Focaccia red onion, olive oil
Arancini fontina, pecorino, calabrian chili

Beef Tartare ny strip, roasted mushrooms, shoyu cured egg yolk,
walnuts, lasagna chips

Albacore Tuna Crudo tonnato, salsa verde
Baked Scallops parmesan, bread crumbs, calabrian chili

Grilled Calamari Salad castelvetrano olives, red onion, celery,
yuzu kosho

Caesar Salad little gem, anchovy, parmesan, croutons
Artichoke Crudite ricotta, endive, asparagus

Salsify & Fiddleheads green tomato vodka sauce, parmesan

Tortelli ricotta, nettles, green chickpeas, pecorino, fennel pollen
Reginetti razor clams, budding chives, bread crumbs

Gemelli beef cheek ragu, parmesan

Swordfish Milanese spring peas, pea leaves
Grilled Pork Collar borlotti beans, garlic chives

Pan Roasted Half Chicken charred spring alium, ramps,
spigarello, fries

$16
S19
$18

$24
$26
$26

$28
$28

S45



Sparkling

Humus ‘Flui Pet Nat’ 2022, Lisbon
Vital, Seminario, Alicante Branco

White

Noélla Morantin ‘Stella Maris’ 2022, Touraine
Sauvignon Blanc

2Nature Kinder ‘Fledermaus Weiss’ 2021, Franconia
Multer-Thurgau, Silvaner, Riesling

Skin Contact

Geremi ‘Itinerae’ 2022, Lazio
Malvasie, Trebbiano

Rose

Sergio Drago ‘Rosa’ 2022, Sicily
Nero d'Avola

Red

Leo Dirringer ‘Terre a Boire’ 2022, Alsace
Pinot Noii

La Distesa ‘Nocenzio’ 2018, Marche

Montepulciano, Sangiovese, Cabernet Sauvignon

$16

$16
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Sparkling

Chapuis & Chapuis ‘Pet-Nat’ 2022, Burgundy Aligote
Ca De Noci ‘Tre Dame’ 2022, Emilia Romagna Termanira, Sgavetta
Le Thio Noots ‘Bouillon Blanc’ 2022, Loire Valley Csbernet Franc

White

Thomas Puechavy ‘Les Vrilles’ 2022, Vouvray Chenin Blanc

Maria & Sepp Muster ‘Graf Sauvignon’ 2020, Styria Szuvignon Blenc
Strekov 1075 ‘RiChard’ 2020, Nitra Charconnay

Cascina degli Ulivi ‘Montemarino’ 2010, Piedmont Cortese

Skin Contact

Jean Marc Dreyer ‘Origin’ 2021, Alsace Finot Auxerrois

Domaine Carterole ‘Gus’ 2022, Roussillon Grenache Gris, Cinsault

Celler Nessu ‘Hurra’ 2022, Catalunya Maczbeo

Strohmeier ‘Cat Silver (NV)’ 2021, Strohmeier Pirct Blenc, Bronner, Musceris,
Blten-Muskateller, Souvignier Gris, Zweigel

Rose

Fabrice Chaillou ‘Grinadine’ 2021, Loire Valley Grollezu Gris
Domaine Cotzé ‘Riptide’ 2021, Roussillon Carignan, Muscat c'Alexanciria, Syreh
Xogorka ‘Tiempo Libre’ 2021, Catalunya Czbernet Sauvignon, Garmatxe

Red

Pierre-Olivier Bonhomme ‘La Tesniere Rouge’ 2022, Loire Valley Pineau D'Aunis
Le Thio Noots ‘La Dame Bleue’ 2022, Loire Valley Cabernet Franc
David and Naima Didon ‘Coteaux Bourguignons Gamay’ 2022, Burgundy Gamey
Bergkloster ‘Cuvee Rot’ 2020, Rheinhessen Finot Noir, St Laurent

$66
$68
$66

$70
$62
$65
$96
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COCKTAILS

Daphne’s Spritz caffo red, prosseco, grapefruit, soda $15

September in Milano bourbon, sfumato, mint, lime $16

Amalfitana doctor bird jamaican rum, pineapple, caffo red, lime $16

La Marina bourbon, basil, grapefruit, lime, orange liquor $16

Negroni Camomilla chamomile infused gin, salers gentian, $16

snow angel sake, lavender flower

Saverio’s Manhattan rye and sons, averna, orange bitters, $17

angostura bitters

Suyo Sour suyo pisco, egg, lime, red bitters, pink grape g
$17

BEER

Peroni pilsner. $7

Birra Moretti lager ;758

Grimm Flash Frame ipa 160z $12

Grimm Weiss wheat ale 160z $Su

Awval cider $u

N/A DRINKS

Peroni 0.0 S

Ghia spritz $7

»10





