
fritto misto 
calamari, shrimp, clam, squash, pickled peppers, lemon+caper aioli*   16

beet + chickpea fritters
whipped feta, pickled green tomato, chili oil, chives   13 

Luce Artichokes
fried baby, grilled globes, lemon aioli*, herbs   12 

local burrata 
Hi-Rise baguette, fall squash, spiced pepitas radicchio, aged balsamic   14

ward's Berry farm tomato salad  
corn, ricotta salata, hazelnuts, herb   16 

Beet + strawberry salad
feta, walnut, mint, aged balsamic   16

little gem
peaches, tarragon, lemon + parmigian vinaigrette, parmigian crisp    13

clam + pancetta
garlic crema, mixed herbs, mozzarella    24

chicken Pesto
red onion, basil, walnut, mozzarella    21

mushroom + fall squash
taleggio,  thyme, garlic, mozzarella  23

Fusili
eggplant, anchovy, caper, ligurian olive, herbs   18/27

whole wheat cavatelli
chicken polpetti, broccoli rabe, pecorino, chives   21/29

tagliatelle
beef + pork bolognese, parmigian   19/28

linguine
clams + mussels, garlic, chili, lemon breadcrumb, bottarga   19/28

risotto
mixed mushrooms, radicchio, taleggio, mascarpone, parsley   19/28

Half chicken
mustard greens, cannelini bean, salsa verde   28

Sirloin Steak Tip*
anchovy aioli*, fried green tomato, watercress    30
   				     

pizza

pasta

no1

A multi-course family-style meal of our 
current favorites. For the whole table only. 

$55 per person
$25 wine pairing

Cena per Tutti

september 2019

Please notify your server if anyone in your party has a food allergy 
°Consuming raw or undercooked foods increases your risk of food 
borne illness

grill 

sides
 native green beans
  garlic, preserved lemon, calabrian chili, olive    12

 french fries
  truffle aioli*, ketchup -  pint/bowl    7 / 12


