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R A W  Y E L L O W T A I L
olio di zenzero & flaked sea salt                18

T U N A  ‘ S U S C I ’
marinated vegetables & preserved truffles               18

R O A S T E D  B E E T S
pumpkin seeds, sheep’s milk yogurt & watercress                           17

C E L E R I A C  A N D  P A R S N I P  S O U P
pear, piave & crisped hen of the woods mushrooms                         16                                  

S E A R E D  S E A  S C A L L O P S
sunchoke, apple & black trumpet mushrooms                      19

C R E A M Y  P O L E N T A
fricassee of truffled mushrooms                18

C R I S P Y  F R I T T O  M I S T O
seafood, vegetables, artichokes, herbs & lemon          17

M O Z Z A R E L L A  I N  C A R R O Z Z A
stewed baby tomatoes                 16

B R A I S E D  S H O R T  R I B S  O F  B E E F
vegetable & farro risotto                 18

p i a t t i{ }

T U R B O T
cavolo nero, salsify & mussels                33

B L A C K  C O D         

caramelized fennel & concentrated tomatoes                                   34

B R A N Z I N O                
cauliflower, braised capers & bottarga                                           31

W I L D  S T R I P E D  B A S S
baby artichokes, guanciale & green onions                                        32

R O A S T E D  O R G A N I C  C H I C K E N       

chestnut spaetzle, savoy cabbage & fegato                                       26

S P I C E D  D U C K  B R E A S T     

lentils with cotechino, butternut squash & apple mostarda             33

A S H  C R U S T E D  V E N I S O N     

smoked quince, autumn farro & juniper sauce              41

D R Y  A G E D  S I R L O I N       

baby vegetables, potatoes & pickled shallots                                    44
  

M O I S T - R O A S T E D  C A P R E T T O      

rapini,  pancetta & potatoes                 30

V E A L  L O I N  
g r e m o l a t a  c r u s t ,  s a ff r o n  s e m o l i n a  &  b o n e  m a r r o w                3 8

all  pastas are fresh and made in scarpetta 

    
T A G L I A T E L L E
t r u ffl e  z a b a g l i o n e ,  g u a n c i a l e  &  a u t u m n  v e g e t a b l e s             2 6

C A V A T E L L I
rabbit ragu, porcini & arugula                                24

S H O R T  R I B  &  B O N E  M A R R O W  A G N O L O T T I      
garlic chips & fresh horseradish                                                   25  

S P A G H E T T I          
tomato & basil            24          
         

P U M P K I N  C A S O N S E I
ricotta & amaretti            24

B L A C K  T A G L I O L I N I      
seafood ragout & basil  bread crumbs                       28

D U C K  &  F O I E  G R A S  R A V I O L I            
marsala reduction          26

p a s t e }{

 

vegetarian menu available upon request
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