Lreac‘ & o]ives

Focaccia ricotta & olive oil 4.
Stromboli proscuitto & smoked mozzarella 5.
Grilled Ciabatta poached duck egg & fonduta 6.

Olives, warmed & herbed 6.

salume & clneese

6. each or 3for16.

Cacciatorini Pecorino Gregoriano & cogna

Robiola due latte
Soppressata fig preserve

Parmigiano 2 year

Prosciutto San Daniele aged balsamic

Mortadella Ricotta di Bufala
truffle honey

Speck La Tur & pineapple chutney

soup & sanclwicL

Puree of Asparagus Soup
king crab & new potatoes 13.

Seasonal Mushroom Soup
smoked ricotta & almonds 12.

Cooper Square Burger

dry-aged beef, taleggio, pickled mustard seeds 19.

Smoked Prosciutto & Fontina Panino
concentrated tomato, pickled red onion 14.

Grilled Sausage & Brocolli Rabe Panino
caciocavallo cheese 14.

c_lPPeJ[izers

Beets, pink peppercorns & taleggio  13.

Arugula & Endive Salad
pignoli vinaigrette & parmigiano 12.

Mixed Baby Greens

warm prosciutto & balsamic vinaigrette 14.

Stracciatella & tomatoes sott’olio 13.

Kanpachi
porcini & garlic chips  15.

Tuna & avocado 14.
Scallop Carpaccio, citrus & caviar 13.

Fritto Misto
rock shrimp, squid, sea beans & ceci 17.

Olive Oil-Poached Octopus
fingerling potatoes 14.

Lardo-Wrapped Prawns
rosemary-braised lentils 16.

Clams in brodo, tomato & garlic  13.

siAes 8.

herbed fries
stewed eggplant & pork
roasted mushrooms
truffled cabbage
fregola, grain mustard & pork belly
cauliflower & capers

mains

Sushi Salad
sea urchin, kanpachi, tuna,
lobster & baby greens 21.

Cannelloni
burrata & baby tomatoes 17.

Strozzapreti & suckling pig ragu 16.
Spaghetti, tomato & basil 23.
Tagliatelle Bolognese 17.

Mushroom Ravioli
porcini & parmigiano 15.

Seared Diver Scallops
farro, sunchokes & morel mushrooms 23.

Imported Turbot
caramelized leeks, endive & salsa verde 26.

Roasted Red Snapper
baby purple artichoke, minted fava beans 25.

Sirloin Of Aged Beef
caramelized leeks & bluefoot mushrooms 35.

Tenderloin of Veal
peas, chanterelles & cippolini onions 31.

Roasted Half-Chicken
asparagus, speck & polenta 22.



