
*Consuming raw or underCooked meats, poultry, seafood or eggs may inCrease the risk of food-

** please be advised that a grautity of 18% will be applied to all parties of 8 guests 

 

Mixed Olives  7
olive oil, citrus peel, cabernet vinegar, thyme

Truffle fries  6
parmesan, gremolata, homemade ketchup, aioli

Grilled ArTichOkes  14
lemon marinate, bread crumb, mint, flake salt

shishiTO PePPers  8
bagna cauda, herbs, lemon

BrOccOlini   7
garlic chili, sea salt, lemon 

heirlOOM rAdishes   7
honey mascarpone, white wine, chili flakes

fOcAcciA 4
herbs, salt, pepper, balsamic reduction & olive oil

cAsA insAlATA  9
baby greens, tomato, sunflower seeds, valbreso feta, 

shaved red onion, charred garlic vinaigrette

cAesAr  10
black tuscan kale, parmesan, focaccia crouton

crisPy MeATBAlls  13 
marinara, radicchio agrodolce, parmesan, basil

POrk Belly  15
house ricotta, pickled ramps, citrus gastrique

BeeT “cArPAcciO” 14
chioggia gold beets, burrata, pistachio, black salt, 

shallot, micro greens, balsamic reduction

liTTle neck clAMs  18
steamed clams, bourbon butter, fresno peppers, 

fresh jalapenos, pancetta bread crumbs

crudO  17
black garlic paste, ahi tuna, lime segments, 

crispy quinoa, micro greens

Grilled OcTOPus  20
red chimichurri, english pea, frisee,  

fingerling potato

BuTcher cuT sTeAk  24
roasted garlic marinade, salsa verde, cippolini agrodolce

BAssO BurGer  15
giardiniera relish, fontina, crispy onions, brioche, fries

Grilled Ahi  28
olives, capers, heirloom tomato, citrus zest, cabernet 

vinaigrette

AMish chicken  26
pan roasted half chicken, farmers cheese, 

herbed fingerling potatoes, roasted chicken jus

creATe yOur Own  13

MArGheriTA  15
basil, fresh mozzarella, tomato sauce

The GOAT  18
cherry tomatoes, baejte goat cheese, sweet corn, garlic 

oil, basil, pickled fresno 

heAT  18
spicy bechamel, sausage, onion, shishito pepper, 

mozzarella

eMO cOver BAnd  18
pork sausage, red onion, house bacon, mushroom, 

poblano, provolone, tomato sauce

cAciO e PePe  14
linguine, cracked pepper, parmesan

MAfAldA  15
pork ragu, whipped ricotta, breadcrumbs, gremolata

TOrTellini  16
chicken, prosciutto, sungold tomato coulis, 

black kale, roasted garlic butter

risOTTO  14
thai chilies, roasted royal trumpet mushrooms, tomato, 

lime, cilantro

GnOcchi  15
ramp pesto, guanciale, chive, shaved pecorino

sTrOzzAPreTi  16
spicy italian sausage, fresno peppers, white wine, tomato, 

gremolata, pecorino

{ cOnTOrni }

{ AnTiPAsTi }

{ sPeciAliTA }

{ neAPOliTAn Pizze } 

{ PAsTA in cAsA } 



{ frizzAnTe/sPuMAnTe }                                                              
Enrico ProsEcco (GlerA) VEnEto, nV {dry, citrus forward}                                                                                8/32

VignEto (MOscATO) Asti, nV {mango, golden peach, ginger root}                                                                           8/30

MAnAcArdi AMAbilE (lAMBruscO) EMiliA-roMAgnA, nV {off-dry, frizzante red wine}                                                  9/34

AnticA FrAttA FrAnciAcortA brut docg (chArdOnnAy, PinOT nerO) loMbArdy, nV {dry, cured peach, citrus}                48

ricco curbAstro FrAnciAcortA brut docg (chArdOnnAy, PinOT nerO) loMbArdy, nV {dry, rich, complex}                  78

{ rOsA }                                                              
cAlVAchinA chiArEtto (cOrvinA, rOndinellA) custozA, nV {watermelon rind, kiwi, strawberry}                                  9/36

{ BiAncO }                                                              
EugEni (PinOT GriGiO) Fruili-VEnziA, 2016 {yellow pear, river stone, peanut}                                                             8/32

FontEzoPPA d’ MEtAlicA (verdicchiO) MArchE, 2016 {river rock, green pepper, lime}                                                   7/30

Poggio AniMA ‘gAbriEl’ igt (PecOrinO) PiEdMontE, 2014 {crystalized lime peel, herbs, nectarine}                                   8/32

Antonutti (sAuviGnOn BlAnc) Fruili-grAVE, 2016 {balanced, herbaceous, stone fruit}                                                9/36

collEVEnto 921 igt (chArdOnnAy) Fruili-VEnziA, 2016 {crisp red apple, creamy finish}                                              9/36

AbbAziA (kerner) Alto AdigE VAllE, 2017 {petrol,apricot,candied orange peel}                                                              9/38  

bAdiA di MorronA (verMenTinO) tuscAny, 2016 {ripe citrus, mineral finish}                                                               40

cAntinA di cAldEro (PinOT BiAncO) trEntino-Alto AdigE, 2015 {golden apple, flint, hazelnut}                                    36

gio doMinico nEgro ‘PiEdMontE guy’ unFiltErEd (Arneis) PiEdMontE, 2015 {full body, grapefruit, peach}                       36

stEFAno MAssonE MEsErA gAVi (cOrTese) PiEdMontE, 2013 {slate, intense floral, fruity}                                                 28

luigi bAudAnA biAnco ‘drAgon’ (chArdOnnAy, rieslinG, nAsceTTA) PiEdMontE, 2016 {stones, grass, savory}                    38 

MAttEo brAidot (friulAnO) tuscAny, 2016 {white flower, bitter almond, orange peel}                                                  28

FontAnAVEcchiA igt (GrecO) cAMPAniA, 2016 {preserved lemon, racey acidity}                                                             44

{ rOssO }                                                              
iPrAndi (PinOT nOir) VEnEto, 2017 {medium body, balanced, cherry, plum}                                                                8/32

scAiA (cABerneT sAuviGnOn) VEnEto, 2014 {voilets, blackberry, silky tannins}                                                            9/36

VAjrA rosso doc (neBBiOlO, BArBerA, dOlceTTO) lAnghE, 2014 {raspberry, hay, refreshing tannins}                             8/34

12 E MEzzo dEl sAlEnto VArVAglionE (PriMiTivO) PugliA, 2015 {slight spice, cocoa nibs, tabacco leaf}                            8/32

colognlE chiAnti ruFinA (sAnGiOvese) tuscAny, 2015 {earth forward, bing cherry}                                                9/36

MArchEsi di grEsy (BArBerA d’AsTi dOcG) PiEdMont, 2017 {violet hues, rich, blackberries}                                        11/42

bEnAnti EtnA rosso doc (nOrellO MAscAlese) sicily, 2015 {soft, ripe-red fruits, earthy finish}                                      52

cAntinE ViolA rosso igt  (MAGliOccO) cAlAbriA, 2013 {deep burgundian style red}                                                    54

MontErAPoni chiAnti clAssico docg (sAnGiOvese) tuscAny, 2015 {dark cherry, balsamic, underbrush}                          48

collosorbo brunEllo di MontAlcino docg (sAnGiOvese) tuscAny, 2013 {black cherry, creme de casis, licorice}               92

griFAclo dEl VulturE (AGliAnicO) bAsilicAtA, 2015 {black plum, earth forward, grippy tannins}                                         42

PAolo scAVino dolcEtto d’AlbA (dOlceTTO) PiEdMont, 2016 {fresh blueberries, warm spices, violets}                               32

MAstrojAnni sAn Pio igt (cABerneT sAuviGnOn, sAnGiOvese GrOssO) tuscAny, 2015 {currants, lush tannins}                  76

Pruduttori dEl bArbErEsco (neBBiOlO) lAnghE, 2016 {red fruits, spice, great tannic structure}                                        58

bric cEnciurio “PittAtorE” bArolo (neBBiOlO) PiEdMontE, 2013 {dried rose, tabacco, lingering tannin}                            86

cAMPAgnolA AMAronE dEllA VAlPolicEllA doc (cOrvinA, rOndinellA) VEnEto, 2014 {spiced cherry, almond, vanilla}         66 

{ VINO }  


