
P u b l i s h e d  May  1 6 ,  2 0 2 5

A n t i p a s t i
Pao de Queijo  Brazilian cheese bread, cultured butter   13   
*Hamachi Crudo  !nger lime, kalamata olive, basil   19  
Green Garlic Panelle  spring peas, ches"ut mushroom, sabayon   23
Scamorza en Carozza  spicy vodka sauce   17  
Kohlrabi Caesar  #ied egg aioli, toasted breadcrumbs, mint, pecornio   16   
Tapioca & Brazilian Cheese Fritter  shaved mortadella, biquinho giardiniera, our hot sauce   14  
Italian Chicories  white balsamic, cripsy garlic, herbs   14  

Snow Crab Claw   16  
pepperoni chili crunch, coriander

Gnocco Fritto   28  
requeijão, Sturgeon caviar

*Bluefin Tuna Toast   14  
tomato mostarda, basil, pickled myoga

*Wagyu Beef Tartare   13  
black tru$e XO, toas% rice, shiso

Hot Capicola Spiedini   11  
saba, molho campanha 

Arancini   9  
Spring Onion, bu&alo mozzarella

Each served by 2 pieces

*East & West Coast Oysters   9  
barolo mignonette, bergamot

Pa s t a s

Spaguetti  cured San Marzano, toasted breadcrumbs, basil, !ori Sardo   22  
Casoncelli Verde  catupiry, brown butter, pine nuts, smoked bottarga   24  
Tagliatelle  pork ragu, chili 'akes, parmesan, marjoram   27  
Orecchiette  braised octopus, bone marrow, sa&ron   29  
Caramelle  ar(choke, prosciutto di Parma, sage   26  

Ma i n s

*The Cheeseburger  Xingu beer mustard, caramelized onions, gruyere, pickles, tator tot   19  
Moqueca  black rice, grilled prawns, bay scallops, ikura, spanish octopus, coconut + shell!sh broth   60
*Wagyu Bavette  grilled black maitake, ramp salsa verde   52   
Chicken Piri Piri Parmigiano  malagueta chili, mozzeralla, cured tomato   28
Branzino  rapini, Calabrian chili, preserved lemon   33  

**Consuming raw or undercooked meats poultry, seafood, shell!sh, 
or eggs may increase your risk of foodborne illness


