
A N T I P A S T IA N T I P A S T I

Gabagool & Grana    22

Sugar Snap Peas, spring radish, almond trapanese    24

The Green Caesar, anchovy crouton crumble    22

Insalata D’Andrea, arugula, apple, almond, asiago    24

Carpaccio of Beets, gorgonzola, clementine, pistachio    24

Big Eye Tuna, caperberry tonnato    28

Steak Tartare Piedmontese, wagyu beef, hazelnut, black truffles    33

Fritto Misto, lemon from ravello    27

Lamb Meatball Sliders, caprino, cucumber pickles    16

P R I M IP R I M I

Spring Pea Cappelletti, alla romana    34

Lumache, montauk red shrimp al limone    36

Hand-Cut Potato Gnocchi, pesto genovese    29

Spaghetti con Acciughe, anchovy butter, savory bread crumbs    32

Pappardelle, lamb bolognese, ricotta & mint    34

Hand-Rolled Garganelli, duck ‘cacciatore’    34

My Grandmother’s Ravioli    33

S E C O N D IS E C O N D I

Swordfish Piccata, spigarello & fried capers    46

Black Sea Bass, toasted garlic, zuppa di clams    49

Scallops alla Piastra, umbrian lentils, delicata squash, honeycrisp apples    51

Lamb Chops Scottadito, chickpea panelle, calabrian chili yogurt    59

Duck Arrosto, cherry mostarda & pistachio    50

AC’s Fire-Roasted Garlic Chicken   the half  39   the whole bird   78

Filetto of Beef, roasted porcini al burro    68

C O N T O R N IC O N T O R N I

Frico Potatoes, smashed, crisped & herbed    15

Italian Broccoli, overnight garlic & pepperoncini    16

Honey-Glazed Carrots, sicilian pistachio    16

Grilled Asparagus, salsa verde    18

Stone-Ground Polenta ‘Fries’    15

consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

Chef & Owner Andrew Carmellini Chef della Cucina Tyler Montana

CrostiniCrostini
Burrata

anchovy, pan con tomate
19

Pea & Fava
sorrento lemon

16

Blue Crab
garlic crema, tomato, jalapeno

28

Sardinian Sheep’s Milk Ricotta
sea salt, oregano

23


