
FAMILY STYLE MENU

ANTIPASTI
( choose 2 )

FRITTO MISTO seafood, arugula, pepperoncini, lemon
PORK MEATBALLS tomato, fig mostarda

ARANCINI roasted tomato aioli, taleggio, parmesan
POLENTA foraged mushrooms, poached farm egg

INSALATA
CLASSIC CAESAR

mixed greens, radish, parmesan, crouton

PASTA
( choose 3 ) 

BUCATINI pomodoro, calabrese chili, guanciale
BAKED LASAGNA fontina, kale, blistered tomato

AGNOLOTTI mushroom, cherry tomato, preserved lemon, parmesan
MEZZALUNA butternut squash, cherry mostarda, amaretto

RISOTTO truffle, cauliflower, parmesan
SHRIMP CAPELLINI ricotta, caper, lemon

VERDURE
ROASTED SQUASH radicchio, vanilla butter, lemon oat streusel

BRUSSELS SPROUTS saba, garlic, chips, mint 

ADDITIONS
CURED SALUMI/CHEESE BOARD pickles, mustard, mostarda  17.

CRAB BRUSCHETTA lemon butter, pickels, herbs  16. 
SAN DANIELE PROSCIUTTO pickled strawberry, caper berries  12.

BASS CRUDO cucumber, melon, almond 16.
GULF RED SNAPPER basil, cennellini bean, romanesco 30.

BAY SCALLOPS turnip, swiss chard, olive 25.
N.Y. STRIP rutabaga, potato pavé, montepulciano glazed cabbage   36.

BRAISED LAMB rosemary polenta, gremolata, jus   30.

$42 per guest
An 18% suggested gratuity for all family style dinners will be added on final bill.  This amount is not 

compulsory and may be adjusted by the guest.
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