


DOLCI

LAMPONE, GIANDUJA,  OLIO D’OLIVA
Raspberry  tegola ,  Giandu ja crema,

whi te  choco la te  ganache ,  raspberry  ge lée

18

GF

CREMA COTTA AL P ISTACCHIO
House p i s tach io c rème brû lée ,

seasonal  ber r ies ,  p i s tach io pra l ine
18

GF

‘ TERRA’  MISÙ
Lady F ingers ,  mascarpone cream,  co f fee ,

orange l iqueur ,  choco la te  c rumble
16

V

FRAGOLA E LATTICELLO
Vani l la  tor te ,  s t rawberry  consommé,  l ime mer ingue

16

 

AFFOGATO
House-made Madagascar  van i l la  ge la to ,

Ambros iano espresso
14

GF,  V

V: VEGETARIAN
V+: VEGAN

GF: GLUTEN FREE
GFO: GLUTEN FREE OPTION

DF:  DAIRY FREE
DFO: DAIRY FREE OPTION

Not a l l  ingredients  are l i s ted .
P lease in form your server  of  any d ie tary res t r i c t ions  or  preferences .

* I tems denoted may be served raw or undercooked based on your
spec i f i cat ion or  conta in  raw or  undercooked ingredients .

Consuming raw or undercooked meats ,  pou l t ry ,  seafood,  or  eggs
may increase your r i sk  of  foodborne i l lness .



ANTIPASTI

INSALATA VERDE

Bloomsdale sp inach ,  Be lg ian green endive ,
avocado mousse ,  amaran th  c racker ,

m in t  v ina igre t te
20

GF,  V ,  DF

INSALATA A LA MANO

Romaine hear t ,  wh i te  anchovy ,
3yr  aged Parmig iano Reggiano,

house-made cesare foam,  c rou tons
18

GFO, DFO

INSALATA DI  POLPO

Caramel ized oc topus ,  marb le  pota to ,
har ico t  ver t ,  cher ry  tomato ,  Taggiasca o l i ve ,

arugu la ,  pars ley  o i l

18

GF

MINESTRONE

Seasonal  vege table  medley ,  spr ing pea bro th
19

V*

TARTARE DI  MANZO*

Wagyu bee f  tar tare ,  po ta to mi l le fog l ie ,
bechamel ,  Parmig iano Reggiano,  quai l  egg

25

GF

AFFETTATI  MISTI

Chef  se lec ted assor tmen t  o f  meats ,
cheeses ,  & accompanimen t s

34

GFO

CONTORNI

PATATE AL FORNO
Roas ted marb le  pota toes

8

GF,  V+

VEGETALI  ALLA GRIGLIA
Eggplan t ,  zucch in i ,  red be l l  pepper ,  m in t  o i l

9

GF,  V+

BROCCOLINI
Local  brocco l in i ,  c r i spy on ion ,  pars ley-p ine o i l

10

GF,  V+

FUNGHI
Colorado mushroom medley ,  gar l i c ,

pars ley ,  ch i l i  f lake
12

GF,  V+

ASPARAGI
Roas ted asparagus ,  house-made ho l landaise

10

GF,  V

CARPACCIO DI  BARBABIETOLA

Local  he i r loom bee t ,  Robio la foam,
Eso ter ra mixed greens ,  candied walnu t s ,

ba l samic  cav iar ,  honey v ina igre t te
17

GF,  V



SECONDI PIATTI

CAVOLFIORE ALLA MILANESE
Breaded cau l i f lower  s teak ,

gr i l l ed seasonal  vege table  medley ,  romesco
26

GF,  V+

BRASATO AL BAROLO
Red wine-bra i sed loca l  shor t  r ib ,  

caramel ized baby fenne l ,  smoked pota to purée ,
seasonal  demi -g lace

44

GF

HALIBUT E ZUCCHINE
Hal ibu t  ro l la t in i ,  ye l low squash ,  zucch in i ,  

loca l  ka le ,  bu t te r  emul s ion
46

GF

AGNELLO IN CROSTA DI  P ISTACCHIO*
New Zealand rack o f  lamb,  p i s tach io c rus t ,

an i se  & purp le  pota to purée ,  min t  jus
48

GF

PRIMI PIATTI

SPAGHETTI  ALLA NERANO
House-made sa f f ron spaghet t i ,  bas i l ,

E so ter ra zucch in i ,  squash b lossom
27

RISOTTO AI  P ISELL I
Green pea purée ,  More l  mushroom,
Parmig iano Reggiano,  p ick led ramps

30

GF,  V

RISOTTO AGLI  ASPARAGI
PE I  musse l s ,  loca l  asparagus ,  horseradish  emuls ion ,

Parmig iano Reggiano & l i cor ice  c rumble
36

GF

FUSILLONI AL RAGU D’AGNELLO
Whi te  Colorado lamb ragú,

bra i sed ar t i chokes ,  m in t ,  lemon
34

BISTECCA DEL GIORNO*
Chef ’ s  se lec ted cu t  o f  the day

Marke t  P r ice

TORTELLONI DI  MELANZANA
Eggplan t  & pomodoro- f i l l ed tor te l lon i ,
smoked eggplan t  purée ,  r i co t ta  sa la ta

28

V

V


