PANETTERIA

Scone
~ with ham + chaddar

~ with bitter chocolate, oronge + cranbsmy
Croissant

Almond Croissant

Chocolate + Hazelnut Fat Baly

Basket
ossared Paretiria lems

CLASSICI
Reasted Grapefruit

with muscovads sugar + mint

Prescivtte di Parma

baked ricotha + grilled bread

Smoathie

banana, heney + yogurt smocthie with o walnot + fig bar

Seasanal Fruit
with cottoge cheess + granala

Semelina Waffle

with brown butier, mascarpens + mopk

Steel Cut Oatmeal
with geats milk yogurt, moste + dried plums

¥
Bruschetia :
seadad bread bnechetta with apple butter, galdan ralsing + almand

Chestnut Pancake
with ricotia, honey + pears

UOVA I[N COCOTTE

In Fenduta
with spinoch, prosciutie cotto + bruschetho

In Cream
with bagna couda + bruschatia

In Tomate
with baef ragu + bruschatio

UOVA + FRITTATE

i
agg fritkto with spoghsti, poncatta, cnlon, mozzarelka,
peoring + block pepper
~ agg whites only, add 2.00

Smoked Salmeon

agg fritkata with smoked salmon, crispy potatoss,
crema fraiche + red onlons

= agg whites only, add 2.00

Kale
agg fritta with kale, smoked rootto + pacoring
~ agg whites anly, add 2.00

Palanta

Two eggs with soft pelanta, sousags + mushrooms

Trippa Finta all’Amatriciana
aggs bralsad in sploy tomate, guonciak + pecorng

CONTORMNI
Sausage & ~ Ham & ~ Bacen & ~ Potatost & ~ Tigella 2

EXECLTIVE CHEF ~ Mate Appleman

-t — |

Ealing row or urdercooked fish, shelfish, eggs or meat increasss the rick of
frcdbome lnesses.

PIZZE

Bianca
exira virgin olive oil, sea salt

Bianca Tradizienale
mezzarella, pecoring, black peppar + pork strutto

Margherita

tomats, mozzarslla, grana + basil
PIZZE + UOVA

Lalsiccia

eggs, savsage, bocon + white cheddar
Spinacd

eggs, spinach, mascarpone + grona

Patate
eggs, potoks, sausage, forting + gresn onlons

TOPPINGS - FoR ALL PIZZAS
Eggs 2 - Savsage 3 - Pancefta 3 ~ Bacon 4 - Prosautie 5 -
Speck 5 ~ Anchovies 3

PIZZA DOLCE
Marmellata X
ot virgin olive oll, ssa salt + jam
Otimea

Ricotta, wild blusbarry jam + bacon
Cannella

cinnamaon, sugar + buttar

Frutta
Clnnammen, sugar, buter, reasted pean + pecaring

i




ANTIPASTI + INSALATE

Roasted Olives

with driad frult + almonds

Ciceiali Fralli

with pear mestarda

Smoked Sablefish

with betkarga, calary, copars + dill
Chicory Salad

with herbs, scallions + red wine vinsgar

Roasted Fennel

with endiva, ansguls, fisee, red enlon + mustard

Red Cablage

with roosted sunchokes, poncetta, cranges, honey + pecoring

Hen of the Weods Mushreoms

with ascarala, leman, Parmiglono + garlic pangratite

PROSCIUTTI

Prescivtte di Parma
with pamiglana reggions + Balsomico

Presciutts San Daniels
with Mentasio Frico + pickled cabbage

Proscivtie La QGuercia
with groted walnuts + opples

BRUSCHETTE

Mezzarella Burrata
with roosted beats, Tuscan olive oll + sea salt

Spanish Mackerel Conserva
with pickled lesks + radishes

ua
Housamaoda Colobrian spreadabl salami

Baked Ricotta

with oragane, fannel + black pepper

Leng Cooked Broccoli

with anchovies + gorlic

Caci Baans

with garlic, temaoto, parsky + whike wine

House Cured Sardines
with corowery + carmots

PIZZE

Bianca

ot virgin clive oll + ssa salt

Bianca Tradizicnale

mozzamlk, pacorne, black pepper + pork strutks

Guattre Formaggi :
mozzanslk, grona, forfing, gorgonzola + rosed md onlon

Patate
potate, mazzarella, prowslone, cobbogs, presciutte cobes
+ rosamary

Margherita

tomats, mozzarella, grana + basil

Salame Piccante

salame piccante, fomate, mezzarelk, clives, cregano + chilas

Acciughe

anchovias, tomato, mozzarella, copars, garlic + basil

Gamberi
rock shrimp, speck, tomato, garic + eregane

Tonne

tunar, fomate, onlons, copars, olives, garlic, anchovies + basil

Funﬁli
mushrooms, lomats, mezzarsll, pancetta + grona

Salsiccia

sausags, tomoto, mozzarslla, broccall rabe, chiles + pecarine

Parchatta

1
perchetia omate, red Snion, mozzarella + pecoring

Pelpethini
besf meatball, tomeato, mozzorelka, grana, pickled chiles + basil

TOPPINGS

huﬂg&!-—l‘rﬂs{hhﬁ--—w 5 = Pancetta 3 - Egg 2 -
Salame Piccante 3 - Achovies 2

EXECUTIVE CHEF = Mot Applaman

AL FORNO

Reasted Mussels 11/18
with cannallinl beans, whits wine, tomate, peperoncinl,
oreganc + plzzo blanca

Fazzolett /18
with smoked ricatta, lomb ragu + pecoring

Retels di Pasta 12/19
with bralsed chickan, mortodalla, ricotto, chard + tomate

Reasted Lamb 27
with borkattl beans, bralssd greans + homseradish

Roasted Scallops 9
with grapafruit, clives, shallots, herbs + rodicchio

Cod
with red wine broisad oclopus, fregala + fannel

Roasted Chicken

with green olives, block papper, conander, lemon + .
polenta verds

Y Strip
with anchowy butter, potatoss, resemary + pormiglans

Park, Beef + Lamb Sausage
with roasked onlans + pappers

CONTORMI .
Borlotti beans, braised greens + horseradish & - Potatoes 7
Polenta Verde & - Gnecchi alla Remana 7
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