Stsart poiter 64 o VERDURE \ \\
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pickled & raw vegetable§ x caponata « pesto x tonnato » bagna cuda

C Q U D ’ wild arugula x trewsono rodlcchlo = endive x pickled red onions = anchovy dressing
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* gorbonzo sauce x S|C|I|on green olive salsa verde x prosciutto breadcrumbs
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calabrian soy = crispy rice
chive blossoms
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ofZ m W\/ 27 arinated mussels = cloms x calamari x uni butter » anchovy breadcrumbs
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saffron meyer lemon mignonette 6 33
horseradish « smoked sea salt 3 . .
moked manila & razor clams = confit garlic = sorrento preserved lemon « herbs

A N T ‘ QAST ‘ ?OgOSnO so,u:fgeeoggfu/&peiinno romano d.o0.p

WWA’/W h—(zfzz' 36 pepperoncz/ ﬁgﬁéfﬁ% %

long élond colomorl = lobster / 2
asparagus « saffron green garlic aioli MM; &f W LO'&/ 39

soffron butter x english peas = crab oil
M 25

Yerote
nduja terra di siena « toasted sourdough C A Q N E

roasted garlic butter

cacle ¢ pope foars » chlctor 2l Unore 35

cannellini bec{ns baby Kale x parmigiano caper lemon gremolata = crispy shallots « broccoli rabe
sarawak blacK pepper
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marinated grilled zucchini x chili & garlic crunch romon splces frled potatoes & W|Id arugula salad
hazelnut x mint
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mozzarella di bufoi’o = celery = bottarga di muggine WW
sorrento lemon zest x toast
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guoncioﬁ'e = parmigiono fonduta
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edg yolk x truffles
all fishes are served with salsa verde, brown butter garlic emulsion,
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giardiniera vegetét‘es sopressoto = herb croutons « italian dressing

puttanesca sauce, salmoriglio.




