
TO START

ROASTED BEETS & STRACCIATELLA 
greens, honey & grilled bread

CHICKEN LIVER MOUSSE
pickled vegetables, whole grain mustard & crostini

FRIED CALAMARI
fresh herbs & crème fraîche

LITTLE GEM SALAD
classic caesar salad dressing, breadcrumbs & parmigiano

SECOND COURSE

RIGATONI ALL’AMATRICIANA
guanciale, roasted tomato, onion

SPINACH CANNELLONI
caramelized onions, porcini, white bolognese

BRODETTO DI PESCE
tomato mussel broth, clams, cod, calamari, fresh herbs, grilled bread

BRASATO ALLA GENOVESE
slow braised beef with onions & tomato served over creamy polenta

DOLCE

BISCOTTI 

SEASONAL GELATO OR SORBETO 

TIRAMISU

APPLE CROSTATA

NYC RESTAURANT WEEK | WINTER 2025

THREE COURSE DINNER - $45


