
pesce – $8

Baccala Montecato

Mussels in Scapece

Octopus with Baby Potatoes

Tonno sott’ Olio

Shrimp with Pickled Watermelon

Seppia with Borlotti Beans

carni – $10

Speck

Prosciutto San Danielle

La Quercia Prosciutto Americano

Armandino’s Salumi 

Linguine with Clams – 17

Spaghetti alla Carbonara – 14

Buccatini al’Amatriciana – 15

Orecchiette with Fennel Sausage and Rapini – 15

Bavette with Sungold Tomatoes and Opal Basil – 14

Garganelli with Funghi Trifolati – 15 

Fusilli alla Crazy Bastard – 14

Pumpkin and Sage Ravioli in Brown Butter – 15

Gnocchi with Braised Oxtail – 16

Pappardelle Bolognese – 15

Margherita, Tomato, Mozzarella and Basil – 10

Funghi misti, Fontina and Thyme – 12

Fennel Sausage, Red Onion, Mozzarella, Fennel Pollen – 12

Prosciutto, Tomato, Mozzarella, Arugula – 14

Speck, Tallegio, Radicchio, Green Olives – 14

Meatballs, Pickled Jalepenos, Tomato, Fontina, Oregano – 13

Anchovy, Tomato, Grilled Scallions, Piquillos – 12

Razor Clams, Salsa Verde, Pecorino –16

Coach Farm Goat Cheese, Roasted Potatoes, Pancetta – 13

Guanciale, White Asparagus, Black Truffles and Duck Egg – 14

Sole Francese with Artichokes and Capers – 19

Whole Grilled Branzino with Tomato Jam – 25

Eggplant alla Parmeggiano – 16

Guinea Hen al Mattone with Treviso and Oranges – 17

Grilled Pork Loin with Cipolline and Saffron Honey – 19

Grilled Lamb Chops with Caponta – 22

Osso Buco alla Milanese with Sweet Corn Fregula – 25

Brasato al Barolo with Polenta and Horseradish – 19

Hanger Steak with Roasted Hen of the Woods – 21

Grilled Ribeye with Roasted Potatoes for Two – 60

Artichokes with Mint – 7  /  Roasted Potatoes with Rosemary – 7  /  Sweet Corn Fregula – 7

Rapini with Sweet Garlic – 7  / Escarole with Capers – 7   /  Polenta with Mascarpone – 7

verdure – $5

Caponata

Cauliflower Gratinate

Farro with Heirloom Tomatoes

Radishes with Bagna Cauda

Roasted Tarry Lodge Olives

Sweet Peppers “al Forno”

Spicy Beets with Salsa Rustica

Insalta della Loggia – 9

Burrata with Heirloom Tomatoes– 9

Butternut Sformato - 9

Crudo in Scabece  10

Vitello Tonnato  8

Spinach with Gorgonzola  8


