“TAGLIERE DI LEGNO”

OUR WOOD BOARDS

PROSCIUTTO, SALUMI E FORMAGGIO

small serves Z-3
medium serves 4-6
large serves 6-8

ANTIPASTI

Insalata Verde

bibb lettuce, endive, cress

Marinated Beets

white anchovies, mint, onions

Funghi Trifolati

28
42
55

10

12

sautéed wild mushrooms over grilled crostino

Mozzarella di Bufala e
Proscuitto

Beef Tartarex

lemon & olive oil, grilled crostini

Meatballs

tomato-braised, basil, parmigiano

DOLCI
Tiramisu

Frittelle di Ricotta

raspberry coulis

Budino

espresso custard, salted caramel

Espresso

12

14

14

PASTA

Pappardelle Bolognese 20

beef, pork, red wine, sage & rosemary ragu

Tagliatelle Funghi 20
chanterelle, hen-of-the-woods, & oyster mushrooms, parmigiano
reggiano

Gnocchi 21

honeynut squash, brown butter, sage

Spaghetti Cacio e Pepe 20

pecorino romano, butter, black pepper

Rigatoni Pomodoro 19

basil, parmigiano reggiano

Tortellini e Piselli 22

mortadella and parmigiano-stuffed pasta
with fresh peas

Tagliolini en Brodo 22
chicken broth with prosciutto, scallions,
& poached egg

SECONDI

Chianti Braised Beef 22
served with patate fritte

Franco’ s Burger 22
dry-aged beef served with patate fritte

Arrosto di Pollo 22

24 chicken in pan jus & lemon, served with patate fritte

CONTORNI
Patate Fritte 8
Spinach alla Fiorentina 8
Sauteed Mushrooms 9

Chanterelle, hen-of-the-woods, oyster, & lobster mushrooms, garlic

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

pace e bene



