADD: Cinghiale Ragù +6  |  ADD: Lamb Meatballs +9
RICOTTA CAVATELLI: lamb meatballs, arugula pesto	 21
LASAGNA ALLA MARCHIGIANA: veal ragù, fonduta, red wine reduction	 26
RIGATONI ALLA NORMA: roasted local eggplant, crushed tomatoes, garlic confit           19         

ricotta salata	
CACIO E PEPE: maccheroni, pecorino romano, black pepper	 18
CARBONARA: maniche, duck bacon, english peas, egg yolk, parmigiano	 21
AMATRICIANA: bucatini, guanciale, candy onions, tomato, Calabrian chili	 19

PIZZA
MARGHERITA housemade fresh mozzarella, tomato sauce, basil	 20
FUNGHI local mushrooms, roasted garlic fonduta, fontina cheese	 23
CAVOLFIORE duck sausage, roasted cauliflower, capers, black garlic sauce	 26 

pecorino romano	

ENTRÉE
POLLO ALLA MILANESE housemade spicy tomato sauce, local zucchini, swiss chard 	 28
BRASATO Beef Short Rib, Potato Purée, Guanciale, Fava Beans, Onion Gremolata 	 38

HAPPY HOUR 4-6
SNACKS
Roman Fried Chicken Meatballs	 8  

lemon, chili aioli
Warm Peach Bruschetta	 7 

house made ricotta, mint
Roasted Beet Stack	 7 

house made ricotta, walnut pesto
Mortadella Sandwich on Focaccia	 7 

giardiniera, lemon maionese
Tonno Crudo	 10 
capers, shallots, chili oil, crostini
SALUMI & FORMAGGI (choose 2) 	 10
Speck, Mortadella, Salami Calabrese  
Gorgonzola Dolce, Toma Piemontese

DRINKS $7
MARTINI Italian Vodka or Italian Gin
BELLINI fresh fruit purèe, prosecco
AMERICANO Campari, soda + orange
APEROL SPRITZ prosecco, soda, orange
Prosecco, Zardetto NV
Offida Pecorino, De Angelis  

“Campo Di Marte” 2024
Barbera d’Asti Michele Chiarlo 2022
Flight of all 3 wines (3oz) $10


