
PLEASE ADVISE YOUR SERVER IF YOU HAVE ANY ALLERGIES & WE 
WILL DO OUR BEST TO ACCOMMODATE YOUR NEEDS

Stuzzichini

ALL SEAFOOD & FISH IS OCEANWISE       
GLUTEN FREE ❧ 

Secondi

carpaccio di manzo, quail egg, pickled cipolline, black garlic  32

caesar, parmigiano, sourdough  23

tonno al pistacchio, rare seared ahi tuna, pistachio salsa, sesame  27

rucola, arugula, parmigiano, pine nuts, lemon dressing  24 ❧
add burrata MP

beets siciliana, whipped ricotta, candied walnuts, pickled cipolline 25 ❧

affettati, 30 month aged parma ham, soppressata, prosciutto cotto, tonnato, sourdough  32
add burrata MP

Antipasti

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

hiro lake wagyu polpette, san marzano succo, 24 month parmigiano  20 
radicchio bocconcini, prosciutto, sour cherry glaze  26 ❧

warm sicilian olives  14 ❧

small victory sourdough & baguette, EVOO, balsamico di modena, salted butter  12

mozzarella di bufala, olive oil sourdough, buffalo mozzarella DOP  24

L’Abbuffata
- the roman feast -

ask your server about this multi-course experience

galletto al mattone, pressed cornish game hen, aglio e olio  41
upgrade pasta $12 

pan-roasted jumbo scallops, risotto parmigiano reggiano, sugo ai fungh  61 ❧

butter-basted lingcod, cavatelli, pancetta & pomodoro ragù, confit tomato, herb butter  60 ❧

charred lamb cutlets, lemon balm pesto, salsa verde  49  ❧

certified angus striploin, arugula, parmigiano, beef fat mostarda, pancetta 62 ❧

bistecca di costata,   dry aged tomahawk, marsala succo, truffle butter and a choice of 2 sides MP ❧
 

add burrata to any pasta MP
pasta available with gluten-free penne 4

gnocchi, BC autumn squash, gorgonzola DOP, pumpkin seeds  38

spaghetti quattro, “italians only”  36 

rigatoni della casa, fennel sausage, san marzano ragu 39

fettuccine, at lant ic lobster,  dungeness crab bisque, onion vierge 67

fusilli tartufati, mushrooms, truffle cream, pecorino romano DOP  36

tagliatelle bolognese, 8hr braised ragu, parmigiano 39

Pasta

sides
tallow mostarda fingerlings  12
green beans aglio olio  10
roasted autumn squash, pumpkin seed granola  12 




