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PTATTINI

Tuna Tartare Shallot, Bottarga, Tonnato Sauce & Crostino* 24

Beef Carpaccio Baby Arugula, Asian Pear, Gorgonzola & Dijon Vinaigrette* 25
Caramelized Brussel Sprouts Housemade Fennel Sausage 16

Sicilian Meatballs Mamma’s Pomodoro, Pine Nut, Currant & Pecorino 22
Warm Artisan Bread Sicilian Eggplant Caponata 5§

ANTIPASTI

Wood Charred Octopus Nerello Rice, Romesco, Chorizo & Marcona Almond 25
Prosciutto di Parma and Melon Crostino, Italian Butter & Sea Salt 26

A Study In Mozzarella Bufala di Caserta DOP, Burrata DOP & Figliata DOP 35
Fried Squash Blossoms Goat Cheese, Quince Marmellata, Mint & Ricotta Salata 22

INSALATE

Mista Salad Local Greens, Manchego, Radish, Carrot, Asparagus, Red Onion & Lemon 15
Caesar Salad Little Gem, Pancetta, Black Garlic, Anchovy & Foccacia Crouton 16

Roasted Beet Salad Orange, Roasted Carrot, Radish, Pistachio & Goat Cheese Crema 18
Seafood Salad Sorrentina Shrimp, Scallop, Calamari, Mussel, Olive, Tomato & Onion 25

add chicken 12 ¢ add shrimp 15 ¢ add salmon 20

ENTREES

Ora King Salmon “Wagyu of Salmon” Tuscan Cavolo Nero, Winter Citrus & Butter Sauce* 42
Roasted Half Chicken Free Range, Lemon, Chili, Broccolini & Potato 39
Heritage Pork Osso Buco Risotto Milanese, Gremolata & Natural Braising Sauce 45
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PIZZA

The Classico Tomato, Mozzarella, Basil & Olive Oil 20

The Jabroni Housemade Fennel Sausage, Pepperoni, Black Olive, Pepperoncini & Oregano 23
The Modena Housemade Pancetta, Milk Ricotta, Brussel Sprout Leaves & Garlic Chips 22

My Michelle Pepperoni, Shishito Pepper, Housemade Milk Ricotta, Fire Onion & Local Honey 23
The Parma Roasted Mushroom, Tomato, Mozzarella, Arugula & Prosciutto 24

PASTA

Bucatini Cacio e Pepe Sheep Cheese & Cracked Black Pepper 26

Garganelli Braised Lamb Neck Sugo & Sheep Cheese 30

Cannelloni Ragu Bolognese, Béchamel, Mozzarella, Grana Padano & Basil 32

Risotto Carbonara Guanciale, Pancetta, Grated Egg Yolk, Pecorino & Black Pepper 30
Paccheri Speck, Radicchio, Crisp Brussel Sprout & Crema di Asiago 32

*ALL PASTA PRODUCTION MADE IN HOUSE. GLUTEN FREE PASTA AVAILABLE.

PANINT & SANDWICHES

Crisp Chicken Sandwich Roasted Pepper, Lettuce, Tomato, Ranch Dressing 26

Fried Grouper Sandwich Iceberg Lettuce, Herb Tartar Sauce, Onion, Tomato & Brioche 29
Tulia Butter Burger American Cheese, Stewed Onion, Dill Pickle & Mayonnaise* 28

Italian Disco Club Turkey, Bacon, Provolone, Red Onion, Avocado, Multigrain Hearth Bread 26
Sicilian Tuna Crostino Cannellini Bean, Olive, Tomato, Red Onion, Cucumber & Caper Aioli 27

CHEESE + SALUMI, LOCAL FARM FRESH PRODUCE, WOOD FIRED PIZZA

*Undercooked fish, shellfish, oysters, eggs or meat increase the risk of food-borne illnesses.
20% gratuity will be added to parties of five or more. Every effort will be made to accommodate food allergies. Should we be
unable to do so, we apologize in advance.



