
 STROZZAPRETI AL LIMONE   30
Meyer lemon, pine nuts, and Pecorino Romano

MALFATTI   32
  pancetta and dandelion greens

SAGNA RICCIA   32
morels, asparagus, and green garlic

PACCHERI  32 
rabbit ragù with fava beans and Pecorino Romano

PROSCIUTTO DI PARMA  16/28
24 month Leporati DOP

PIATTO DI ANTIPASTI   20/38
prosciutto, lonzino, salami, pâté, Parmigiano, olives

MOZZARELLA DI BUFALA   26
parsley and bottarga

GAMBERI   25
white prawn carpaccio with fava beans and capers*

FINOCCHIO   24
fennel, Castelvetrano olives, and provolone

PISELLI   24
sugar snap peas, mint, and Salva Cremasco

POLPO   28
grilled octopus, puntarelle, capers, and lemon

SALSICCIA   28
pork sausage with stewed prunes and Dijon

     MERLUZZO  42
cod with sunchokes and Taggiasca olives

MILANESE DI POLLO  36
mustard greens and fennel marmalade 

POLLO ARROSTO  58
roasted half chicken with chicories alla Romana

ORATA  85
whole Dorade with rosemary and aioli*

MAIALE  85
grilled pork chop with butter beans and radicchio*

 BISTECCA FIORENTINA   MP
grilled T-bone steak with garlic confit*

Please inform us of any allergies or dietary restrictions.
*Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of foodborne illness
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COCKTAILS
SPRITZ RHUBARBARO  Salers aperitif, rhubarb, vermouth,  prosecco, soda -   -    -    -    -    -    -    - 19

AMALFI LIFE  Malfy ‘Rosa’ gin, Mancino ‘Sakura’ vermouth, Salers, cherry -   -    -    -    -    -    -    -    - 19 

CALABRIAN DAISY  sun-dried tomato tequila, bergamot, preserved lemon, Calabrian chili -    -    -    -  19

MARTINI MALASPINA  Greenhook 'Old Tom' gin, Bordiga gin, genepy, lemon oil -   -    -    -    -    -    20

CARCIOFO MEZCAL NEGRONI  Los Vecinos mezcal, Faccia Brutto ‘Carciofo,’ St. Agrestis ‘Inferno’- 19

TODDY DI AMARO  (served hot) Montenegro, Bordiga ‘Centum Herbis,’ thyme-   -    -    -    -    -    -    - 19

SPARKLING
EDI KANTE   Dosaggio Zero   Friuli-Venezia Giulia, IT NV  -    -    -    -    -    -    -    -    -    -    -    -    -    -    -  20 / 100

VINCENT COUCHE   ‘Eclipsia’  Brut   Champagne, FR NV -   -    -    -    -    -    -    -    -    -    -    -    -    -    -  32 / 160

WHITE  

BRUNORI   ‘San Nicolo’ Verdicchio Del Castelli di Jesi Classico Superior, Marche , IT 2022 -    -    -   20 / 100

MARC DESCHAMPS   ‘Les Champs de Cri’ Sauvignon Blanc, Pouilly Fumé, France 2022-   -    -    -  22 / 110

PORTA DEL VENTO   Catarratto   Monreale, Sicily, IT 2021 -    -    -    -    -    -    -    -    -    -    -    -    -    -     19 / 95

DANIELE RICCI   ‘Derthona’   Timorasso   Colli Tortonesi, Piedmont, IT 2019 -   -    -    -    -    -    -  22 / 110

EVENING LAND   ‘Seven Springs’ Chardonnay, Eola-Amity Hills, Oregon 2022 -    -    -    -    -    -    27 / 135

SKIN CONTACT
JULIE BENAU   ‘Chichois a la Barquette’   Picpoul   Languedoc-Roussillon, FR 2021 (orange) -    -   20 / 100

DE STERLICH      Montepulciano   Cerasuolo D’Abruzzo   Abruzzo, IT 2022 (rosé)-   -    -    -    -     20 / 100

RED
DAMIANO CIOLLI   ‘Silene’  Cesanese di Olevano Romano    Lazio, IT 2021 -    -    -    -    -    -    -    -    -    - 19 / 95

CHÂTEAU FONTANÈS   ‘La Petite Sérine’   Syrah    Languedoc, FR 2014  -    -    -    -    -    -    -    -    -    23 / 115

BROVIA    ‘Ciaböt del Fi’   Barbera d’Alba, Piedmont, IT  2020 -    -    -    -    -    -    -    -    -    -    -    -    -    -   22 / 110

MAÎTRE DE CHAI   Grenache    California  2022-   -    -    -    -    -    -    -    -    -    -    -    -    -    -    -    -    -   20 / 100

CIGLIANO DI SOPRA   Sangiovese  Chianti Classico   Tuscany, IT 2020 -    -    -    -    -    -    -    -    -    -   25 / 125

BEER
VON TRAPP  ‘Bohemian’ Pilsner  12 oz   Stowe, Vermont -    -    -    -    -    -    -    -    -    -    -    -    -    -    -    -    -     12 

FINBACK  ‘Crispy Nights’ Dark Lager  16 oz   Queens -   -    -    -    -    -    -    -    -    -    -    -    -    -    -    -    -    -    -  15 

LIC BEER PROJECT  ‘Peace and Love’ Porter  16 oz   Queens -   -    -    -    -    -    -    -    -    -    -    -    -    -    -    -  15

KCBC  ‘Venomous Villains’ IPA  16 oz   Brooklyn -   -    -    -    -    -    -    -    -    -    -    -    -    -    -    -    -    -    -    -    -  15  

SHACKSBURY CIDER  Classic Dry Cider  12 oz   Vergennes, Vermont  -   -    -    -    -    -    -    -    -    -    -    -    -   12

SPIRIT-FREE
LIMONATA FRIZZANTE   housemade salted citrus cordial, lime oil, club soda-    -    -    -    -    -    -    -    -    -    11 

MONDO VERDE    Amass ‘Riverine,’ fennel, citrus-   -    -    -    -    -    -    -    -    -    -    -    -    -    -    -    -    -    -    -  15

SPRITZ SOBRIO   Lyre’s ‘Italian Spritz,’ orange blossom, verjus, soda -    -    -    -    -    -    -    -    -    -    -    -    -   15

AL'S N/A BEER   Classic Lager  12 oz -   -    -    -    -    -    -    -    -    -    -    -    -    -    -    -    -    -    -    -    -    -    -    -  10


