ai 22 ANTIPASTI =
PEIl Steamed Mussels
LOCAL LEEKS, GARLIC, SHALLOT, CHILI,

WHITE WINE, BUTTER, GRILLED BREAD
24

Sesame & Coriander Crusted Tuna
NDUJA CHILI CRISP,
PLATO DALE FARMS PURPLE AND GREEN BEANS, MALT VINEGAR AIOLI
23

Pan Seared Crab Cake
SHAVED FENNEL, RADICCHIO & FRISEE SALAD, REMOULADE
26

Wood Fired Prime Beef Spiedini
PORTOBELLO MUSHROOM,
MARCONA ALMOND ROMESCO
25

iz 22 SECONDI == ==
Sugo Estivo
FRESH CAVATAPPI PASTA, SHALLOTS, GARLIC,

RIPE SUMMER TOMATOES, LOCAL BELL PEPPERS, BASIL, E.V.O.O.
34

Cast Iron Seared

Prime Manhattan Strip
WHIPPED YUKON GOLD POTATOES,
LOCAL CREAMED CORN, GREEN BEANS, PAN JUS
82

Cold Water Lobster Tail

& Jumbo Shrimp Risotto
LOCAL BEET ROOTS, LEEKS,
HERBED MASCARPONE
52

Wood Fired Sea Bream
LOCAL STRING BEAN SCAFATA, ARTICHOKES, CASTELVETRANO OLIVES, GREMOLATA
49

*RAW ITEMS ARE NOT AVAILBLE FOR TAKE OUT*



