
LITTLE GEMS   TOMATO CONSERVA ‘CAESAR’ ,  PARMIGIANO-ANCHOVY CRISPS   16
INSAL ATA PRIMAVERA   RED ENDIVE,  ASPARAGUS, PEA PODS,  SPRING ONION, LEMON  19
GIARDINO DI VERDURE   FAVA,  BABY ARTICHOKE, RICOTTA DI BUFAL A,  MINT    22
BURRATA   HEIRLOOM CHERRY TOMATO, JAPANESE EGGPL ANT,  BALSAMIC, SCALLION  23
TARTARE  MARKET FISH,  CUCUMBER, POTATO MILLEFOGLIE      24
BEETS   NORWICH RADISH,  PINK GRAPEFRUIT,  BABY KALE,  ROBIOL A        19
OCTOPUS   TONNATO, COUS COUS, HARISSA        23 

STROZZAPRETI  AL RAGÙ BOLOGNESE,  PARMIGIANO       23
AGNOLOTTI  RABBIT,  RICOTTA,  PINE NUT,  TAGGIASCA, MARJORAM     26
GNOCCHI AL CINGHIALE  WHITE-BRAISED WILD BOAR, SPRING PEA,  ERBE DI PROVENZA  25
BUCATINI  SEA SCALLOP, SHRIMP,  SMOKED TOMATO CONSERVA,  BREADCRUMB   27
TAGLIERINI AL LIMONE  POTATO CREAM, F IDDLEHEAD FERN, CANESTRATO, QUATTRO PEPI  24
SPAGHETTI   CL AMS, BROCCOLINI ,  PEPERONCINO                          27
RIGATONI  WILD RAMP & WALNUT PESTO, ASPARAGUS, FAVA,  PECORINO ROMANO   25
OXTAIL RAVIOLI   BONE MARROW, BROWN BUTTER,  SAGE      26

WHOLE BRANZINO   BABY ARTICHOKE, FENNEL,  THYME, ALMOND MIGNONETTE   34
HALF CHICKEN   PAN-ROASTED POULET ROUGE, SUNCHOKE FRICASÉE,  OLIVE,  LEMON  33
RIB EYE  PEPERONATA,  PEEWEE POTATO, CIPOLLINI ,  SALSA VERDE     50
OXTAIL BURGER    TOMATO, LETTUCE, CHEDDAR, JAL APEÑO, SPRING ONION, HERB FRIES  22

P L E A S E  I N F O R M  Y O U R  S E R V E R  O F  A L L E R G I E S  O R  R E S T R I C T I O N S .  C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  
P O U L T R Y ,   S E A F O O D ,  S H E L L F I S H ,  A N D  E G G S  M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S .

CAVOLFIORE FRITTO    12
HOUSEMADE FOCACCIA   4 

OLIVE MISTE   6



PIÑA CON NADA    13
COCONUT,  PINEAPPLE,  APERITIF SYRUP,  L IME

KARAOKE SUPERSTAR    15
KAL AMANSI JUICE,  HONEY,  BASIL,  UNIFIED FERMENTS “SNOW CHRYSANTHEMUM” TEA

PROXIES  “GOLD CRUSH” BRUT SPARKLING    14 
WITH MILK OOLONG, WHITE TEA,  YUZU, PEACH, KIWI ,  GENTIAN
 
ST.  AGRESTIS  “PHONY NEGRONI”    12

SEASONAL DRAFT     9

FORST  PREMIUM L AGER,  4 .8%,  ITA    8

THREES   “LOGICAL CONCLUSION” IPA,  7 .0%,  NYC    11

GRIMM ALES   “APRICOT POP!” FRUITED SOUR BERLINER,  9.0%,  NYC    14

BIRRA BAL ADIN  “ ISAAC” WITBIER,  5 .0%,  ITA    14

AL ’S NON-ALCOHOLIC   AMERICAN-STYLE L AGER,  <0.5%,  NYC    8

APERITIVO SERVICE    
YOUR CHOICE OF APERITIVO SERVED ON THE ROCKS,  AS A HIGHBALL,  OR IN A SPRITZ  (+3)

NEGRONI BIANCO     20
OAX ORIGINAL MEZCAL TOBALÁ,  BITTEROMA BIANCO, BORDIGA VERMOUTH, ORANGE

IL  TAGGIASCO     18
TAGGIASCA “EXTRAVIRGIN” GIN,  METHOD DRY VERMOUTH, SCARBOROUGH BITTERS,  LEMON, OLIVE

NOT A GIN ‘N’  TONIC    16
SWEETDRAM “ESCUBAC”,  FEVER TREE MEDITERRANEAN TONIC, ROSEMARY,  JUICE OF ONE LIME

POMELO ANDERSON   18
L A GRITONA TEQUIL A,  SALTED POMELO CORDIAL,  CONTRATTO BITTER,  L IME,  PINK PEPPERCORN

LINE DANCER   18
KASAMA PHILIPPINE RUM, EL DORADO 3 YR RUM, PASSIONFRUIT,  L IME,  BRUTO AMERICANO

CEASE & DESIST   18
BOURBON, AMARO IMPORTANTE,  HONEY,  CAL ABRIAN CHILI ,  LEMON, EGG WHITE

BEER & A BITTER     13
DRAFT L AGER WITH A FLOAT OF CAMPARI


