
 

 

 

ANTIPASTI  
Green Bean and Roasted Cherry Tomato Salad 19 

arugula, toasted walnuts, picked shallots, ricotta salata, blueberry vinaigrette 

Local Zucchini and Peach Carpaccio 18  

toasted pignoli, robiola di latte, red sorrel, radish, white Alba truffle oil 

Heirloom Tomato and Burrata Salad 24 

arugula and basil pesto, shaved fennel, local peaches 

roasted tomato & prosecco vinaigrette, balsamic reduction, parmigiano almond crisp 

Blue Fin Tuna Tartare 22 

local watermelon, chili oil, crispy capers, passionfruit emulsion 

Pan Seared Hudson Valley Foie Gras  35  

local corn gelato, roasted candy corn, thyme blueberry marmellata, hazelnut crunch   

Grilled Rhode Island Calamari 20 

rosemary, garlic, dried chilies, crispy carrots 

~ 

SALUMI ITALIANI  

individual selection 15 

Prosciutto di Parma Gran Rsv 24 Month 

Finocchiona Toscana 

Prosciutto San Daniele di Friuli  

Salamini Norcino  

Speck dell’Alto Adige 

Salame Calabrese  

Salame de Suino Toscano  

Salame de Cinghiale Piemontese  

Mortadella  

Bresaola Valtellinese  

PROSCIUTTO TRIO Parma Gran Riserva, Speck, San Daniele di Friuli 43 

SALAME TRIO Finocchiona, Salame Norcino, Salame de Cinghiale 39 

 

PASTA  
Casunsei | Piemonte 24 

pork sausage filled pasta, sage brown butter 

parmigiano 

Tajarin | Piemonte 28 

hand cut pasta, veal ragù 

Risotto al Pomodoro | Umbria 30 
please allow 25 minutes 

local tomato purée, yellow zucchini 

stracciatella, basil oil 

Spaghetti Neri | Liguria 32 

Maine lobster, garlic, dried chilis 

lobster sauce, basil 

Ricotta Ravioli | Lombardia 28 

shaved cauliflower, green beans, zucchini 

cherry tomatoes, toasted almonds 

Potato Gnocchi | Piemonte 35 

chanterelle mushrooms, fontina fonduta 

Mafaldini | Campania 33 

Maryland crab ragu, spicy crab tomato sauce 

garlic, chili 

CARNE E PESCE  
Pan Roasted Halibut 52 

English peas, cipollini onions, fresh corn 

polenta, charred lemon salmoriglio 

Grilled Blue Fin Tuna 53 

prosciutto wrapped green beans, peperonata 

caramelized mushrooms, red wine reduction 

Mediterranean Branzino 47 

melted leeks, grilled artichoke 

saffron & fennel sauce, jalapeño  

Grilled Magret of Duck 49 

forest mushrooms, sautéed kale, spinach 

purée, blueberries, red wine reduction 

Creekstone Farms New York Strip 65 

roasted zucchini, Abruzzese olive condimento 

potato and eggplant gratin, red wine reduction  

Grilled Leg of Lamb 56 

roasted cauliflower and eggplant 

grilled local peaches, cauliflower purée 

mint reduction 

~ 

FORMAGGI  
individual selection 9  |  selection of three 24 

 
tony foreman: restaurateur   |   ryan shaffner: executive chef   |   juan david zuleta: executive sous chef   |   maiya collins: executive pastry chef 


