
D I N N E R M E N U

Pre
A F F E T TAT I  M I S TA  chef’s selection of Italian salumi & cheese served with seasonal garnish 24

B LU E  S T E E L  FO C ACC I A  housemade spelt focaccia with whipped lemon ricotta 11

Crudi - Raw

O S T R I C H E  GF daily selection half dozen oysters on the half shell, plum elderflower mignonette 21 

C R U D O  D I  R I CC I O L A  GF sliced yellowtail, local melon, cucumber, lime, fresno peppers 18

Antipasti - Small Plates

P O L P O  CO N  PATAT E  grilled octopus, potato gnocchi, eggplant, peppers, marcona almonds, pesto calabrese, basil 26

B U R R ATA  GF fig, pear, arugula, speck, candied walnuts, fennel, aged balsamic 24

C A P R E S E  GF sungold & heirloom tomato, buffalo mozzarella, basil 18

A R A N C I N I  fried acquerello risotto, sungold tomato & squash puree, caciocavallo cheese 18

G R I L L E D  P R AW N S  GF arrabbiata sauce, preserved lemon, basil mint salsa verdi, grilled citrus vinaigrette 25

I N S A L ATA  A L LO R A  GF vertical paradise greens, citrus, pistachio, local feta, preserved lemon vinaigrette 15

Primi - Housemade Pasta & Risotto

S P E LT  C A N E S T R I  braised beef ragu, caramelized onions, fontina 25

FAVA  B E A N  PA N S OT T I  ricotta & fava bean filling, pole beans, parmigiano brodo 25

VO N G O L E  spaghetti alla chitarra, clams, calabrian chili, cherry tomatoes, bottarga, basil 28 *add caviar 25

AG N O LOT T I  R O S A   sweet potato & mascarpone filling, fig, brown butter, rosé vinegar, hazelnut, sage 27

C AVAT E L L I  A L L A  N O R M A  ricotta pasta, cherry tomatoes, eggplant, white balsamic, aleppo, basil, ricotta salata 26 

R I S OT TO  A L L A  Z U CC A  GF sungold tomato & squash puree, parmigiano, local squash, sage 26

Secondi - Large Plates

O R A  K I N G  S A L M O N  GF roasted squash, local greens, hazelnut pesto, thyme aioli 55

PA N  S E A R E D  S C A L LO P S  GF chickpeas, caponata, eggplant puree, corn, pine nuts, basil aioli, harissa oil 68 

B E R KS H I R E  P O R K  C H O P  GF polenta, guanciale, corn, red onion, puntarelle, miso mostarda 60

R O H A N  D U C K  farro, kale, red wine poached pears, pear mostarda, lambrusco sauce 60

G R I L L E D  N Y  S T R I P  GF tallow roasted potatoes, seared peppers, peperonata, pesto calabrese, marcona almonds 68

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Ask your server about menu items that are cooked to order or served raw.


