
 
        B u o n  a p p e t i t o  &  g r a z i e  m i l l e !  

Ant ipas t i  e  Insala te  

O L I O  D ’ O L I V A  

Sampling of artisan olive oils with fresh olive rosemary focaccia 7 

P O L P E T T E  D I  M E L A N Z A N E  

Golden fried eggplant cakes; roasted tomato Calabria pepper sauce                                    
& scamorza cheese 8 

I N S A L A T A  D I  Q U A G L I A  

Marinated grilled Sonoma Quail, warm lentil,  orzo & Treviso radicchio salad 9 

B R U S C H E T T A  D I  C I N G H I A L E  

Hand pulled braised wild boar, onion, Chianti vinegar on grilled ciabatta  9 

I N S A L A T A  D I  F A V E  I N  C E S T I N O  D I  P A N E  

Fresh Iacopi farm fava beans, lemon, olive oil & pecorino Toscano 9 

C A L A M A R E T T I  E  F A G I O L I  

Fresh Monterey Bay calamari, “bianchi di Spagna” beans & mache lettuce 9 

B U F A L A ,  P O M O D O R I  E  C E T R I O L I  

Vine ripe & Campari tomato salad with cucumbers                                                      
fresh imported “Mozzarella di Bufala”  10 

C A R P A C C I O  D I  P O L I P O  

Thin sliced poached octopus with hydroponic watercress & baby fennel salad;                 
red rock salt  8 

P R O S C I U T T O  E  G I A R D I N I E R A  

18 month aged prosciutto, giardiniera & tortino of Grana Padano 10 

Pas te  Fat te  in  Casa e  Risot t i  

A G N O L O T T I  D E L  P L I N  

Housemade small ravioli “del plin” of three meats; sausage, veal,  
tomato & onion sauce 14 

C O F A N E T T I  D I  A S P A R A G I  

Housemade “Little Purses” filled with asparagus puree & casera cheese;                 
asparagus tips & fresh peeled grape tomatoes 14 

F O I A D E  D I  F U N G H I  

Organic buckwheat pasta,  mixed wild mushrooms, garlic, parsley                                     
& Grana Padano 13 

S P A G H E T T I  N E R I  

Squid ink, fresh Monterey Bay calamari, fresh tomatoes,                                        
Calabria peppers & basil  15 

B I G O L I  E  C O D A  

Braised Niman Ranch oxtail,  Sangiovese, asparagus tips & “bigoli” pasta 15 

R I S O T T O  V O N G O L E  E  Z U C C H I N E  

Manila clam, baby zucchini & blossoms with fresh tomatoes 17 

R I S O T T O  C A R C I O F I  E  F A V E  

Fresh artichokes, Icopi Farm fava beans,  shallots,  scamorza & frico  15 

 

P izza  dal  Forno a  Legna 

P I Z Z A  M A R G H E R I T A  

Tomato, basil,  oregano & fresh mozzarella cheese 11 

S C H I A C C I A T A  C A P R E S E  

Sliced vine ripe tomatoes,  fresh mozzarella, arugula, anchovies & capers 11 

P I Z Z A  T O N N O  E  C I P O L L E  

Tomato, roasted garlic, caramelized onion, Sicilian tuna & mozzarella 12 

P I Z Z A  S A L S I C C I A  E  R A P I N I  

Homemade spicy sausage, broccoli rabe, tomato & fresh mozzarella cheese 13 

I l  Pesce 

M E R L U Z Z O  I N  C R O S T A  D I  E R B E  

Pan seared herb crusted Pacific Cod with marinated roasted potatoes,                           
caper berry & olive sauce 19 

C R O S T A C E I  A L  F O R N O  

Medley of shellfish baked with “Riso Venere”, fresh tomato,                                         
garlic & basil  sauce 21 

B R A N Z I N O  A L L A  G R I G L I A  

Marinated grilled Mediterranean Seabass filet or whole;                                                  
spring vegetables & “Salmoriglio” 25 

La Carne 

P O L L O  A R R O S T O  I N  T E C I A  

Terra cotta roasted natural free range Rocky Jr. chicken, Yukon potatoes,  
Bosane olives & oregano 16 

A G N E L L O  A R R O S T O  

Roasted lamb top sirloin with artichokes, cipolline onions, fingerling potatoes                              
& white wine 21 

T A G L I A T A  A L L A  T R E V I S A N A  

Marinated bone-in New York steak with radicchio Treviso,                                     
“bianchi di Spagna” beans, quanciale & “Aceto Balsamico” 24 

Contorni  

P O L E N T A  

Grilled polenta 3 

C A R C I O F I  

Sautéed organic artichokes 4 

A S P A R A G I  

Roasted asparagus 4 

Tasting Menu Available Upon Request 


