
l’apptito vien mangiando - l’appetit vient en mangeant 

MAIN 

 

Starter 
Bread Service: Artisan Bread, Aged Cultured Butter, tapenade………......……...........…...............….....................12

*Six Oysters in the half shell………………………………….……………………………………………………..…......….….................................................28

                                               add caviar……….........…………….............…........………………………….....................,................................................75

warm delicata and beets : kale chips pomegranate, sheep cheese................................................................................22

Gnocchi Casanova: Au Gratin……...…….........................................................................................................................................................22

Escargot De Bourgogne: Garlic Butter, Baguette………….……………………………....…........................................................28

salad verte: little gems, buttermilk dressing, chives, Parmesan…....................……............................................18

Burrata: Persimmon vinaigrette, Pear ,lemon oil, fine herbs, croutons..................................................24

arancini: risotto cooked in brodo broth, mozzarella, lemon zest, romesco sauce.............20

warm Brussel salad: stracciatella, warren pears, mint oil, pear balsamic..........................................22

Cannelloni: Braised Beef, mozzarella, Truffle, Tomato sauce.…………………………....…………........….........................……33

Raviolo: kuri squash, ricotta, brown butter, lemon verbena, créme fraîche ..............................................42

rigatoni: boba farms early girl tomatoes, parmesan, chicken jus.................................................................................35 

Linguini: clams, mussels, prawns, velouté, Fines herbs………………….….....……………………......…..............................……….......….55 

airline chicken: borba farm sweet peppers, Dino kale, pearl onion, chicken jus.....…................................42  

Duck leg confit: fregula pasta, nduja sausage, pickled strawberries, chicken jus................................46 

Denver steak: cream corn, king trumpet mushrooms beef jus…...….................……........…................................................75

Dover sole Meunière: Brown butter, lemon, fine herbs, baby potatoes...….………...................................……........65

iberian pork chop: champignons sauce, fennel pollen, chives dandelion green. .................................54 

 

Our philosophy  

We are committed to the culinary arts with a focus on contemporary and rustic cuisine. We provide our guests with the best quality ingredients 

available to us by embracing and supporting our local small organic farms and fisheries. Authenticity has always been at the core of our vision.  
We are always questioning and ever evolving. 

We Politely decline substitutions

 

*These items may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of

foodborne illness




