“A tavola non si invecchia mal”



PERFECT PAIRINGS

‘[7 All this month, when you order any item from this page, we will donate $1 directly to
ST VINCENT MEALS ON WHEELS — helping them deliver life-saving meals and other vital services
to people in need throughout Los Angeles.

DRINK

PROSECCO, Bisol, Jeio, Valdobbianne 12
SAUVIGNON BLANC, Pelligrini, Lake County 11
SANGIOVESE/MERLOT, IL Ghizzano, Toscana 14
MOSCATO D’ASTI, Elio Perrone, Piemonte 13

‘[7 ‘*ENJOY A TASTING PORTION OF ALL FOUR WINES FOR $40 AND $5 GOES TO
ST VINCENT MEALS ON WHEELS

EAT
TARTARE DI TONNO tuna tartar, rice cake, shallots, spicy sauce 15
PIZZETTA SAN DANIELE prosciutto, arugula, parmesan 16

COSTOLETTE D'’AGNELLO roasted lamb chops, chanterelle, potatoes, escarole 32

BUDINO DI POLENTA CON SPUMA DI LIMONE 9
lemon polenta pudding cake, lemon sabayon

‘[7 ‘*ENJOY ALL FOUR DISHES FOR $60 AND $5 GOES TO
ST VINCENT MEALS ON WHEELS



ANTIPASTO FREDDO

OSTRICHE AL PIATTO fresh raw oysters on the half shell (6)
ARUGULA shaved parmesan, pine nuts, red wine dressing
BURRATA roasted beets, balsamic dressing

TARTARE DI TONNO tuna tartar, rice cake, shallots, spicy sauce
GAZPACHO DI POMODORO bell pepper, cucumber, red onion
PASSATA DI PISELLI chilled snow-pea soup

SALUMI italian charcuterie, mostarda di cremona, crostini

ANTIPASTO CALDO

CALAMARI ALLA GRIGLIA arugula, avocado, roasted tomato

POLIPO CROCCANTE grilled octopus, braised lentils, roasted tomato
FRITTO MISTO calamari, shrimp, sage

BUDINO DI CAVOLFIORE cauliflower soufflé, parmesan sauce
MELANZANE ALLA PARMIGIANA lItalian eggplant, tomato, parmesan

POLPETTE house made meat balls, tomato, parmesan
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PIZZETTA

TARTUFO black summer truffles, goat cheese
NAPOLETANA burrata cheese, tomato, basil
SAN DANIELE prosciutto, arugula, parmesan

SALSICCIA italian sausage, rapini broccoli, calabrian chili, parmesan sauce

PASTA

SPAGHETTI LANGOSTINO roasted tomato, spicy langoustine
AGNOLOTTI DI BARBIETOLE brown butter, poppy seed, red beet
TORTELLI DI ROBIOLA cherry tomato, roman broccoli
CANNELLONI escarole, baked ricotta, sautéed vegetables

GNOCCHETTI potato dumplings, beef bolognese

RISOTTO

MARE shrimp, calamari, lobster broth
ZUCCA butternut squash, italian sausage

MILANESE saffron, artichokes

22

14

16

24

16

17

15

15

21

16

16



PESCE

ORATA AL FORNO mediterranean sea bream, green olives, candied tomato
MERLUZZ0 pan roasted black cod, prosciutto, chickpea puree, asparagus
SALMONE SCOZZESE seared wild scottish salmon, eggplant, zucchini

SAN PIETRO E CARCIOFI baked jon dory, artichoke, potato

CARNE

POLLO ALLA DIAVOLA chicken breast and thigh, roasted potatoes, sautéed greens
COSTOLETTE D’AGNELLO roasted sonoma lamb chops, potatoes, escarole
FILETTO ALLA GRIGLIA bone-in angus beef tenderloin, spicy escarole

OSSOBUCCO DI VITELLO braised veal ossobucco, saffron risotto

CONTORNO

ESCAROLE 7
ROASTED POTATOES 7
GREEN ASPARAGUS 7

SPINACH 7
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FORMAGGI E MIELE

imported cheeses, mostarda di cremona, truffle honey

DOLCI

BUDINO DI POLENTA CON SPUMA DI LIMONE
lemon polenta pudding cake, lemon sabayon

PANNA COTTA CON ARANCE SANGUIGNE
panna cotta with blood orange gelee

FRITELLE
venetian rum and raisin pastry, grapefruit curd

TORTINO DI CIOCCOLATO CON SALSA ALLA BANANA
flourless valrhona chocolate cake, banana

TIRAMISU CON SPUMA DI CAPPUCINO
lady fingers, marscapone cream, espresso, cocoa

GELATI E SORBETTI
ice cream, sorbet

BISCOTTI
fresh baked italian cookies:

14



