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Polnelle 16

Meatballs Simmered in Red Sauce, topped with
Fresh Shaved Parmesan & Basil

o@a/lzécme% Insalolie 18

Heirloom CHerry Tomatoes, Fresh Herbs, Shaved
Ricotta Salata with Nduja & Zested Lemon
Vinaigrette, Fried Bread

@dg?ﬂagooé Cullel 22

Fried Bre Pro%olone Topped with Capicola,
Vinegar Peppers & Peperonata Sauce

Mussels Fra Diavolp. 24

Steamed Mussels, Calabrian Chile & San Marzano
Broth, White Wine & Caramelized Shallot Compound
Butter, topped with Fresh Herbs & Toast
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Roasted Pl¥m Tomato Sauce, Garlic, Parm, Basil

Pasto alla Norma 26

Braised Eggplant in Cherry Tomato Sauce,
Paccheri Noodles, Shaved Ricotta Salata

SPoste con Yo Farole 28

Sauteed Sardines, Bucatini, Braised Fennel, Pickled
Golden Raisins, Confit Garlic & White Wine Sauce,
Pine Nut Fennel Pollen & Saffron Breadcrumb

Rawioty alle Carbonara 28

Duck Yolk & Ricotta Ravioli, Guanciale, Pecorino
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with Pear Crostata, Lenfon Thynfe Ricotta Whip
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with Gdlden Honeycomb, Pink Peppercorn

SPistoachio alp. 9

Campari & Orange Oleo Cdfthol0, White Chocolate




