
 

 

 

 

 
 

 

                               ANTIPASTI  
Le Crocchette .....................................................................7 
Inquire about daily preparation 
la Burrata.................................................................................. 14 
Creamy pulled cow’s milk cheese, vine ripened tomatoes, basil 
il Fritto Misto............................................................................ 12 
Flash fried calamari, rock shrimp & artichoke, 
parmesan-anchovy mayonnaise 
il Polipo .................................................................................... 12 
Grilled Mediterranean octopus, potato-celery salad 
la Pizzetta.................................................................................. 12 
Taleggio cheese, mushrooms, speck & preserved truffle 
il Tonno ........................................................................... .......12 
Yellowfin tuna tartare with avocado, tomato & 
 basil broth, crispy jalapeno 

INSALATE  
l’Insalata.................................................................................... 13 
Romaine lettuce, grilled chicken breast, roasted tomatoes, 
 avocado, creamy parmesan vinaigrette, croutons  

la Misticanza............................................................................. 8 
Local baby greens, radish & Grana Padano D.O.P. 

i Cavoletti ................................................................... ..............11 
Roasted Brussel sprout & cauliflower salad with 
 melted cherry tomatoes & bottarga 
le Rapette.................................................................................. 9 
Satur Farms beets, orange, strained horseradish yogurt, 
sunflower seeds 

PANINI 9 
 

PRIMI 
OUR FRESH PASTAS ARE MADE ON SITE WITH ORGANIC EGGS 

gli Agnolotti .............................................................................. 18  
Fontina fondue filled pasta with Chanterelle & Chiodini 
mushrooms, preserved truffle 

le Pappardelle .......................................................................... 18 
Wide cut spinach pasta, with humanely raised Vermont 
 veal ragú & gremolata 

 i Paccheri................................................................................. 14 
Artisanal durum wheat pasta, eggplant, tomato sauce, 
buffalo mozzarella & pesto  

le Tagliatelle ............................................................................. 15 
Saffron flavored tagliatelle, rock shrimp, cherry tomatoes, 
Calabrian hot peppers 

i Garganelli ............................................................................... 14 
Quill shaped pasta, traditional Bolognese ragú 

SECONDI 

il Branzino................................................................................ 22 
Grilled Mediterranean sea bass with Brussel sprouts & pancetta 

il Galletto.................................................................................. 22 
Crystal Valley farm free range chicken, roasted under a brick, 
sunchokes, artichokes & mint 

l’Hamburger............................................................................. 13 
8 oz. house-made Black Angus, tomato, lettuce, 
caramelized onions & handcut fries 
bacon, fontina cheese, avocado, mushrooms $2a 

Grilled Chicken Breast 
avocado & brie 

al Salmone affumicato  
Smoked salmon, goat cheese & 

avocado 
 

Speck & brie, 
arugola 

Vine-ripened tomato 
mozzarella, tomato, tapenade, 

basil 
 


