
 
Buon  ap p e t i t o  &  g r a z i e  m i l l e !  

Ant ipast i  e  Insalate 

B I E T E  E  C R E S C E N Z A  

Organic beets with escarole, Chianti vinegar, walnuts & crescenza cheese 7 

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

Fresh imported “Mozzarel la di Bufala” with fresh fava bean, bel l  pepper                         
& artichoke salad in Pugliese bread basket 8 

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

Marinated gri l led Sonoma Quail,  warm lentil , orzo & Treviso radicchio salad 8 

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

Fresh Monterey Bay calamari with “bianchi di Spagna” beans & mache lettuce 8 

B A C C A L A  G R A T I N A T O  

Milk braised salt cod baked in wood burning oven with “Carta Musica” 8 

I N S A L A T A  P O L L O  

Marinated gri l led chicken breast, Tuscan beans, cherry tomatoes,  
spring onion & arugula 10 

I N S A L A T A  G A M B E R I  

Gri lled prawns with mache salad, gril led organic tomatoes & zucchini 11 

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; 
housemade pickled summer vegetables, & tort ino of Grana Padano 9 

Paste  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 raviol i “del pl in” of three meats; sausage, veal,  
tomato & onion sauce 13 

R A V I O L I  D I  R A D I C C H I O  

Housemade raviol i fi l led with medley of radicchio & casera cheese; leeks,           
wine & fresh grape tomatoes 13 

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

Organic buckwheat pasta with mixed wild mushrooms, garl ic, parsley  
& Grana Padano 12 

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

Squid ink, fresh Monterey Bay calamari, fresh tomatoes,                               
Calabria peppers & basil 14 

B I G O L I  E  C O D A  

Braised Niman Ranch oxtai l ,  Sangiovese, asparagus tips & “bigoli” pasta 14 

R I S O T T O  G A M B E R O  E  C E C I  

Fresh organic garbanzo beans, roasted jumbo prawn & fresh tomatoes 16 

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

Fresh artichokes, shallots, scamorza & frico 14 

 
 

 
Pizza dal  Forno a Legna 

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

Tomato, basi l , oregano & fresh mozzarel la cheese 11 

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

Tomato, roasted garl ic, caramelized onion, Sicil ian tuna & mozzarel la 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 mozzarel la cheese 13 

La Carne e  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 & ol ive sauce 18 

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

Marinated gri l led Mediterranean Seabass f ilet or whole;                                                  
spring vegetables & “Salmoriglio””” 24 

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 ol ives & oregano 15 

N O D I N O  D I  M A I A L E  

Marinated, roasted pork chop with braised radicchio & Savoy cabbage,           
f ingerling potatoes 20 

Panini  

C I A B A T T A  C O N  S A L S I C C I A  

Housemade sausage, gril led asparagus & mustard 9 

P A N I N O  D I  S A L M O N E  

Gri lled Wild Salmon fi let, hydroponic watercress & heir loom tomatoes 10 

F O C A C C I A  D I  V E R D U R E  

Gri lled vegetables, oregano, basil  & smoked mozzarella 8 

Contorni 

F R E G O L A  

Olive oil  & garl ic 3 

C A V O L E T T I  

Brussel sprouts & guanciale 4 

B I A N C H I  D I  S P A G N A  

Beans with tomato & rosemary 4 


