
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.

Chef De Cuisine Christopher Li 

PA N E  E  SA LU M I

Q UAT T R O  C A R N I    	 3 1 
salami, meatball, nduja  
lamb pepperoni, fior di latte 
hot honey

P I Z Z E  N A P O L E TA N A 

F U N G H I    	 2 8 
georgia mushrooms   
truffle, fior di latte

M A R G H E R I TA    	 2 6 
pomodoro, fior di latte 
pecorino, basil

T R I C O L O R E   	  1 6                               
three lettuces, ricotta salata 
pecans, white balsamic vinaigrette 
 

C A R N E  C R U DA    	 2 3 
steak tartare, crispy capers  
quail egg, shallot, grilled focaccia

C A P R E S E   	 1 7 
heirloom tomato, bufala mozzarella, basil

C A R PA C C I O  D I  T O N N O  	 2 8 
tuna carpaccio, osetra caviar 
lemon, watercress

I N SA L AT E  E  A N T I PAST I

V E R D U R E  L O C A L I    	 1 4 
tucker farms greens, fennel, radish  
cherry tomatoes, hazelnut vinaigrette 

P O L P E T T E  D I  C A P O L I N E A   	 1 6 
beef + pork meatballs, pomodoro, pecorino 

C A L A M A R I    	 1 7 
grilled, oregano vinaigrette, breadcrumbs

A R A N C I N I    	 1 7 
saffron, bolognese

PA N E  E  B U R R O  	   1 4 
italian olive sourdough  
ramp tomato focaccia 
parmigiano reggiano lavash
served with 

olive oil + calabrian chili butter

P R O S C I U T T O  	 1 5 
D I  S A N  D A N I E L E  
A L L A  B E R K E L

20-month aged, hand-sliced                 

S A L U M I  E  	 2 8           
F O R M A G G I    	             
cured meats, local cheeses 
marinated olives



 

 

1 2

P R I M I

S PAG H E T T I  A L  P O M O D O R O    	 2 5 
san marzano tomato, 30-month parmigiano, basil

C R E S T E  D I  G A L L O  
A L L A  B O L O G N E S E 	 2 8 
ragu of beef, pork + lamb, breadcrumbs 

C A P P E L L E T T I  D I  R I C O T TA   	   2 9 
summer squash, grilled onion, basil
 

C O R N  &  T R U F F L E  R I S O T T O 	 3 6   	 
charred corn, brown butter, chanterelle mushroom

S PAG H E T T I  A L  N E R O  D I  S E P P I A  	  2 9 
squid ink, clams, fried squid  										  	
calabrian chili, brodetto

O R E C C H I E T T E   	  2 7   
fennel sausage, broccolini, crispy garlic

S ECO N D I

B R A N Z I N O    	 61 
grilled, lemon, salsa verde

H A L I B U T  AC Q UA  PA Z Z A    	 4 4 
snap peas, asparagus, lemon oil

F I L E T T O  WAG Y U     7  O Z . 	 6 8 
beef tenderloin, marsala, cippolini

P O L L O  A R R O S T O    	 3 8 
half chicken, piccata, fregola

G R I L L E D  V E A L  C H O P    	 5 9 
fennel pollen, three lettuces  
oregano vinaigrette

C AVO L O  S C O T TAT O    	 2 9 
seared cabbage, pickled cipollini  
fennel purée, fried kale, mushroom jus

C H AT E L  FA R M S  B I S T E C C A     1 6  O Z .    	 8 4 
dry-aged, caponata, rosemary jus

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.

F U N G H I  DA  E L L I J AY 
roasted local mushrooms  

C R E S T E  A L L A  C AC I O 
buttered pasta, pecorino  
black pepper

G N O C C H I  F R I T T I    	
brown butter, sage 

C A R R O T  AG R O D O L C E 
baby carrots, white balsamic

CO N TO R N I  

A S PA R AG O    	
lemon oil, mint

 
B R O C C O L I N I 
calabrian chili, garlic 

PA S TA S  H A N D C R A F T E D  I N  H O U S E


