GQW
Jo¢¢2 .. (%0/;% ée/u(yw /e/zﬂ/dﬁ)u// , Gras, cumay 94.00
@/ya/u'cfy}[/zacé/ 22.00
Sasta 6(%0; ..
,ﬁ/(ujm'/u) ‘Gozze’ 24.00
%&Z/o/u//zw*cm&', cardoons 20.00
Trenette @/LL@/:/W)/I& 206.00
%IWW ..
,ﬁz&a(yﬂw ‘@0@/[&'@’ 24.00
(qa/zddm//)a//¢ézhg, Gharnterelles 24.00
GJWéwne/naa@/%oo{iu 292.00
Gnocche... Pesto 29.00
Australiarn lobster, traffle  35.00
Soolenta. . .<fa¢wqy& 22.00
Solenta_fardo “Boccalone” 76.00
New Zealarnd .%gy/ salmore 60.00
Chlilear sea bass 66.00
YDoversole 60.00
Y/,
Sorcand, tfmaﬂa S$0.00
JShad roe, (/awa/&aa/e, /ﬁaﬁl%u 924.00
Yitelle cervelle taco, zucchnd frito 25.00
Srumamoto oysters: W{sﬁe// orestecr- 26.00
Hollarnd white asparqgus  S2.00
Burrata black J/W@ bruscletta S0.00
Fnally: “The 6%%0 .%/néa/(ye/*[’,
prane black angus  32.00
RBeluga caviar jwn the Qaaﬁaw/ Jea // oz/ 270.00
,ﬁ/(ujm'/u) ((Be/qya 700.00
Fragolini Napoleon 22.00
Tasting Mernw  87108.00
”//Wetaéle/ g-wfti/gh/ﬂem’ 888.00



Dessert &
Frwdt crostata, zaéqg/io/w/ sawce 70.00
Farmners martet cce creams  70.00
Faryners /na/'ée(fﬁmt sorbets 70.00
FHlourless chocolate soufflé  76.00
Gandied bread pudding  74.00
gwmeni&ﬂw%e(tﬁtmf creme bruleé  70.00
(ﬂgyelt lemor Jcﬂgﬁea/a/o 76.00
Tiramisw 15.00
Sot a/aﬁ/e tart, caramel cce cream:  70.00
Yolearno Ghocolate Gake 76.00
Artisarn cheese selectiore  24.00
LBrrata, extra w/(yw olive odd 76.00

e wish foﬁ/'owk&)/ our guests
with fé(z//?}z&sl(ﬁ)oc/ l}z(yﬁecé'e/eéf/ that are /roaué/&,
/elz‘[/gy/ these /v/waéw&y/ dictate owr creatiwdy,
(ﬁ}u/m(y the best wines cwcuhé/&(ﬁ‘om any cournlyy,
ar @ warye enouornment (gcf/wa émﬁda/{ly/;

I eleome to owr frome, 6%%10

Appetizers
Soorcind mushroonm soup 1 6.00
Treviso salad, aﬂcéogf/( ga/t/io 77.00
Jalad Mesta® 15.00
Triseé lardone  18.00
Y atercress, (@e@meﬂm walnuts 718.00
é:é.y/. @doﬁa&&a/@d 99.00 ~ as avadable
é:é.y/. Romaine ‘Gaesar &(fy/@" 78.00
Healoom tomato ugge[aé/& 28.00
DBlucfin tuna tartare, leck terrine 24.00
@MSW‘/%&&( gras  28.00
é)gyﬁ/aﬂt, %ccw@gggiaﬂo*’ 70.00
Gapo s mini meatballs 22.00
(%/néo 0{7@/@&2}%/0/&/@%’0&0&@ 924.00
J)Cd%ﬁ& ~ Martset Srice
ﬂa{tl//a/zd crab torta 28.00
Gapo foie gras 28.00
Jteak Tartare 28.00
b.b.qg. Galamari 24.00
LBrrata, extra w/(yw olive odd 706.00
RBurrata caprese  22.00
(@(w@/wmmm‘e//a/ 29.00 ~as avadable
Intercor ,Cﬁe&g/z: Bruce Marder/Dear J;/(&ye/t
Mural & L(/O/'ty}éw @e&g@ Gatherine Sanner



Cured Meats/Fish

YSoscadto di Larma — 24.00
Yoscidto Sarn Dandelle  22.00
Gtaliar Gulatello  26.00
ﬂa/(zgaé'cw foam, cek{y//‘ooé curyy 28.00
(%mvm Sberico ‘de Bellota”  60.00
Duck Srosciutto, lentds Muschio 26.00
Michel Blarchet smoted salmorn 22.00

Pasta, Rice, Polenta
Jﬁqyﬁdz‘é ;K v Sl Belnondo’ 24.00
(@ucaﬂ}u/’féﬂzé’m(zgw 24.00
Suattro (gwmqggé 24.00
@{gafﬂlw, [Wmeaf&cuw& 206.00
White corre Ravioli, Black tragyfles 32.00
Jﬁqyﬁdf”w Garbonara (.@atw(/‘/(éyﬁa/ S0.00
Resotto, Sorcine 26.00
Yersian &gﬁw@m&oﬁa 98.00
@a/(lge/z&s'& crab resotto 82.00
Risotto, fobster 32.00

Allow S minutes (ﬁl‘ r¢sotto
Adeditional food for split plates .00
Jeides (g“/noazf oeyetaé/e& 72.00

Birds
(@/'ea&[/(ojf crere 39.00
Duck 74.00
Lily's Oleccker 50.00
Meat

Beef rdbs, red wine  72.00
Rack of lamnb  52.00
Yeal chop  56.00
Veal Sansas Gity’ 55.00
Veal scaloppind ‘traditionale’ 56.00
.@/W&t?ik&%ﬂ@@ 6%0/} &54.00 //f ozj
Yrine N.Y. steak 53.00 (76 °0z.)
Srime @{y/ age Fiansas 6%(@/ 58.00 /22 oz/
Gote De (@oegf 068.00 /2(5) oz/
Jteak Frorentina,’
M@ﬁoﬁaﬁo&m@ 700.00 @2 0z, /‘5/*2/
Strwbe Rarnch Amerceare Misthimna’
quyw(/\/.: (// /S)oz/ 78.00
20.00 per 2 oz. addition fall natural/

Sotato Galette 20.00 (25 minutes)



