
p r i m i  p i a t t i

T U N A  ‘ S U S C I ’         1 6
marinated vegetables & preserved tru�es

R A W  Y E L L O W T A I L        1 6
olio di zenzero, marinated onions & baby greens

JAPANESE MACKEREL TARTAR                                                      15
balsamic, avocado & basil

B U R R A T A         1 6
heirloom tomatoes, baby basil  & arugula salad

ORGANIC BEET & LA TUR CHEESE                                               14
endive-radicchio salad & hazelnuts

C E C I  B E A N  S O U P                           1 4
sausage, chickpeas & cabbage  

M O Z Z A R E L L A  I N  C A R R O Z Z A      1 3
stewed baby tomatoes

B R A I S E D  S H O R T  R I B S  O F  B E E F      1 5
vegetable & farro risotto

C R I S P Y  F R I T T O  M I S T O       1 7
seafood, vegetables,  artichokes, herbs & lemon

C R E A M Y  P O L E N T A        1 6
fricassee of tru�ed mushrooms

M E D I T E R R A N E A N  O C T O P U S              1 7
�ngerling potatoes, herbs & olive oil

pastas are fresh and made in scarpetta 

D U C K  A N D  F O I E  G R A S  R AV I O L I      2 4     

marsala reduction

S PA G H E T T I         2 3  

tomato & basil

A G N O LO T T I  D A L  P L I N       2 5

�lled with mixed meat & fonduta, mushrooms & parmigiano

B L A C K  TA G L I O L I N I        2 8

lobster & basil  bread crumbs

S C I A L AT E L L I         2 4

sorrento style pasta,  spot prawns, vongole & basil

T O R T E L L I  D I  Z U C C A       2 3

pumpkin, parmigiano, peperoncino & amaretti

p a s t e

p i a t t i{ }

M E D I T E R R A N E A N  B R A N Z I N O         3 0
r i c o t t a  g n o c c h i ,  c a u l i � o w e r  &  l o b s t e r  f r i c a s s e e

S E A R E D  S C A L LO P S           2 7
farro & mixed seafood

B L A C K  C O D            2 8
concentrated tomatoes & roasted fennel

I M P O R T E D  T U R B O T                   3 2
p a r s n i p  p u r e e ,  p o r c i n i  m u s h r o o m s  &  c a p e r  s a l m o r i g l i o

ALASKAN HALIBUT                               29
roasted autum vegetables & butternut squash puree

SLOW-ROASTED BERKSHIRE PORK         35

gigante bean ragu & pancetta spices

SPICE ROASTED CHICKEN        28
polenta, porcini mushrooms & l iver-almond sauce

ROASTED PRIME AGED SIRLOIN OF BEEF      40
potato gatto, chanterelle mushrooms & parmigiano

MILK FED VEAL CHOP        42
sweetbreads, tuscan kale & pignoli  spaetzle

      

F o r  y o u r  c o n v e n i e n c e  a n  1 8 %  G r a t u i t y  h a s  b e e n  a d d e d  t o  y o u r  c h e c k .
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C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d  o r  e g g s  m a y  i n c r e a s e  t h e  c o n s u m e r s  r i s k  o f  f o o d b o r n e  i l l n e s s .


