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BLACK TRUFFLE 40

Shaved Norcia Truffle, 5 grams

pb plant based | v vegetarian | gf gluten free 

Please let us know if you have any allergies or dietary requirements, our dishes are made here but might contain trace ingredients. *Consuming raw or 
uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Gluten free bread, pasta and pizza available on request.

*A 20% service charge will be added to groups of six or more.

SALADS avocado 7 | chicken 12 | salmon* 12 | burrata 13

Chopped vegetables pb, gf� 21

Tuscan kale � 21 
apple, avocado, radish, seeds pb gf�

Butter lettuce� 21 
sprouts, avocado, tomato pb, gf

Chicories, blood orange,� 21 
shaved ricotta salata v

WOOD OVEN PIZZA 
Buffala mozzarella, tomato, basil v� 25

Vegan sausage, mushroom, hemp aioli pb� 32

Spicy salami, mushroom, tomato� 34

Prosciutto San Daniele, arugula, burrata� 36

Delicata Squash, black truffle, goat cheese v � 58

APPETIZERS 
Lentil soup and kale pb, gf� 12

Calamari fritti, lemon, chili, aioli� 22

Artichoke hearts cacio e pepe v � 22 

Burrata, beets, basil v, gf� 23

Grilled octopus, lemon, capers, olives gf� 26

PASTA
Fusilli, kale pesto pb� 26

Ricotta & spinach ravioli, butter & sage v� 34

Rigatoni Bolognese� 29

Cavatelli lamb ragu, artichoke, ricotta � 30

Agnolotti del Plin, butter & sage � 37 

Bucatini cacio e pepe, black truffle v� 55

Spaghetti, Maine lobster, chili� 56

Risotto with porcini mushrooms � 49 

WOOD & CHARCOAL
Whole cauliflower, � 23 
salmoriglio, lemon aioli pb, gf

Eggplant parmigiana v, gf� 26

Chicken paillard, cherry tomatoes, arugula gf � 36

Salmon, broccolini, castelvetrano, pesto gf� 40

Branzino, spinach, tomato, peppers, olives gf�  48

Dover sole, lemon butter, sauteed spinach gf� 80

Filet mignon, potatoes, mushroom sauce gf� 66

Short rib, mashed potatoes, spinach � 58

Veal chop milanese, lemon, sage � 72

SIDES 
Mashed Potatoes v, gf� 14

Sauteed spinach pb, gf� 12 

Broccolini gf, pb � 12

Roasted potatoes, rosemary pb, gf� 12

Arugula, cherry tomatoes pb, gf� 12

CICCHETTI 
Zucchini fritti, lemon aioli pb� 18

Meatballs, tomato sauce, basil� 19

Avocado & chickpea dip, crudité pb, gf� 20 

Whipped ricotta, truffle honey, crostini v� 21

Gnocchi “alla Romana” gorgonzola, sage v� 20

CARPACCIO & TARTARE 
Veal tonnato, caper berries gf� 20

Carpaccio, venetian dressing* gf� 20

Beef tartare, black truffle, quail egg*� 26

Ahi tuna tartare, avocado, chili, mint* gf� 28

OPENING HOURS
Monday - Friday 12pm - 10pm

Saturday - Sunday 11.30 - 10pm

BISTECCA ALLA FIORENTINA 165

32oz Porterhouse, 
roasted potatoes, mushroom sauce
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b biodynamic o organic

WHITE ITALIAN� GLS |  BTL

Pinot Grigio, ‘Pigio’ Fasoli Gino, Veneto ‘22           �   15 | 60

Riesling, Lavis, Trentino Alto Adige ’21                    �     17 | 68

Lugana, ‘I Frati’ Ca’ dei Frati, Lombardia ‘21            �    19 | 76

Gavi di Gavi, Villa Sparina, Piemonte ’22� 20 | 80

Chardonnay, ‘Perantonie’ Fasoli Gino, Veneto ’21  o  �  21 | 84

Catarratto, ‘Midor’ Gorghi Tondi, Sicilia ‘20 o� 66

Muller-Thurgau, Pojer e Sandri, Alto Adige ’20 b� 68

Grillo, Feudo Montoni, Sicilia ‘21 o� 70

Greco di Tufo, Terredora, Campania ’21� 74

Pecorino, ‘Tiberio’ Colline Pescaresi, Abruzzo ’22� 75

Etna Bianco, ‘Ciuri’ Terrazze dell’Etna ’20� 82

Orvieto, ‘San Giovanni della Sala’ Antinori, Umbria ’21� 83

Vermentino, Guado al Tasso, Antinori, Toscana ’22� 86

Pinot Grigio, Terlano, Alto Adige ’22� 100

Nosiola, Foradori, Fontanasanta, Trentino Alto Adige ’18� 130

Gavi, La Scolca, Black Label, Piemonte ’20� 135

Chardonnay, ‘Cervaro della Sala’ Antinori, Toscana ’21� 168

Sauvignon, ‘Quartz’ Terlano,  Trentino Alto Adige ’21� 184

Chardonnay, Gaja, ‘Gaia & Rey’, Piemonte ‘19� 620

WHITE REST OF THE WORLD� GLS |  BTL

Sancerre, Raimbault-Pineau, Loire Valley, France ’22 o� 24 | 96

Albarino, ‘Licia’ Rias Baixas, Spain ’22� 73 

Cheverny Blanc, Domaine Sauger, Loire Valley, France ’20� 80

Meursault, Domaine Hubert Bouzereau-Gruere� 174 
Burgundy, France ’20

Chardonnay, Far Niente, California, USA ’21� 220

Chardonnay� 245 
‘Les Noisetiers’ Kistler, Sonoma Coast, USA ’20

Chablis� 275 
‘Les Lys’ Roy-Prevostat & Fils, Burgundy, France ’08� 275

Chenin Blanc� 350 
‘Clos de la Coulée de Serrant’ Nicolas Joly, France ’15�

RED ITALIAN� GLS |  BTL

Nero d’Avola� 15 |60 
‘Luce di Luna’, Gorghi Tondi, Sicily, Italy ’22 o

Barbera d’Asti, Cantine Povero, Piemonte, Italy ’21� 17 | 68

Sangiovese ‘Colpetrone’ Umbria, Italy ’18� 19 | 76

Pinot Nero, Lavis, Trentino Alto Adige, Italy ’22� 21 | 84

Bolgheri Rosso � 27 | 116 
‘Greppicante’ I Greppi, Toscana Italy ’21�

Chianti Classico Riserva� 28 | 120 
‘La Gabbiola’ Fattoria San Michele, Toscana Italy ’20 o

Barolo, Cascina del Torcc, Piemonte, Italy ’19� 29 | 130 

Dolcetto d’Alba, G.D. Vajra, Piemonte ’22 o� 63

Cannonau,  ‘Costera’ Argiolas, Sardegna ’21 o� 69

Schiava, Manincor, Alto Adige ’21 b� 75

Cabernet Blend, ‘Tua Rita’ Rosso dei Notri, Toscana ’21� 78

Villa Antinori Rosso, Toscana ’20� 81

Chianti Classico, Castello di Bossi, Toscana ’20 o� 84

Sagrantino di Montefalco, Colpetrone, Umbria ’15� 86

Pinot Nero, Castello di Neive, Langhe, Piemonte ’19� 88

Valpolicella, ‘Ca’ Fiui’ Corte Sant’Alda, Veneto ’22 o� 89

Etna Rosso, ‘Carusu’ Terrazze dell’Etna, Sicilia ’19 � 91

Taurasi, Terredora, Campania ‘14� 104

Il Bruciato, Guado al Tasso, Toscana ’21� 116

Barbaresco, Produttori, Piemonte ’19� 148

Barbera d’Asti Superiore, Amista, Piemonte ‘19� 150 

Chianti Classico � 152  
‘San Lorenzo’ Castello di Ama, Toscana ‘19�

Barolo, Aurelio Settimo, Piemonte ‘18� 159

Montepulciano d’Abbruzzo� 174 
‘Velenosi Rossi’ Roggio Filare, Abbruzzo’19  

Brunello di Montalcino, Ridolfi, Toscana ‘17� 185

Antonori, Tignanello, ‘Super Tuscan’, Toscana ‘20� 325

Barolo, Ravera Cogno, Piemonte ‘18� 242

Barolo, Cannubi, Damilano, Piemonte ‘16� 340 

Barbaresco, ‘Sori San lorenzo’ Gaja, Piemonte ‘16� 1160

RED REST OF THE WORLD
Pinot Noir�  71 
Montinore Estate, Willamette Valley, Oregon ’20 b�

Cheverny Rouge� 80 
Domaine Sauger, Loire Valley, France ’19 (chilled)�

Pinot Noir� 142 
‘Breaking Ground’ Adelsheim, Oregon, USA ’21 

Châteauneuf-du-Pape,�  171 
Domaine Lou Frejau, France ’20 b�

ROSÉ � GLS |  BTL

Lady A� 19 | 76  
Chateau La Coste, Aix en Provence, France, ‘21

Negroamaro� 20 | 80 
‘Five Roses’ Leone de Castris, Puglia, Italy, ‘21

Rumor Rosé, Côtes de Provence, France ‘21                    �     25 | 96

Rock Angel Rosé, Côtes de Provence, France, ‘21� 30 | 120

‘Garrus’� 240 
Chateau D’Escalan, Côtes de Provence, France, ‘20

CHAMPAGNE AND SPARKLING � GLS |  BTL

Prosecco, Tasi, Veneto, Italy ‘19 o� 17 | 68

Prosecco Rosé, Acinum, Veneto, Italy NV� 17 | 68

Moët & Chandon ‘Impérial’, Champagne, France NV� 27 | 116

Veuve Clicquot, ‘Yellow Label’� 33 | 138 
Champagne, France NV

Moët & Chandon Rose ‘Impéral‘� 35 | 145 
Champagne, France NV

Donelli, Lambrusco, Emilia-Romagna NV (chilled red)� 60

Chandon, Blanc De Blancs, Sonoma County, USA NV� 90

Ca’ del Bosco, Franciacorta, Lombardia NV� 112

Veuve Clicquot, Brut Rosé, Champagne, France NV� 195

Ruinart, Blanc de Blanc, Brut, Champagne, France NV� 235

Ruinart, Brut Rosé, Champagne, France NV� 281

Krug, Grande Cuvée, Brut, Champagne, France NV� 355

Dom Pérignon, Brut, Champagne, France ‘12� 440

Veuve Clicquot � 450 
‘La Grande Dame’, Brut, Champagne, France ’12 �

Perrier-Jouët, Belle Epoque, Brut, Champagne, France ‘11� 455

Perrier-Jouët� 965 
Belle Epoque, Brut Rosé, Champagne, France ‘06�


