
PICCOLO 

>ANTIPASTI 

Green Garlic Arancini, Sweet Potato, Fennel Fronds 12  

Chestnut Butter Crostini, Broccoli Rabe, Local Mushroom, Onion Petal 

13 

Pretzel-Crusted Calamari, Salsa Rossa, Grain Mustard Aioli 13.5 

*Beef Carpaccio, Pecorino Sardo, Sunchoke, Farm Egg 14 

*Cobia Crudo, Cucumber, Avocado, Citrus 13 

 

>FORNO A LEGNA  

Red Wine Marinated Olives, Orange Zest, Chili, Caperberry 7  

Prato Meatballs, Roasted Tomato, Cipollini Agrodolce 12.5  

Pork Ribs "Toscano", Tangerine Glaze, Calabrian Chili Pepper 13 

Charred Cabbage, Preserved Meyer Lemon Gusto, Olive Brine 12 Pine 

Island Shrimp, 'Nduja, Focaccia, Olive Oil, Dill 14 

 

INSALATA E ZUPPA 

Cauliflower Soup, Fennel Frond Crema, Black Pepper, Chive 7 

Escarole Caesar, Anchovy-Garlic Vinaigrette, Lemon, Parmesan 9.5  

Campagna, Arugula, Radicchio, Pancetta Tesa, Rosemary Almond 11 

Roasted Beet, Marinated Leek, Burrata, Pistachio 14 

Kohlrabi & Strawberry, Gorgonzola Piccante, Radish, Hazelnut 13 

 

FORMAGGIO & CARNE SALATA 22 

Crucolo/Red Pearl Onion Finocchiona/Fennel-Tomato 

Gorgonzola/Pepper Jam Veal Belly/Whole Grain Mustard 

MontAmore/Saba Pork Terrine/Pickled Grapes 

Gnocco Fritto & Olives 

 

 

 

PIZZA 16 

Margherita, Passata Pomodoro, Fior Di Latte, Local Genovese Basil 

Diavolo,Pepperoni, Pancetta, Italian Long Pepper, Auricchio Piccante 

Fiorentina, Arrowhead Spinach Crema, Volpi Speck, Fontina Fontal 

Funghi, Feta, Maitake Mushroom, Scallion, White Balsamic 

Widowmakr, Hazelnut Romesco, Cavolo Nero, Fennel Sausage, Farm Egg 

"Capra e Pomodoro", Goat Cheese, Cherry Tomato, Olive Tapenade  

 

PASTA 9/17  

Toasted Casarecce, Duck Ragù, Tomato, Crispy Skin 

Aleppo Lumache, Rock Shrimp, Sundried Tomato, Chickpea 

Sweet Potato Ravioli, Trumpet Mushroom, Swiss Chard, Granola 

Mustard Spaghettini "Cacio e Pepe", Radicchio, Speck, Balsamico 

Veal Belly Casoncelli, Spinach Fonduta, Artichoke, Walnut  

Potato Gnocchi, Truffle Butter, Parmesan, Pangrattato 16 

 

SECONDI 

Florida Pompano, Orzo, Mustard Pickle, Charred Lemon 29 

Painted Hills NY Strip, Baby Carrot, Green Onion, Snow Pea, Garum 38 

Duck Breast, Pancetta, Braised Cabbage, Orange-Glazed Carrot, 

Marmalade 28 

Veal "Piccata", Artichoke, Meyer Lemon, Cauliflower, Caper Fritti 34  

 

CONTORNI 7  

Local Roasted Radish, Pickled Tokyo Turnip, Fennel 

 Mushroom Farrotto, Cheddar Cauliflower, Blue    Oyster Mushroom 

 


