
$28
U N T I L  3 P M

F O C A C C I A  B A R E S E
House made focaccia, tomato, oregano

C A R C I O F I  F R I T T I
Crisp artichoke heart, bagna cauda

A R A N C I N I  C A C I O  E  P E P E
Arborio rice, pecorino, black pepper

Z U C C H I N E  G R I G L I AT E
Marinated grilled zucchine, stracciatella 
cheese, mint

C A R PA C C I O  +  $ 2
Thinly sliced dry aged, grass fed Argen-
tinian beef, horseradish aioli, smoked 
olive oil

F R I T T O  D I  C A L A M A R I  +  $ 6
Crisp calamari, peppers, chives,
lemon aioli

I N S A L ATA  D I  B U R R ATA  +  $ 8
burrata, confit yellow tomatoes from 
Campania, frantoio Frisino olive oil, basil

( C H O O S E  1 )

( C H O O S E  1 )

PASTE
S PA G H E T T I  C A C I O  E  P E P E
DOP pecorino toscano, black pepper

R I G AT O N I  A L  P O M O D O R O
San Marzano tomato, basil, parmigiano

C AVAT E L L I  A L L A  V O D K A
Rose sauce, parmigiano, guanciale, basil

R I G AT O N I  B O L O G N E S E  +  $ 8
Veal bolognese, parmigiano

INSALATE
C E S A R E
Romaine hearts, bagna cauda,
parmigiano, focaccia crumble, crisp 
prosciutto, anchovy

V E R D E
Mixed green salad, sherry vinaigrette, 
grano croccante

N I Z Z A R D A  D I  S PA D A  +  1 6
grilled swordfish niçoise, fingerling 
potato, green beans, taggiasche olives, 
cherry tomato, hard boiled egg, radish, 
baby gem lettuce

ADD - buffalo mozzarella $12, grilled 
chicken $10, flat iron $16

PIZZE
M A R G H E R I TA
Tomato, fior di latte, parmigiano, basil

C A R D I N A L E
Tomato, fior di latte, soppressata, 
roasted red pepper, black olives

P I E M O N T E  + $ 8
Truffle crema, fior di latte, fontina, 
mixed roasted mushrooms, garlic 
purée

Secondi
B R A N Z I N O  +  $ 1 4
Mediterranean sea bass, broccolini, 
potato

TA G L I ATA  D I  M A N Z O  +  $ 1 0
6oz Flat iron, broccolini, potato

C H E  B E L L A  B U R G E R  +  1 0
sesame bun, beef patty, scamorza 
cheese, artichoke aioli, tomato
conserva, shredded lettuce

DOWNTOWN
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