HAPPY

SUNDAY APRIL 5, 2026

VELLUTATA DI BROCCOLI E PISELLI | 18
BROCCOLI AND SPRING PEA VELOUTE WITH BLACK TRUFFLE AND STRACCIATELLA

TORTA PASQUALINA DI PORRI E ZUCCHINE | 23
LIGURIAN-STYLE ZUCCHINI AND LEEK TORTA WITH POACHED EGG AND TENDER GREENS

UOVA OCCHIO DI BUE CON POLENTA | 29
SUNNY-SIDE-UP EGGS OVER CREAMY POLENTA WITH MELTED FONTINA AND SAUTEED SPINACH

BATTUTA DI TONNO | 29
YELLOWFIN TUNA AND AVOCADO TARTARE WITH CALABRIAN CHILI AIOLI, FENNEL, OLIVES, AND CITRUS

OSTRICHE DELI’ATLANTICO | 32
HALF A DOZEN ATLANTIC OYSTERS WITH MIGNONETTE, COCKTAIL SAUCE, AND LEMON

CANNELLONI DI RICOTTA E ORTICHE | 36
HANDMADE CANNELLONI WITH STINGING NETTLE AND BUFFALO RICOTTA,
HEIRLOOM TOMATO, AND BASIL

FILETTO DI ORATA DEL MEDITERRANEO | 46
MEDITERRANEAN DORADE FILLET WITH SAUTEED BROCCOLINI AND TOMATO, OLIVE, AND CAPER SAUCE

BRASATO DI MANZO WAGYU | 55
RED WINE-BRAISED WAGYU BEEF SHORT RIB WITH MASHED POTATOES AND GREMOLATA

AGNELLO ARROSTO | 59
ROASTED LAMB LOIN AND CHOP WITH ROSEMARY FINGERLING POTATOES,
SAUTEED HARICOTS VERTS AND MINT-INFUSED Jus

PASTIERA NAPOLETANA | 18
TRADITIONAL NEAPOLITAN WHEAT AND RICOTTA TART
WITH ORANGE BLOSSOM, CANDIED CITRUS, AND MANDARIN SORBET

FROM THE GRILL
*WHOLE DOVER SOLE FOR 2 | 130 (D,F)
*MEDITERRANEAN WHOLE BRANZINO | 85 (F.5)
*A5 JAPANESE KOBE BEEF NY STRIP | 30 PER OZ

AVAILABLE OSETRA CAVIAR 30 GRAMS |240

Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions. If you have any food allergies or dietary restrictions, please inform your server.



