
ENTREES
Casarecce ..................... 28.95
Wild boar sausage + peas + porcini mushrooms + Wild boar sausage + peas + porcini mushrooms + 
baby kale + goat cheese + vodka pink saucebaby kale + goat cheese + vodka pink sauce

bucatini cacio e pepe . ... 26.95
Butter cream + black pepper  + Parmigiano ReggianoButter cream + black pepper  + Parmigiano Reggiano
cheese + black truffle pastecheese + black truffle paste (Add Truffle +$6)

Pappardelle................... 28.95
House-made bolognese sauce + eggplant + parmesanHouse-made bolognese sauce + eggplant + parmesan

Duck gnocchi................ 30.95
Duck confit + tomato ragu + rosemaryDuck confit + tomato ragu + rosemary

Paccheri shrimp.............. 27.95
Prawns + organic cherry tomatoes + shiitake mushroom +        Prawns + organic cherry tomatoes + shiitake mushroom +        
peas + vodka pink sauce peas + vodka pink sauce 

Risotto verde  ............. 27.95
Aged Carnaroli rice + fava beans + mixed seasoned Aged Carnaroli rice + fava beans + mixed seasoned 
vegetables + veggie broth + parmigiano reggiano + vegetables + veggie broth + parmigiano reggiano + 
mascarponemascarpone

Portobello napoleon  .. 24.95
Tomato + artichoke + eggplant + bell pepper + au jus Tomato + artichoke + eggplant + bell pepper + au jus 

Burger.......................... 21.95
8 oz wagyu beef patty + crispy bacon + Swiss cheese 8 oz wagyu beef patty + crispy bacon + Swiss cheese 
+ LTO + mayo + on a brioche bun + house fries+ LTO + mayo + on a brioche bun + house fries

Chicken casserole ......... 32.95
Wood fired half chicken + brown beech mushrooms + carrots + Wood fired half chicken + brown beech mushrooms + carrots + 
fingerling potatoes + Boursin saucefingerling potatoes + Boursin sauce

Braised short rib ............ 38.95
Creamy polenta + crispy onions + seasonal vegetables +         Creamy polenta + crispy onions + seasonal vegetables +         
red wine saucred wine sauce

Pork ossobuco . ............. 36.95
Wild mushrooms, mascarpone risotto + red wine reductionWild mushrooms, mascarpone risotto + red wine reduction

Cauliflower steak   .... 28.95
Fresh herbs  + roasted cauliflower + fava bean purée + Fresh herbs  + roasted cauliflower + fava bean purée + 
criolla saucecriolla sauce

Wave and graze ................mp
(Surf & turf)
6 oz filet mignon + 3 jumbo scallops + butter + herbs +           6 oz filet mignon + 3 jumbo scallops + butter + herbs +           
garlic confit mashed potatoes + grilled asparagusgarlic confit mashed potatoes + grilled asparagus

Catch of the day................mp
Please ask your serverPlease ask your server

Garlic + parsley fries  10
Served with chipotle aioliServed with chipotle aioli

oreganato BROCCOLI  11
 Mashed potatoes  10

Roasted Brussels sprouts  11
Sweet chili glaze + pickled carrots + cilantro + scallionsSweet chili glaze + pickled carrots + cilantro + scallions

Roasted fingerling potatoes 11
Herbs + olive oil + garlic 3Herbs + olive oil + garlic 3

Heirloom tomato  .............. 18.95
Pesto sauce + heirloom tomato + mozzarella + E.V.O.O + basilPesto sauce + heirloom tomato + mozzarella + E.V.O.O + basil

Fennel sausage.................... 19.95
Sausage + mozzarella + cherry tomato + E.V.O.OSausage + mozzarella + cherry tomato + E.V.O.O

Burrata artichoke ............ 20.95
Tomato sauce + burrata + artichoke + balsamic glaze + E.V.O.OTomato sauce + burrata + artichoke + balsamic glaze + E.V.O.O

Prosciutto......................... 22.95
Tomato sauce + fresh mozzarella + prosciutto + burrata + Tomato sauce + fresh mozzarella + prosciutto + burrata + 
fresh basil  + EVOOfresh basil  + EVOO

ROMAN PINSA 
FLAT BREADS

Scallops  38.95
Pan seared jumbo scallops + mascarpone + Pan seared jumbo scallops + mascarpone + 

soft polenta + domestic caviar +soft polenta + domestic caviar +
 pomegranate reduction   pomegranate reduction  

Porterhouse  mp
24-day dry-aged USDA Prime porterhouse (32 oz) 24-day dry-aged USDA Prime porterhouse (32 oz) 

Served for 2 on a lava stone + 2 sidesServed for 2 on a lava stone + 2 sides

Linguine  29.95
Clams + mussels + prawns + white fish + Clams + mussels + prawns + white fish + 

cherry tomatoescherry tomatoes

STARTERS
Bison tartare ...........  20.95
Avocado + capers + parsley + pickled cucumber + Avocado + capers + parsley + pickled cucumber + 
quail egg + truffle oilquail egg + truffle oil

Braised beef cheek........ 19.95
Slowly braised + served over mascarpone truffle oil + Slowly braised + served over mascarpone truffle oil + 
soft polenta + crispy onionssoft polenta + crispy onions

Burrata & prosciutto  .20.95
Prosciutto + cherry tomatoes + basil + house-made Prosciutto + cherry tomatoes + basil + house-made 
strawberry jamstrawberry jam

angus meatballs ......... 21.95
House-made Angus meatballs in marinara sauce + House-made Angus meatballs in marinara sauce + 
cannelloni beans + shaved grana padano + basilcannelloni beans + shaved grana padano + basil 

Charcuterie ............... 29.95
Chef´s rotating selectionChef´s rotating selection

Fried calamari & ..........22.95
shishito peppers              
Lightly fried calamari and shrimp + lime serrano Lightly fried calamari and shrimp + lime serrano 
remoulade + shishito peppersremoulade + shishito peppers

Charred octopus ........ 22.95
Wilted baby spinach + fingerlings potatoes + lemon Wilted baby spinach + fingerlings potatoes + lemon 
grass butter saucegrass butter sauce

Mussels & clams ......... 22.95
Spanish chorizo + white wine + garlic + farm basil Spanish chorizo + white wine + garlic + farm basil 
+  cherry tomatoes+  cherry tomatoes 

Grilled artichokes  ... 20.95
House made ciabatta + farm basil + lemongrass sauceHouse made ciabatta + farm basil + lemongrass sauce

Roasted eggplant ...... 19.95
rollatini
Roasted rolled eggplant + Manchego cheese + ricotta Roasted rolled eggplant + Manchego cheese + ricotta 
cheese + marinara saucecheese + marinara sauce

FROM THE FARM
Baby kale salad .................. 14.95
Butternut squash + pecan + onions + candy bacon + Butternut squash + pecan + onions + candy bacon + 
Manchego cheese + citrus vinaigretteManchego cheese + citrus vinaigrette

Caesar salad . ..................... 12.95
Grana padano + brioche croutons +  anchovy Caesar dressingGrana padano + brioche croutons +  anchovy Caesar dressing

Beet salad  . ...................... 14.95          
Shaved fennel + herbed goat cheese + poppy seed vinaigretteShaved fennel + herbed goat cheese + poppy seed vinaigrette

Wedge salad ...................... 12.95      
Local baby iceberg lettuce + crispy pork belly + red onions + grape Local baby iceberg lettuce + crispy pork belly + red onions + grape 
tomatoes + blue cheese crumble + creamy blue cheese dressingtomatoes + blue cheese crumble + creamy blue cheese dressing

Carrot salad  ................... 14.95
Baby arugula + citrus vinaigrette + goat cheeseBaby arugula + citrus vinaigrette + goat cheese

Gluten free=         vegetarian=         vegan=   
*Warning: Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of foodborne illnesses  *Parties of 6 or more may be charged 18% gratuity. 

Sides & more

Chef́s picks

 *A 3% CC surcharge will be added to all credit card transactions




