
antipasti

OUR HOUSE BREAD
Baked Daily with amore

11

PROSCIUTTO BOARD
Onion Coccoli ,  Fig Jam, Ricotta

28

CHILLED TIGER SHRIMP 
DIAVOLO

Meyer Lemon Aiol i ,  Calabrian Chil i , 

Marcona Almonds

23

GRASS-FED 
BEEF TARTARE*
Hand Chopped with 

Lemon Anchovy Vinaigrette, 

Capers,  Olives, Chi l ies

25

CHICKEN LIVER PATE 
Carrot Marmellata,  Walnuts,  Sage, 

Gri l led Sourdough 

23

THE SLOPPY GIUSEPPE
Gril led Country Sourdough, 

Grass-Fed Beef Bolognese, 

Pecorino, Mint

21

WARM RICOTTA
Local Honey, Mint,  Chi l ies

18

BURRATA 
Tomato Pomodoro, Balsamico

20 

WARM OLIVES
Fennel ,  Rosemary, Lemon

11

MARGHERITA ARANCINI 
Risotto Stuffed with Tomato, 

Mozzarel la,  Basi l 

19

TUSCAN WHITE BEANS
Roasted Garl ic,  Sage, Olive Oil

BROCCOLINI
Garl ic,  Red Chile 

FRIED BRUSSELS 
SPROUTS

Tahini ,  Pomegranate

ROSEMARY MARBLE 
POTATOES
Paprika Aiol i

sides
All Sides are $13 Each

THE GRANDMA STYLE PIZZA
What Ital ian Grandmothers Would Make at Home, 

The Pizza of the House, the Pizza á la Nonna

27

plates

LEMON ROSEMARY 
ROASTED CHICKEN 

 Herb Salad

33

GRILLED ROCKY MOUNTAIN TROUT
Meyer Lemon Vinaigrette, Capers,  Arugula 

32

SIRLOIN GREMOLATA
10 Oz. Gri l led Beef Sir loin,  Roasted Butternut,  Parmesan

59

SPINACH AND RICOTTA CRESPELLE
Simple Tomato Sauce, Arugula,  Parmesan

29

LAMB BURGER*
Tomato Pomodoro, Provolone, Basi l

28

pasta

RIGATONI BOLOGNESE
Local Grass-Fed Beef,  Ricotta, Mint

23  |  33

POTATO GNOCCHI
Pancetta, Mushrooms, Rosemary 

24  |  35

BUCATINI  POMODORO
San Marzano Tomatoes, Basi l ,  Burrata

21  |  31

SHRIMP FUSILLI 
Basi l  Pesto, Pine Nuts,  Lemon Botarga Bread Crumbs 

24  |  35

 salads + soups

ARUGULA
Radish, Parmigiano, Fennel ,  Currants,  Lemon

18

LEAFY GREENS
Shaved Apples, Hazelnuts,  Ricotta Salata, 

Cider Vinaigrette 

20

RIBOLLITA
Tuscan Bean Soup with Parmigiano & Vegetables

16

STRACCIATELLA
Ital ian Egg Drop Soup with Chicken & Spinach

17

food for sharing
PRANZO IN FAMIGLIA
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