
 

GNUDI AL POMODORO 
Quenelles de ricotta, sauce tomate 
basilique, Parmigiano Reggiano
Ricotta dumplings, tomato basil sauce, 
Parmigiano Reggiano

TRIANGOLI DI RICOTTA
Ricotta de brebis, broccolini, safran, 
amandes
Sheep milk ricotta, broccolini, saffron, 
almonds

PAPPARDELLE FUNGHI E TARTUFO 
Champignons saisonniers, fromage 
Moliterno à la truffe
Seasonal mushrooms, truffle Moliterno cheese
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INSALATA TAGLIATA 
Laitues mixtes taillées, pois chiches, 
noisettes, fromage comté, vinaigrette aux
échalotes
Chopped mixed lettuce, chickpeas, hazelnuts,
Comté cheese, shallot dressing

INSALATA DI QUERCIA ROSSA 
Chêne rouge, stracciatella, pignons, taralli
émiettés, kumquats, vinaigrette aux figues
Red oak lettuce, stracciatella, pine nuts,  
kumquats, crumbled taralli, fig dressing

INSALATA DI ASTICE
Salade wedge maison, homard, brioche,
vinaigrette à la livèche
House wedge salad, lobster, brioche, 
lovage dressing

COTOLETTA DI MELANZANA 
Escalope d’aubergine frit croustillante,
marmelade de tomates, ricotta, pecorino
Crispy fried eggplant cutlet, tomato jam, ricotta,
pecorino

POLPETTE GRATINATO
Boulettes de veau, sauce tomate, béchamel
crémeuse, provolone
Veal meatballs, tomato sauce, creamy béchamel,
Provolone

 

LINGUINE VONGOLE 
Palourdes Littleneck, pangrattato 
aux anchois
Littleneck clams, anchovy pangrattato

TORTELLINI ALLA PANNA E VODKA 
Prosciutto, crème, tomate, vodka, fenouil
Prosciutto, cream, tomato, vodka, fennel

CAPPELLACCI ALLE COSTINE DI MANZO 
Côtes courtes de boeuf braisées, estragon, 
huile épicée, pignons émiettés
Braised beef short ribs, tarragon, chili oil, 
pine nut crumble

CALAMARI FRITTI 
Calmars croustillants, chou frisée, baignade
de haricots, sauce pizzaiola
Crispy calamari, Tuscan kale, cannellini bean dip,
pizzaiola sauce

TARTARE DI BRANZINO  
Tartare de loup de mer, ail croquant, huile de
persil, bomba calabraise, croustillant au levain
Sea bass tartare, crispy garlic, parsley oil, bomba
calabrese, sourdough crumble

COCKTAIL DI GAMBERETTI   
Crevettes, sauce rosa à la vodka, raifort,
peperoncino
Shrimp, rosa vodka sauce, horseradish,
peperoncino

CARPACCIO DI TONNO  
Carpaccio de thon, piments crusci,
artichauts, sauce tonnato
Tuna carpaccio, crusci peppers, artichokes,
tonnato sauce

PANE SICILIANO
Pâte fermentée à base de sémoule, graines
de sésame, olives, crusci 
Pre-fermented semolina dough, sesame seeds,
olives, crusci 
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PATATE STRUTTO D’ANATRA
Patates au gras de canard
Duck fat potatoes

LACINATO E FAGIOLI  
Chou frisé toscan, haricots cannellini, 
tomates cerises
Tuscan kale, cannellini beans, cherry
tomatoes

FOGLIE VERDE PICCANTI
Feuilles et légumes verts piquants, sauce
romesco, chapelure
Spicy leafy greens, romesco sauce,
pangrattato

BISTECCA COWGIRL
Noix d’entrecôte de boeuf 32oz,
mélange d’épices à la toscane
32oz Bone-in Beef Rib-Eye, Tuscan spice rub

CAPPELLO DI MANZO
Culotte de boeuf 16oz, mélange d’épices
de la Basilicate, sauce aux poivres
16oz Beef Rib Cap Steak, Basilicata spice rub,
peppercorn sauce

 

 

 

RAZZA AL LIMONCELLO
Aile de raie, endives, citron, câpres,
Limoncello
Skate wing, endives, lemon, capers, Limoncello

MERLUZZO CARBONARA 
Morue d’Islande, artichauts, 
carbonara aux palourdes
Icelandic cod, artichokes, 
clam carbonara

 15

 15
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POLLO ALLA GRIGLIA
Demi-poulet grillé, mélange d’épices 
au café, céleri-rave, sauce espresso 
sambuca
Grilled half-chicken, coffee spice rub, 
celeriac, espresso sambuca sauce

LOMBATA DI MANZO
Contre-filet 16 oz, bomba calabraise
16 oz New York strip, bomba calabrese

COSTOLETA DI VITELLO 
Côte de veau du Québec 16oz, marinade 
aux abricots, oignons grillés, Marsala
16oz Quebec veal chop, apricot marinade, 
grilled onions, Marsala
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SEPPIA ALLA GRIGLIA
Seiche grillée, marinade aux poivrons 
et aux amandes, tabbouleh 
Grilled cuttlefish, roasted pepper almond
marinade, tabbouleh

BRANZINO ENTERO ALLA GRIGLIA
Loup de mer entier en papillon, 
Prosecco, fenouil, caviar
Grilled butterflied whole branzino, 
Prosecco, fennel, caviar
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LENTICCHIE GUANCIALE E ROSMARINO 
Lentilles beluga, guanciale, romarin, 
crostini 
Beluga lentils, guanciale, rosemary, crostini

CAVOLO BIANCO BRASATO
Chou blanc braisé, pesto de pistaches
Braised white cabbage, pistachio pesto
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