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Tana, Cudo™ 20

PICKLED RAMPS, CASTELVETRANO OLIVE, LEMON GEL

Jamb Rillette 14

SWEET POTATO PICCALILLI, GRILLED SODA BREAD

M)h.tp'pce( Ricotta. 15

SPRING PEAS, PRESERVED LEMON, MINT, CROUTONS

Manket [ettuces 12
STRAWBERRY-CHAMPAGNE VINAIGRETTE, FRIED GARLIC,
PANKO, PECORINO ROMANO

Pink [ady Applea 13
CELERY, FENNEL, GORGONZOLA DOLCE, HAZELNUTS
DATE-BASALMIC VINAIGRETTE

Platachio Butter M

WHEY BRAISED RADISHES amd FENNEL

Smubhcmaa, Sweet
\Viderio Chocolotte Tant, 10

RED WINE DIPLOMAT CREAM, STRAWBERRY

*paiv with amono of your choice

RAuttevmilk Panna. Cotta. 10
RHUBARB, HONEYCOMB
*paiv with moscarto monchesi di gresy
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Camwncmg, raw o undercooked meots. P“‘(‘mﬂ" seafood. JhuUﬁboh,
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FPagta

Tagﬂtaxe@& 25

BOLOGNESE, PARMIGIANO REGGIANO

Dop’p'w— Rowioli 26

CONFIT RABBIT, TARRAGON, HEIRLOOM CARROT

maﬁaﬂd(me 23

COUNTRY HAM CARBONARA

Novi Bucatint 26
CRAB, CHILI, BLACK GARLIC BUTTER

Cmpmeﬂ;c 24
FAVA BEAN, MELTED LEEKS, PRESERVED LEMON,
STRACCIATELLA

Rigzmmb 26

BRAISED SWEET POTATO, CACIOCAVALLO,
FRIED GARLIC

Conzebtt 26
BRAISED OCTOPUS, GUANCIALE,
TOMATO, CHILI, SALMORIGLIO

Riaotte 26

BLUE OYSTER MUSHROOMS,
PARMIGIANO REGGIANO ESPUMA,
MUSHROOM CONSERVA

Execative Chef - David Ellis
Chef de Cuisine - Dylam Sheok



