
S T A R T E R S  &
S H A R E A B L E S

S A L A D

BABY MIXED GREENS
baby lettuce mix/cherry

tomatoes/cucumber/white
balsamic vinaigrette 

TRUFFLE FRIES
zested parmigiano/truffle
grain mustard aioli

19BRUSCHETTA
heirloom tomato/basil/EVOO or 
whipped ricotta/fried oyster
mushroom/honey/aged balsamic 

18

CHICKEN WINGS
1lb of wings/barbecue/buffalo hot/citrus
salt and pepper/honey garlic 

19

SUMMER SALAD
arugula/radicchio/heirloom
cherry tomato/orange/goat

cheese/crushed hazelnuts/aged
balsamic/white balsamic

19

GRILLED OCTOPUS

Spanish octopus/arugula/
corn salsa/romesco/
chimichurri/pistachio 

RADICCHIO & FRISEE
crisp prosciutto/zested

pecorino/hazelnuts/white
balsamic

22

CAESAR
romaine/croutons/crisp

bacon/parmigiano shavings/
creamy garlic aioli

19

HERB CRUSTED
MUSHROOM

baby arugula/frisée/
frico/crushed pistachio/aged

balsamic

22 2824

Add Grilled Chicken or Shrimp
$12

MARINATED OLIVES
balsamic/olive oil/Mediterranean
olives/rosemary focaccia

12

LAMB CHOPS
four grilled chops/balsamic/fresh
herbs/EVOO

44

CALAMARI E GAMBERI
squid and shrimp/tangy
remoulade aioli

28

TAGLIERE FOR TWO
prosciutto/coppa stagionata/cacciatore/
parmigiano/pecorino D.O.P/grain
mustard/artichokes/crostini

34

make it a main by adding seasonal
vegetables and potatoes for $15

CHICKEN FINGERS & FRIES
plum sauce

19

16ARANCINI
saffron carnaroli/fior di latte/tomato
purée/basil/zested parmigiano 

CHICKPEA FRIES
chipotle aioli/zested
parmigiano/zested lemon

20



P A S T A

PAPPARDELLE ALLA NAPOLITANA
house-made tomato sauce/basil/
EVOO/heirloom cherry tomatoes 

ORECCHIETTE E RAPINI 
Tuscan sausage/confit garlic/rapini
purée/pecorino/chili

22 RIGATONI ALLA VODKA
bacon/green onion/creamy vodka
sauce

26 HOUSE-MADE RICOTTA GNOCCHI
porcini brandy cream sauce/zested
parmigiano 

S A N D W I C H E S
&  W R A P S

24CLASSIC GRILLED CHICKEN CLUB
Boston Bibb lettuce/tomato/chipotle
aioli/bacon/toasted schiacciata bun

LINGUINE FRUITI DI MARE
shrimp/scallop/king crab/white
wine tomato sauce

24

28

34

E N T R É E S

SEARED CORNISH HEN
roasted fingerling potatoes/baby
carrot/king oyster mushroom/pea
purée/chimichurri

38

10oz NY STRIPLOIN
Yukon gold potato pavé/broccolini/baby
carrot/king oyster mushroom/aged
balsamic/veal reduction

45

LA MORTAZZA
Italian mortadella/stracciatella/pistachios/
arugula/roasted tomato aioli/toasted
panuozzo bread

24

12oz RIBEYE 56

SEARED SALMON
romesco/lemon-thyme infused zucchini
purée/broccolini/corn salsa/grilled lemon

40

JERK CHICKEN WRAP
grilled jerk marinated chicken thigh/mango
salsa/Boston Bibb lettuce/tortilla wrap

24 BRAISED LAMB SHANK SANDWICH
pulled lamb/mint yogurt/sundried tomato
pesto/truffle essence/toasted ciabatta

28

CC SMASH CHUCK BURGER
double stack patty/bacon onion jam/white
cheddar/CC secret sauce/toasted potato bun

29

PACCHEROTTI RIGATI RABBIT CONFIT
guanciale/mushrooms/arugula/
parmigiano/truffle oil

30

FRIED HALIBUT SANDWICH
beer battered 5oz halibut/Boston Bibb
lettuce/white cheddar/CC secret
sauce/toasted brioche bun

34

Yukon gold potato pavé/broccolini/baby
carrot/king oyster mushroom/aged
balsamic/veal reduction


