
 
 

 
 
 
 
 
 
 
 
 
 

 
T o d a y ’ s  A p e r i t i v o :   G r a p e f r u i t  G i m l e t   9  

 
A P P E T I Z E R  

 
L a s t  o f  t h e  S e a s o n  B u t t e r n u t  S q u a s h  a n d  S w e e t  P o t a t o  S o u p  8  

 
S a l u m i   

Salametto Piccante, Sopressata, Prosciutto and Grissini   12 
 

C a r n e  C r u d a  P i e m o n t e s e  
Beef Tenderloin, Mushrooms, Arugula, Lemon and Sea Salt  1 3  

 
B e e f  C a r p a c c i o  w i t h  S h a v e d  P a r m i g i a n o ,  H o r s e r a d i s h  a n d  A r u g u l a   1 1  

 
G r i l l e d  R a b b i t  L o i n   

Wrapped with Pancetta, Pear and Butternut Squash Risotto   13 
 

P a r m e s a n  S o u f f l é  w i t h  W i l d  M u s h r o o m s  a n d  G a l l o n i  P r o s c i u t t o   9  
 

F r i t t o  M i s t o  
 Calamari, Shrimp, Oysters, Lemon and Spicy Aïoli   13 

 
S n a p p e r  C r u d o  

Hot Chile, Orange, Olive Oil and Fennel Bulb  13 
 

C h o p p e d  R o m a i n e   
Radicchio, Mushrooms, Carrots and Radishes with Creamy Lemon Dressing   12 

 
S p a g h e t t i  C a r b o n a r a  

Pancetta, Farm Egg and Parmigiano-Reggiano   11 
 

H o m e m a d e  R a v i o l i  
First of the Season Morels, Bulb Onions, Lady Peas and Mint   14 

 
 

M A I N  C O U R S E  
 

C a p e l l i n i  w i t h  C r u s h e d  T o m a t o e s  a n d  T o a s t e d  G a r l i c  1 8  
 

H o m e m a d e  P a p p a r d e l l e   
Louisiana Rabbit simmered in White Wine with Wild Mushrooms   23 

 
R i g a t o n c i n i  w i t h  S p i c y  P o r k  S a u s a g e ,  T o m a t o ,  B a s i l  a n d  P e c o r i n o   2 2  

 
G u l f  R e d  S n a p p e r  

Brown Butter, Capers and Crisp Breadcrumbs   31 
 

G r e g  A b r a m s ’  G r o u p e r  w i t h  S a r d i n i a n  C o u s c o u s ,  R a p i n i  a n d  O l i v e s   3 0  
 

G r i l l e d  T u n a  
Lentils, Pancetta, Brussels Sprouts and Lemon Agrumato   31 

 
G r i l l e d  F u d g e  F a r m s ’  P o r k  L o i n  

Roast Cauliflower, Cipollini Onions, Local Carrots and Walnut Pesto   25 
 

V e a l  L i v e r  H a r r y ’ s  B a r  w i t h  C a r a m e l i z e d  O n i o n s ,  S h e r r y  a n d  T h y m e   2 1  
 

H i c k o r y  G r i l l e d  V e a l  T e n d e r l o i n   
Spinach, Creamy Polenta and Olive Relish   29 

 
M e y e r  R a n c h  R i b e y e  

Rapini, Grilled Vidalia Onions and Potato Gratino   36 
 
 

S i d e s  
 

Rapini and Peppers   6    Wild Mushrooms   8    Sardinian Couscous   6 
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