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PANE E BURRO

Bread Selection with Golden Onion Butter

POMODORI, ANGURIA E BURRATA 

Heirloom Tomatoes, Watermelon, 
Burrata, Herbs

PARMIGIANA DI MELANZANE 

Roasted Eggplant, Tomato Sauce, 
Mozzarella, Parmesan, Basil

VITELLO TONNATO

Slow-Cooked Veal Loin, Tuna Sauce, 
Capers, Yuzu

TARTARE DI MANZO IN SALSA VERDE 
E OSSOBUCO

Beef Tenderloin Tartare, Green Sauce, 
Pecorino Romano, Bone Marrow

SEPPIA, BASILICO E CAVIALE

Squid, Basil Hollandaise, Burnt Onion, Caviar 

FRESH OYSTERS 

Half Shell, Choice of Six or Twelve 

TONNO

Bluefin Tuna, Tomato Ponzu, Chives, Black Truffle

BRANZINO

Sea Bass, Fennel, Lemon Balm, Shallots

CAPPESANTE

Sea Scallops, Peach, Hazelnut

CAVIAR

Add our caviar selection to your crudo

 .5oz Golden Osetra    105

 .5oz Siberian Beluga  165
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CRUDI

ANTIPASTI

CACIO E PEPE SCAMPI E LIME

Cacio e Pepe Sauce, Argentine Red Shrimp, Lime

SPAGHETTI ALLE VONGOLE E BOTTARGA

Mancini Spaghetti, Fresh Wild Clams, 
Bottarga, Parsley

RISO AL “POMO D'ORO”

Riso Acquerello, Tomatoes Three Ways,
Stracciatella, ’Nduja

RAVIOLI DI GENOVESE, PARMIGIANO 
REGGIANO 36 MESI

Ravioli Filled with Genovese Ragù, Parmesan 
Fondue, Caramelized Onion Juice

LINGUINE ALLA NERANO

Mancini Linguine, Zucchini, Basil, 
Parmesan, Provola
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PASTA E RISOTTI

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, 
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, 

ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

Please inform your server of any food allergies before placing 
your order. We cannot provide an allergen-free environment

DENTICE CON CACCIUCCO

6 oz Red Snapper Fillet with Citrus Seafood Jus, 
Capers, Olives, Herb Crumble

MERLUZZO AL NERO

Black Cod Confit, Mediterranean Dashi Sauce, 
Panzanella

AGNELLO, VERDURE DELL’ORTO E MADEIRA

Slow-Cooked Lamb Shoulder, Garden Vegetables, 
Périgueux Sauce, Black Truffle

TAGLIATA DI MANZO, CAROTA, 
PORRO E AMARONE

4 oz A5 Miyazaki Wagyu, Carrots, Leek, 
Amarone Red Wine Sauce

INSALATA DI SPINACINI, 
RAPA E TARTUFO NERO

Fresh Baby Spinach, Roasted Beets, 
Goat Cheese, Black Truffle

CAESAR SALAD

Baby Romaine, Parmesan, Mediterranean Crumble, 
Anchovy Vinaigrette

PATATE AL FORNO

Oven-Baked Potatoes, Rosemary, Onion Butter

CIME DI RAPA

Sautéed Rapini with Garlic, Oil, Fresh Chili
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SECONDI

CONTORNI E INSALATE
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