
Primi
Bocconcini 13 
crispy mozzarella, tomato, basil

Black Chickpea Spread 8 
squid ink, ciabatta

Formaggi e Salumi 27               
straciatella, proscuitto di parma, 
capocolla, parmigiano reggiano, 
giardiniera, toasted ciabatta

Calamari 14 
lemon-pepper,marinara, caper aioli 

Meatballs 15 
whipped ricotta, garlic bread

Grilled Octopus 22 
herb puree, black chickpea spread

Eggplant Spread 9 
fire roasted eggplant, ciabatta

Insalata Wood Fired Pizza
Margherita 15 
tomato, mozzarella, basil

Cauliflower 17 
red onion, fontina, rosemary,
honey

Spicy Soppressatta 18 
house made stracciatella,                 
red onion, basil

Beef Carpaccio 19 
garlic cream, crispy sunchoke, 
pecorino, mustard vinaigrette                        

Truffle 22 
truffle cream, fontina, arugula    

Puttanseca 16 
mozzarella di bufala, olives, 
anchovy, fried capers

Cauliflower 11
caper aioli, marcona almonds

Brussels Sprouts  9 
caraway agrodolce

Butternut Squash Gratinate 9 
pecorino, hazelnut, parsley

Roasted Mushrooms 12 
garlic butter, thyme

Crispy Potatoes 8 
rosemary, pecorino                        

Grilled Asparagus 10 
salmoriglio

 Sides
Half Chicken 26

8 oz Sirloin “Skirt” Steak 32

Bone-In Pork Chop 28

Whole Branzino  65
 

Pasta  

SAM’S CHICKEN PARM
breaded chicken breast, mozzarella      

di bufala, marinara
23

From the Wood Grill 

Dinner

SIGNATURE 
CAESAR SALAD for 2

anchovy, garlic croutons, 
parmigiano 

22

An 18% service charge has been added to your bill and will be distributed to the service staff.  If you wish to write in an additional amount, please do so as an optional gratuity where included.
*Consuming raw or undercooked egg, meat or seafood may increase your risk for food-borne illnesses.  There is risk associated with consuming raw oysters.  If you have chronic illness of the liver, 

stomach or blood or have immune disorders, you are at greater risk of serious illness from raw oysters, and should eat oysters fully cooked.  If unsure of your risk, consult a physician.

Jumbo Prawns 32

Rack of Lamb 51

42 oz Bisteca Fiorentina 120

Vegetable Board 22

Arugula 16 
gorgonzola, dried figs, hazelnuts, 
meyer lemon dressing

Smoked Golden Beets 15 
frisee, mint, yogurt, basil olive oil 

Caprese 15 
heirloom tomato, stracciatella, 
balsamic, basil

Shaved Asparagus Salad 15 
heirloom tomatoes, mozzarella,  
house made italian dressing

Octopus Insalata 15 
celery, roasted red peppers, 
parsley, lemon 
 

Rigatoni Bolognese 20 
traditional veal, pork & beef ragu

Corn Agnolotti 26 
roasted lobster sauce                 

Spaghetti Carbonara 18 
pancetta, egg 
chives, pecorino

Linguini Cacio e Pepe 19 
pecorino romano, 
black pepper

Mushroom Risotto  21 
wild mushrooms, parmigiano    

Linguini Frutti di Mare 25 
mussels, shrimp, bay scallops,         
garlic, creamy tomato sauce,
aleppo pepper 

Housemade Straciatella 16 
truffle honey, cracked pepper 
        
Grilled Italian Sausage 15 
mostarda, toasted ciabatta

Fritto Misto 17 
bay scallops, shrimp, calamari,    
pepperoncini, caper aioli

Mediterranean Mussels 16 
garlic, onion, white wine, ciabatta  

       

Catch of the Day                    MP  

Wood Fired Cucina


