SOURDOUGH
naturally leavened, cultured butter, olive oil

CORN STRACCIATELLA
tomato, pea tendril, aleppo, bagel chip

GRILLED PEACHES
burrata, farro, basil, pistachio, chili vinegar

DAILY OYSTER SELECTION*
by the half dozen, accoutrements

CHILLED LOBSTER
fermented tomato, créme fraiche,
scallion, pita

BEEF TARTARE*
olives, pickled mustard seeds, quail egg,
sourdough

GRILLED OCTOPUS
fermented brassicas, celery root, arrabbiata

SHISHITO PEPPERS
romesco, garlic crisps, parm

LITTLE GEM
spiced almonds, radish, buttermilk dressing
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SWEET CORN FRANCOBOLLI
corn, spinach, bacon, parm

EGG YOLK RAVIOLI*
kombucha, chili, black truffle

GRILLED HALIBUT
herbs, green garlic, preserves,
tomato ginger butter

BRANZINO
olive pistou, agrodolce,
buttermilk culture

SMOKED DUCK BREAST
mushroom risotto, shaved
asparagus, hot honey

BROCCOLI
spiced sunflower seed, tamari honey,
seaweed aioli
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BUCATINI CACIO E PEPE
pecorino romano, toasted peppercorn

SPAGHETTI AL POMODORO
san marzano tomato, garlic, basil

SHORT RIB
hibiscus, rhubarb, plum,
leek, succotash

ROTISSERIE CHICKEN
farm greens, celery, fennel,
alabama white sauce

VEAL PARM
sourdough breaded, pomodoro,
basil, mozz

POTATO FRITTO
yukons, espelette pepper,
spicy hollandaise
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RIGATONI RAGOUT
pork shoulder, tomato, parm, chili

DUCK PASTRAMI CAVATELLI
parm broth, cured egg yolk, sambuca

MUSHROOM POLENTA
maitake, shallot, herb pistou,
truffle, mushroom jus

RIBEYE CAP*
potatoes, charred cabbage,
black garlic

0SSO0 BUCO
polenta, asparagus, pine nut
gremolata

BRUSSELS
whipped ricotta, fennel, granola
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*items marked with an asterisk may be served raw or undercooked; consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

MARINARA
tomato, basil, wild oregano, chili flake

MARGHERITA
tomato, basil, mozz, wild oregano, chili flake

MIDTOWN STYLE
double dough, pepperoni stuffed, sauce on top

TRUFFLE
fresh mozz, farm greens, seasonal truffles

SAUSAGE & OLIVES
parm, calabrian chili, tuscan kale, mozz

GREEN PIZZA
zucchini, feta, hatch chili, garbanzo beans

SHROOMS
wood herbs, whipped ricotta, mozz

GORGONZOLA DOLCE
charred radicchio, chili honey, tarragon

PATATE
yukon, asparagus, gruyere, feta, thyme, lemon
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