
P I Z Z E
Traditional 12" Neopolitan personal pizza with a live culture flour crust proofed over 2 days. 

ZUPPE DI TOPINAMBUR   9 
Sunchoke Soup, 

 Citrus Oil, Hazelnuts 

F I N O C C H I O N A    2 8 
Mozzarella, Red Sauce, 

 Sweet Calabrian Chili Honey

B U R R ATA    1 6          
Roasted Seasonal Beets, Pomegranate, 

Clementine Dressing

M A R G H E R I TA    2 6 
Pomodoro, Fior di Latte, 

Mozzarella, Basil

PA N E  E  B U R R O    9 
Choice of Brioche or Castelvetrano Olive 
Sourdough, Served with Olive Oil Butter 

and Calabrian Chili Butter

   C E S A R E  A L  L I M O N E    1 4 
Little Gem Lettuce, 

Amalfi Lemon, Anchovy Dressing, Croutons

F U N G H I    2 8 
Wild Mushroom, Truffle, 

 Fior di Latte

S A L U M I  E  F O R M A G G I    2 8          
Italian and Local Cured Meats and Cheeses, 

Artisan Bread, Georgia Honey

I N S A L AT E  E  Z U P P E

A N T I PA S T I

C AV O L F I O R E    1 3 
Roasted Cauliflower, Malt Vinegar-Date Pureé, 

Dill Pepperoncini Dressing

P O L P E T T E  D I  C A P O L I N E A    1 4 
 Beef and Pork Meatballs, 

Sugo di Pomodoro, Pecorino Romano, Basil

H A L I B U T  C R U D O    1 6 
Pickled Squash, Finger Lime, 

Citrus, Avocado

B E E F  C A R PA C C I O    2 3 
American Wagyu, Chives, 

Capers, Parmesan, Arugula

PA N E ,  S A L U M I ,  E  F O R M A G G I

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of foodborne illness, especially if you have certain medical conditions or are pregnant..



PA S TA  E  R I S O T T O

S PA G H E T T I  A L  P O M O D O R O    2 3 
Sugo di Pomodoro, Basil, 

30 Month Aged Parmesan

B O L O G N E S E  C R E S T E  D I  G A L L O    2 6 
Nonna’s Traditional Recipe, 
Beef and Pork, Pangrattato 

R AV I O L I  D 'A N AT R A   3 3 
Braised Duck, Pickled Fresno Chili,  

Kumquat Gremolata

S P R I N G  R I S O T T O     2 4 
Broccoli Lemon Purée, Pea Butter, 

Grilled Brassicas, 30 Month Aged Parmesan 

C O N T O R N I

S A U T É E D  B R O C C O L I N I    8 
Pea Butter 

R O A S T E D  C A R R O T S    9 
Hazelnut Pesto

R O A S T E D  H E I R L O O M  T O M AT O E S    8 
Confit Garlic Olive Oil

S E A S O N A L  A S PA R A G U S    1 0 
Guanciale Dressing, Fried Capers

S E C O N D I

H A L I B U T  S C O T TAT O    4 2 
Seasonal Vegetables, 

Fennel-Tomato Vinaigrette

B R A N Z I N O    6 1 
Whole Sea Bass, Salsa Verde

V I T E L L O  M I L A N E S E    6 4 
Veal in Tonatto Sauce

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of foodborne illness, especially if you have certain medical conditions or are pregnant..

P O L L O  A R R O S T O    3 4 
Roasted Chicken, Celery Root Purée, 
Brassicas, Fregola Sarda, Chicken Jus

F R I T T O  D I  F U N G H I    2 7 
Middlins Polenta, Ellijay Mushroom,          

Funghi Purée, Roasted Onion Dressing

1 4  O Z  R I B E Y E    6 8 
 Choice of One Contorni, 

 Veal Demi-Glace 

P O TAT O  PAV É    1 0 
Cacio e Pepe Aioli



C A N N O L I    1 6 
Fior di Latte Whipped Ganache, Adona Cauliflower, 

Clementine Gel, Bergamot Sorbet

L A  FA R FA L L A    1 6 
Lavender Cremeux, Limoncello Marmellata,  

Caramelized  Almonds, Butterfly Pea Flower Gelato  

P R E N D I A M O  U N  C A F F È ?    1 8 
Mascarpone Whipped Ganache, Espresso Mousse, 

Dolcetto al Amaretto, Gelato al Cioccolato

PA N N A  C O T TA  A I  F I O R E  D I  S A M B U C O    1 5 
Hibiscus Granita, Arancia Rossa, Citrus, 

Sicilian Olive Oil Cake  

DE S S E RTS

 S C O O P S    6

Pistachio Gelato

Mascarpone and Amarena Cherries Gelato

Campari Sorbet

Gelato al Cioccolato

DE S S E RT W I N E
B R A C H E T T O  D 'A C Q U I   1 7/ 6 8 

Marenco 'Pineto', Piedmont, Italy, 2022

R U C H É  C H I N AT O   1 9 
La Miraja 'La Ribota', Piedmont, Italy, NV

M O S C AT O  D 'A S T I   1 6 / 3 2 
Vietti, Piedmont, Italy, 2023

V I N  S A N T O  D I  M O N T E P U L C I A N O   1 6 
Fattoria del Cerro, Tuscany, Italy, 2019

PA S S I T O  D I  PA N T E L L E R I A   2 2 
Donnafugata 'Ben Ryé', Sicily, Italy, 2021

C H ÂT E A U  R I E U S S E C   2 2 
Sauternes, Bordeaux, France, 2014

O L O R O S O  V O R S   5 2 
Bodegas Osborne 30 Year 'Sibarita', 

Jerez-Xeres-Sherry, Spain, NV

A M O N T I L L A D O   1 6 
El Maestro Sierra 12 Year, 

 Jerez-Xeres-Sherry, Spain, NV

DRY WHITE PORT  1 3 
Kopke,  Douro, Portugal, NV

1 0  Y E A R  O L D  TAW N Y  P O R T   1 8 
Dow's, Douro, Portugal, NV

20 YEAR OLD TAWNY PORT  2 4 
Taylor Fladgate,  Douro, Portugal, NV

2020 VINTAGE PORT  4 7 
Kopke,  Douro, Portugal, 2020
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