
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

EX E C U T I V E  C H E F :  Mitchell Ryan  ·   G E N E R A L M A NAG E R :  Randa Vashon

V I G N O LA

San Marzano 
tomato, 

mozzarella, 
organic basil

1 1

W H A R F

basil pesto, 
zucchini, 

pickled peppers, 
mozzarella

1 2

DA NA 

Calabrian sausage, 
taleggio, San 

Marzano tomato

1 3

B LY T H 

Alto Adige speck, 
stracciatella, 

arugula 

1 4

Cicchetti

Small Plates
B U R R ATA —  1 1

pickled rhubarb,  
arugula pesto,  
English peas

I N SA LATA —  1 2

macerated strawberries, 
pickled and roasted beets, 

bucheron, pistachio

T U NA L O I N  —  1 4

black pepper, fennel, 
herbed panzanella,  

Fresno peppers

M U S S E L S  —  1 4

Bangs Island mussels, 
pancetta, white wine,  

grilled sourdough bread

Large Plates
 

C H I C K E N  S CA R PA R I E L L O  —  2 6

sausage, potato pave, broccolini,  
spicy peppadew

L O B ST E R  G N O C C H I  —  3 2

Maine lobster tail and claw, peas,  
saffron cream

C R I S PY E G G P LA N T —  2 4

carrot romesco, grilled artichokes,  
Taggiasca olives

B E E F  S I R L O I N  —  3 0

Black Angus, grilled asparagus,  
mushroom farro, truffle butter

S O U R D O U G H  B R EA D  served with two house butters —  5

Pastas
T O R T E L L I N I  —  1 4 / 2 4

veal sugo, brown 
butter, fava beans, 

pickled fennel

R I G AT O N I  —  1 5 / 2 6

spicy pork ragú, San 
Marzano tomato, 

garlic ricotta

B U CAT I N I  —  1 5 / 2 6

Maine little neck 
clams, Bangs Island 
mussels, lemon zest, 

bottarga

PA P PA R D E L L E  — 
1 4 / 2 4

local mushroom, 
asparagus, ricotta 

salata

Pizzette

P O L E N TA F R I ES  —  8

arrabiata,  
pecorino mousse

G R I L L E D  
S U M M E R  S Q UA S H  —  7

mint and balsamic 
marinated Italian squash

P O L P E T T E  —  7

three meatballs with 
balsamic tomato ragù

FO R M AG G I O  
E  SA LU M I  —  2 2

selection of two cheeses 
and two meat with 
accompaniments 
Cheese only — 18


