
PLEASE ADVISE YOUR SERVER IF THERE ARE ANY ALLERGENS & 
WE WILL  DO OUR BEST TO ACCOMMODATE YOUR NEEDS

STUZZICHINI

WE PROUDLY SERVE OCEANWISE SEAFOOD 

GLUTEN FREE  ❧

SMALL VICTORY ARTISAN BREAD   12
 EVOO | balsamico di modena | salted butter

RIGATONI della CASA 38
fennel sausage & san marzano 

ragu
add burrata +15

SECONDI

CARPACCIO SENAPE  32
quail egg | pickled cipolline | 

aglio nero

ANTIPASTI

CESARE  23
 parmigiano | sourdough

pasta available with gluten-free noodles 4

FUSILLI TARTUFATI  35
local mushrooms | truffle cream |  

pecorino

SPAGHETTI QUATTRO  34 
“italians only”

PARTIES OF SIX OR MORE SUBJECT TO A 20% SERVICE CHARGE
A 1.5% EMPLOYEE HEALTH BENEFIT (EHB) FEE IS ADDED TO EVERY CHECK. PLEASE NOTE THAT THIS 

FEE IS NOT A SERVICE CHARGE. PLEASE SEE OUR WEBSITE FOR MORE INFORMATION

 MOZZARELLA DI BUFALA  23.5 
olive oil sourdough | DOP buffalo mozzarella

WARM SICILIAN OLIVES  14 ❧ RADICCHIO BOCCONCINI  27 

❧ 
prosciutto | sour cherry glaze

HIRO LAKE WAGYU POLPETTE  18 
san marzano succo | 24 month 

parmigiano

SMOKED ALBACORE TUNA 29 ❧ 
pickled onion | tonnato rosso | caper

BISTECCA alla FIORENTINA  MP ❧
dry aged 32oz grass fed porterhouse

BRANZINO al PISTACCHIO  62
chilean seabass | borlotti bean vignole | 

yuzu butter

BISTECCA

GALLETTO al MATTONE  39 ❧
pressed cornish game hen

add pasta side +12 

TAGLIATELLE BOLOGNESE  38
8hr braised | parmigiano

L’ABBUFFATA
“the roman feast”  mp

ask your server about this multi-course experience

CERTIFIED ANGUS 12oz RIBEYE  85 ❧  CERTIFIED ANGUS 10oz STRIPLOIN  65 ❧ 

WINTER TRUFFLE BUTTER or SALSA VERDE 

TALLOW MOSTARTA FINGERLINGS or CALABRIAN CHILI BROCCOLINI 

choice of one sauce & one side with bistecca

RUCHETTA  23 ❧
arugula | parmigiano | pine nuts | 

lemon dressing
add burrata + 15

AFFETTATI 32 
30 month parma ham | prosciutto cotto | 

soppressata | tonnato | sourdough
add burrata + 15

PAN-ROASTED JUMBO SCALLOPS  62 ❧
squash risotto | balsamic pickled squash | 

roasted sunflower seeds | sage


