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

potato + fontina croquette
parsley + chive, calabrian chili aioli*   13 

Luce Artichokes
fried baby artichokes, lemon aioli*, herbs   12 

local burrata 
grilled Hi-Rise baguette, tomato confit, mixed herbs, aged balsamic   16

heirloom carrot salad  
sunflower seeds, cardamom vinaigrette, yogurt, mint, grapes   16 

little gem + delicata squash salad
champagne vinaigrette, aleppo chili, ricotta salata   15

watercress + endive
apple + dijon vinaigrette, tarragon, gorgonzola dolce, apple, hazelnut    14

pepperoni + mushroom
marinara, mixed herbs, mozzarella    24

italian Sausage + broccoli Rabe
pickled peppers, mixed herbs, mozzarella    21

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

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

tagliatelle
beef + pork bolognese, parmigiano   21/29

Ricotta gnocchi
braised lamb, grilled cipollini, tomato, pecorino   19/28

Fall squash tortellini
blue hubbard + delicata squash, brussels sprouts, pepitas, balsamico    21/29

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

   				     

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

20 november 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

sides
 fingerling potato +       	
 broccoli rabe       12

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

grill
 Sirloin Steak Tip*
  grilled cipollini, potato gratin, watercress    30

 braised pork shank
  parsnip puree, tarragon, crab apple mostarda    30

 Half chicken
  brussels sprout, butternut squash, almond, golden    
  raisin agrodolce  28 


