
AntipAsti E insALAtE

MARinAtED OLiVEs 8

HOUsE BAKED FOCACCiA anchovy butter, lemon conserva 9

sALUMi pLAttER^ Olympia Provisions salumi, artisinal cheese, 
fruit conserva, seasonal pickles, walnuts 30

CARnE sALADA* juniper cured beef, pickled ramps, toasted focaccia 12

CRUDO Di tOnnO* albacore tuna crudo, pistachio, ceci salsa 18

insALAtA VERDE  lemon vinaigrette 11

insALAtA Di pisELLi  snap peas, miner’s lettuce, speck, pecorino romano 15

pAnZAnELLA COn BURRAtA^ spring vegetables, walnuts, focaccia croutons 17

spiEDini Di GAMBERi head on grilled shrimp skewers, calabrian 
chili, garlic, anchovy aioli* 25

sFORMAtO sopressata conserva, taleggio fonduta 16

pOLpEtinE meatballs, tomato, spinach, ricotta 16

*consuming raw or undercooked meats, seafood, poultry, shellfish, dairy, or
 eggs may increase risk of foodborne illness. olives may contain pits. ^ contains nuts

20% gratuity added to parties of 6 more | 3% health & wellness surcharge added to all checks

pRiMi
CAVAtELLi  tomato ragu finto, fiore sardo 25

spAGHEtti ALLA CHitARRA Ai FRUtti Di MARE saffron, clams, mussels, pangratto 28

BALAnZOni^ mortadella, cremini, ricotta 26

tAGLiAtELLE ALLA BOLOGnEsE parmigiano reggiano 25 

sECOnDi
tROtA ALLA MUGnAiA  Mcfarland Springs trout, ramps, asparagus, acqua pazza 36

AnAtRA BRAsAtA^  braised duck leg, sicilian green olives, white wine, pistachio 
gremolata  38

MAiALE Di OLYMpiA pROVisiOns pasture-raised pork, lentils, tonnato* 28

tAGLiAtA Di MAnZO* hangar steak, arugula, balsamic 32

ARROstO Di AGnELLO  braised & roasted lamb ne ck, fire roasted potatoes, salsa 
verde 65 serves two

COntORni 12/ea

GRiLLED RApini with anchovy, breadcrumbs
ROAstED EnDiVE with gorgonzola dolce

 pOLEntA pARMiGiAnO



WinE BY tHE GLAss

spUMAntE

MAtHO Prosecco “Bianco Cuvee,” Glera, Veneto  14

MURGO Brut Rose, Nerello Mascalese, Sicilia  17

BiAnCO E ROsAtO

LA MiRAJA “Cuore di Luna” Chardonnay, Piemonte 2022 14

MAssiMO LEntsCH Carricante, Sicilia 2021 17

EiCHEnstEin ‘Knott’ Sauvignon Blanc, Alto Adige 2022 16

FEUDO MOntOni  ‘Rose di Adele’ Nerello Mascalese Rosato, Sicilia 2022 16

ROssO

GROsJEAn Gamay, Valle d’ Aosta 2022 15

CALABREttA ‘Cala-Cala’ Etna Rosso, Nerello Mascalese & Cappuccio, Sicilia MV 14

ROnCHi Barbaresco, Piemonte 2020 21

MOntEpELOsO ‘A Quo’  Cabernet Blend, Toscana 2021  17

BiRRA

ROSENSTADT “OTTO” Italian Pilsner 7
BREAKSIDE IPA 8

SUNRIVER HEFEWEIZEN 8

BITBURGER DRIVE nonalcoholic pilsner 6

COCKtAiLs

AMALFi MARtini Malfy Gin, Berto Dry, Finocchietto, Orange Bitters 16

nOVUM AMpHORA-AGED MARtini This is Our Amalfi Martini 
Aged 3 Months In Amphora 21

sOME LiKE it spRitZ Choice of: Italicus, Carpano Botanic Bitter, or 
Zucca Amaro with Prosecco, Sparkling Water 14

GRAnD BittER OLD FAsHiOnED Bourbon, Sfumato, Cube, Orange Twist 14

ALCinA Enrico Toro Torella, Strega, Banhez Mezcal, Lemon, 
Lime, Cocchi Rosa Rinse 15

LUCCiOLE BOULEVARDiER Rye, Grappa, Campari, Cocchi Dopo Teatro 16

FAMOUs in siCiLY Grey Goose, Solerno Blood Orange Liqueur, Lime, Cranberry 16

ApOLLO Vernaccia di Oristano, Antica Torino Rosso, Orange Twist, Up 13

pOCKEt pREssURE Ghia NA Aperitivo, Fee Bros Barrel Aged 
Bitters, Ginger Beer 12 (Non Alcoholic)

nOn ALCOHOLiC
A SICILIANA Aranciata or Limonata 5

ST AGRESTIS Amaro Falso 12
ST AGRESTIS Phony Negroni 12

ST AGRESTIS Phony Mezcal Negroni 12
AMERICAN SODA coca cola, sprite, diet coke 4
SPARKLING MINERAL WATER 5 (500ml) | 10 (1L)

COFFEE, ESPRESSO, TEA price varies


