[.OCANDA VERDE

Burrata Sardinian Sheep’s Milk Ricotta Blue Crab Pea & Fava
anchovy, pan con tomate sea salt, oregano garlic crema, tomato, jalapeno sorrento lemon
19 23 28 16
ANTIPASTI

Gabagool & Grana 22
Sugar Snap Peas, spring radish, almond trapaneese 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

Spring Pea Cappelletti, alla romana 34
Fusilli Giganti, basil pesto, stracciatella, pine nuts 29
Lumache, montauk red shrimp al limone 36
Pappardelle, lamb bolognese, ricotta & mint 34
Hand-Rolled Garganelli, duck ‘cacciatore’ 34
My Grandmother’s Ravioli 33

Eggplant Sandwich, burrata, tomato, escarole, roasted peppers 25
Shaved Porchetta Sandwich, grilled onions & provolone 27
Ora King Salmon, heirloom potato, lemon piccata 38
Grilled Ligurian Tuna Antipasto Salad 36
AC'’s Fire-Roasted Garlic Chicken 39

Filetto of Beef, roasted porcini al burro 68

CONTORNI

Frico Potatoes, smashed, crisped & herbed 15
Italian Broccoli, overnight garlic & pepperoncini 16

Honey-Glazed Carrots, sicilian pistachio 16

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



