
 
 
 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 

 
 

ANTIPASTI 
Lardo with Crispy Potatoes /10 

 

Local Morel Mushrooms 
with asiago on soft polenta / 12 

 

Local Clams & ‘Nduja 
sautéed clams in tomato sauce 

 with ‘Nduja & local braising greens /12 
(contains pork) 

 

Suggested antipasti pairing: Blau & Blau, Jermann 

 
PIZZA 

Quatro Formaggio 
tomato sauce, mozzarella, smoked caciocavallo, 

gorgonzola, & pecorino /20 

Suggested pairing: Pjcol Ross, Rinaldini 

 
PRIMO 

Housemade Rigatoni All’ Amatriciana Bianco 
with pancetta, local green onion,  
sage, white wine & pecorino /32 

 

Suggested pairing: Non Confunditur, Argiano 

 
PESCE 
Halibut 

with bianco vermouth sauce, tarragon oil,  
roasted fennel & crispy shoestring potatoes /42 

 

Suggested pairing: Pinot Grigio, Abbazia di Novacella 

 
CARNE 

Tagliata di Manzo 
B.C. grassfed bavette beef grilled & sliced with  

local arugula, cherry tomatoes, balsamic, 
parmigiano & salsa criolla/ 42 

 

Suggested pairing: Pjcol Ross, Rinaldini 

 

 
 

 
COCKTAIL FEATURE 

 

CHERRY SOUR 

Unruly Gin, Cherry Syrup, Lemon, Soda /17 

 

 
WINE FEATURES 

 

Pjcol Ross, Rinaldini, NV 
A very rare, nearly extinct Lambrusco grape native to the  
Val d’Enza region, deep in the heart of Emilia-Romagna.  

Rinaldini is the only house to produce 100% Pjcol Ross Lambrusco  
in the world to make this very special metodo classico savoury dry 
red. Expect notes of balsamic ash, plums, blackcurrant & umami.  

13/gls 60/ btl 

 
Pinot Grigio, Abbazia di Novacella, 2022 

A full bodied & elegant white wine. Powerful & nutty on the palate 
with a balanced finished. Located at Neustift Abbey – one of the 

oldest in the world, producing wine since 1142! 
15/gls 70/ btl 

 
Non Confunditur, Argiano, 2021 

 

A baby “Super Tuscan” with fruity notes and a touch of oak.  
A rich blend of Cabernet Sauvignon, Merlot & Sangiovese. 

16/gls 75/ btl 

 
Blau & Blau, Jermann, 2021 

 

A beautiful example of a lesser-known grape variety produced in 
Friuli. Mostly Franconia with a touch of Pinot Nero with herbaceous 

notes & full of juicy berry fruit. Well-balance, elegant, long finish.  
The perfect summer red.  

17/gls 80/ btl 
 
 




