APPETIZER

Steamed Mussels | 16

pomodoro sugo, grilled bread

Crispy Zucchini | 14 (v)

garlic-lime aioli, parmesan

Burrata | 17 (v)
pickled chanterelle mushrooms, apple, aged balsamic
add prosciutto di san daniele | 5

Pappa al Pomodoro | 14

tuscan tomato & bread soup, grana padano

Crispy Sunchokes| 14

bagna cauda

SALADS

add to any salad
chicken |7 steak |8 avocado |5

Arugula & Butternut Squash | 19 (v)
pickled red onions, dried cherries, piave vecchio,
apple cider vinaigrette

Endive & Apple | 19 (v)
granny smith apples, endive, moody blue cheese,
red wine vinaigrette

Kale Caesar | 18

romaine lettuce, anchovy vinaigrette, rustic garlic
croutons, grana padano

| Co—

LUNCH

ENTREES

Swordfish| 36
duck fat poached swordfish, crispy potatoes, smoked
sauce soubise

Duck Breast | 31

roasted crescent duck breast, swiss chard, agrodolce

cippolini onions

Steak and Eggs| 28
prime angus bavette, two sunny side up eggs, fries,
gremolata

Frittata of the Day | 17
mixed greens, sauce romesco

SANDWICHES

served with salad or french fries

Italian Sausage Sandwich | 18
nyc italian pork sausage, pepper & onion conserva,
baguette

Beyond Meatless Burger | 19 (v)
swiss, bibb lettuce, heirloom tomato,
calabrian chile aioli

Storico Burger | 19
provolone, smoked bacon, special sauce, brioche

PASTA

Risotto | 22 (gf)

roasted husk cherries, saffron, grana padano

Campanelle | 24

turkey bolognese, parmesan

Spaghetti alla Carbonara| 22
smoked bacon, egg, pecorino romano

Rigatoncini | 23 (v)

tomatoes & pomodoro, mozzarella, basil, herbed
streusel

SIDES

Brussels Sprouts | 10 (v)

Fried Chicken of the Woods Mushrooms| 14 (v)

OUR KID’S MENU IS ALWAYS AVAILABLE! PLEASE ASK YOUR SERVER FOR A COPY.

*Consuming raw or undercooked meat, eggs, sealood, or dair products may increase your risk of foodborne illness.

*(v) = vegetarian, (gf) = gluten free
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