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Crudo
Handline caught Ahi Tuna, Olive, Apple, Parsley..........ccccceveueenene 16.50
True American Red Snapper, Pomelo, Basil, Avocado................... 14.50
Olio Nuovo
Crudo Tasting.....c.eeveeerenieiinieieneieieteeret ettt 18.50
Antipasti
Marinated Italian OIIVeS...........cccooevieiieeriieciieiee e 5.50
Broccoli Di Ciccio, Toasted Garlic, Lemon, Calabrian Chili........... 6.95
Roasted Mariquita Farms Cauliflower, Rosemary.........c.cccocvvrunnnee. 7.95
Cauliflower Chips
Fried Brussels Sprouts, Pancetta, Asian Pear, Parsley...................... 8.95
Lemon, Chili
Taleggio Stuffed Arancini, Black Garlic Aioli.........cccoeuviuvcincinincnnnee 8.25
American Ham-La Quercia Prosciutto Americano (IA).................. 14.95

Biellese Culatello (NY), Olli Speck (VA), Quince Mustarda
Skillet Fried Chicken Thighs, Chili Sauce, Caraway Yogurt............ 13.95

House Made Lamb Sausage, Butter Beans........c..cccocevvveneenccnnnes 13.50
Caramelized Onions, Roasted Pepper-Cumin Relish

Slow Cooked Pork Belly, Roman Style Dumpling...........ccoooovneunnee 13.75
Crispy Broccoli, Poached Egg, Harissa

Pork and Veal Meatballs, Spicy Tomato Sauce, Fonduta............... 14.50
Bruschetta

Eggplant Caponata, Olive Oil Poached Tuna, Parsley Aioli............ 5.95
Avocado, Manodori Balsamic, Spicy Coppa......cccceevvereererierieniennene 5.95
Tomato Braised Chickpea, Rosemary, Burrata..........cccecveveeieiennnen. 6.25
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Field Greens, Baby Chioggia and Gold Beets..........c.ccccccoveunerrerninnc. 11.75
Pickled Mustard Seeds, Taleggio Vinaigrette

Wild Arugula, Asian Pear, Fennel, Hazelnut Vinaigrette.............. 10.95
Caesar-Romaine Hearts with Farm Egg, Anchovy, Lemon............. 10.95

Garlic Croutons, Parmesan

Warm Calamari and White Bean Salad, Roasted Chicory............... 1175
Green Olive, Basil and Cherry Pepper Relish
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Agnolotti, Wild Mushrooms, Housemade Ricotta..........ccccceneuncee. 16.95
Porcini Fonduta, Italian Parsley
Little Shell Pasta, Butternut Squash, Gorgonzola............c.cccceueneee. 15.95
Sage Breadcrumbs
Spaghetti, Dungeness Crab, Jalapefio, Scallion, Lemon................... 21.95
Sicilian Chili
Fettuccini, Slow Cooked Duck, Brussel Sprouts............cccocevuenee 18.50
Olive, Parsley, Marsala
Casareccia, Prosciutto, Arugula, Grana Padano.........cccccccevueuneee. 17.50
Straus Butter, Prosciutto Breadcrumbs
Spaghettoni, House Made Pancetta, Spicy Tomato Sauce............. 16.50
Spring Onion, Garlic, Pecorino
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@ = pizza is available frozen to go
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MATINATQ. ... 9.95

Tomato Sauce, Oregano, Garlic,
De Padova Extra Virgin Olive Oil

EMATGRETILA.......ooccoeooeoeceeessesses e 13.95

Tomato Sauce, Basil, Mozzarella, Parmesan,

De Padova Extra Virgin Olive Oil

Margherita EXtra...........neeeees 16.95
Tomato Sauce, Basil, Annabella Buffalo Mozzarella, Parmesan,

De Padova Extra Virgin Olive Oil
MIESSION........ooooieeeeeeeeee e 15.75
Broccoli Di Ciccio, Roasted Garlic, Caramelized Onion, Fontina,
Mozzarella, Calabrian Chili
TOWNSENA.............cooooiooeeceeeeeeeeeeeeeeeee e 15.95

Potato, Rosemary Qil, Sopressata, Roasted Garlic,
Mozzarella, Grana Padano

(D) 251 1 Vo ¢ 16.95

Hen of the Woods Mushrooms, Leeks, Mozzarella,
Parmesan, Pecorino, Fontina, Garlic, Thyme

Manilla Clams, Tomato Sauce, Garlic, Bacon, Pecorino,
Parsley, Calabrian Chile

Sopressata, House Made Sausage, Tomato Sauce, Mozzarella, Basil

Today’s Seasonal Pizza............nnn. A.Q.
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