
  
:: :: ANTIPASTI :: :: 
Sauteed Mussels  

LEEKS, POMODORO, BUTTER, WHITE WINE,  
GRILLED BREAD 

22 
Razor Clam Crudo 

SCALLION, RED ONION, LEMON, CHILI,  
CORN VINAIGRETTE 

27 
Cured Salmon 

CAMPARI & BEET CURED SALMON, 
 CRISPY POTATO, HORSERADISH CREAM, CAPERS 

23 
Beet Salad 

FENNEL, FRISEE, TOASTED HAZELNUTS,  
BASIL MINT VINAIGRETTE  

18 
Crispy Octopus 

BABY RED POTATOES, EGGPLANT CAPONATA 
25 

:: :: SECONDI :: :: 
Scungilli  

ORECCHIETTE, CONCH, SPICY POMODORO, CAPERS, OLIVES, ANCHOVY, ROMANO  
38 

Wood Fired Branzino 
BLISTERED LOCAL VEGETABLES,  

FINGERLING POTATOES,  
GREEN OLIVE GREMOLATA 

44  
Local Corn & Bacon Risotto 
CHIVES, MASCARPONE, PARMESAN 

32  
Chilled Seafood Roll 

LETTUCE, PICKLE, HOUSE MADE FRITES, CALAMARI, LOBSTER, ROCK SHRIMP, MUSSELS, 
CALABRIAN CHILI, FENNEL, LEMON 

32 
Veal Chop Saltimbocca 

PROSCIUTTO, FRESH MOZZARELLA, GRILLED ASPARAGUS, WILD MUSHROOMS DEMI, 
WHIPPED POTATOES. 

82  
 

*RAW ITEMS ARE NOT AVAILBLE FOR TAKE OUT* 


