antipasti

house marinated olives - 5

giardiniera
rotating assortment of house pickled vegetables - 5

pane e olio
albemarle baking co. baguette, tuscan olive oil, sea salt,
black pepper - 6

spiedini di gamberi
pancetta-wrapped shrimp, baby arugula, roasted roma tomatoes,
mozzarella, aged balsamic - 15

carciofo
fried roman artichokes, whipped goat cheese aioli - 13

cozze ai ferri e pane
skillet roasted mussels, garlic butter, parsley, baguette - 15

trio di bruschetta
a seasonal selection of three different crostini - 12

burrata (for 2)
burrata, arugula pesto, sundried tomatoes, crostini - 22

charcuterie
rotating selection of cured meats, accoutrement - 17

formaggi
rotating selection of artisanal cheeses, accoutrement - 15

insalate

insalata verde
local little gem lettuce, meyer lemon vinaigrette,
crispy garlic bread, grana padano - 13

insalata barbabietole
roasted beets, pistachio-crusted goat cheese, watercress,
lemon-thyme vinaigrette - 13

insalata della pera con rucola
bosc pear, arugula-endive salad, gorgonzola, aged balsamic - 13

taste of tavola

four course tasting menu
put your experience in our hands - 70
optional wine pairing - 45

O O

paste

bucatini all’amatriciana
house made pasta, san marzano tomato marinara,
calabrian chili oil, red onion, pancetta, grana padano - 27

pappardelle bolognese
house made pasta, beef and pork bolognese sauce,
grana padano, basil - 29

orecchiette alla autunno
house made pasta, sage-marsala crema, heirloom squash,
tuscan kale, pecorino - 27

fusilli al cacao con anatra
house made cocoa fusillj, braised duck, local mushrooms,
pickled fresno peppers & sour cherries, duck cracklings - 33

capellini frutti di mare “fra diavolo”
shrimp, scallops, mussels, calabrian chili oil,
san marzano tomatoes, garlic, oregano - 29

linguine alla carbonara
house made pasta, house made sausage, pancetta, egg,
onion, pecorino romano, black pepper - 28

capellini gamberi “raucci”
sautéed shrimp, tomatoes, capers, soave, lemon, garlic,
gorgonzola fonduta - 29

entrata

melanzane alla parmigiana
breaded eggplant, san marzano tomatoes, ricotta,
fresh mozzarella, basil - 27

capesante ai ferri
pan-roasted sea scallops, beet-leek risotto, white truffle oil,
basil - 37

pesce spada alla griglia
grilled swordfish, tomato-olive relish, roasted fennel,
orzo cake - 36

cotoletta di maiale alla milanese
breaded local pork, baby arugula, capers, roasted roma tomatoes,
grilled meyer lemon - 32

bistecca alla griglia*
grilled hanger steak, cipollini agrodolce, mountain gorgonzola,
rosemary-potato cake - 38

contorni

we proudly work with our local farmers
to source the freshest possible products

a 20% service charge is applied to all checks
this enables us to pay all our employees a living wage
any additional amount left for exceptional service goes directly
to service staff
O O
*consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of foodborne illness

finocchio arrosto con aranci
roasted fennel, oranges, basil - 12

cavolfiore caramellato
caramelized cauliflower, garlic-anchovy butter - 12

torta di patate
potato cake, rosemary, sea salt - 12

cavoletti di bruxelles pan tostado
pan-roasted brussels sprouts, pancetta, brown butter - 12



dolci

after dinner drinks

chevre cheesecake - 10
‘ala basque’ with amarena cherries
suggested pairing - maculan ‘dindarello’ passito

tiramisu - 10
ladyfingers, espresso, zabaglione, shaved chocolate
suggested pairing - espresso martini

flourless chocolate torte - 10
bittersweet chocolate, orange cream
suggested pairing - begali recioto della valpolicella

affogato - 10
gelato topped with a shot of hot espresso
for an adult affogato, top with...

tuaca

disaronno

frangelico

grand marnier

faretti biscotti

tiramisu italian liqueur
luxardo maraschino
domaine de canton
chambord

mozart chocolate cream
borghetti espresso
absolut vanilia vodka

coffee
espresso * 3.5
caffe americano - 4

amaro flight - MP
three 1oz pours from our extensive selection
dealer’s choice or select your own

limoncello - 8

made in house

dessert cocktails
espresso martini - 15
vodka, espresso, borghetti café espresso liqueur, simple

key lime martini - 15

vanilla vodka, tuaca, lime, simple, cream, graham cracker rim

averna iced latte - 14
averna, licor 43, espresso, cream

dessert wines
maculan ‘dindarello’ passito 2022 - moscato
veneto, italy + 10

begali recioto 2021 - corvina, rondinella
recioto della valpolicella classico DOCG, veneto + 15

capezzana vin santo riserva - trebbiano, san colombo
vin santo di carmignano riserva, italy + 20

fortified
ostinato fine secco ambra marsala - marsala
marsala DOP, sicily - 10

s.leonardo 10yr white port -
viosinho, cédega de larinho, cerceal, malvasia
porto DOC, portugal « 14

s.leonardo 20yr white port -
viosinho, cédega de larinho, cerceal, malvasia
porto DOC, portugal - 28
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