THE

sommee WARDROOM 202

FANTIPASTI

ADDITIONAL WARDROOM FOCcAcCcCIA & OLIVE OIL $5/$9

tasting of three artisanal olive oils $12

VITELLO TONNATO
crispy capers, micro lettuces
21

ScALLOP CARPACCIO
New Bedford scallops, cantaloupe aguachile

ARANCINI
seasonalpreparation (3 pcs)

19 (+5 EA ADDITIONAL)

GRILLED OCTOPUS
nduja emulsion, new potatoes, pickled shallots

BURRATA

charred corn relish, Calabrian chili hone
marigold petals, basil oil, fett'unta
21

ARTICHOKE ALLA GIUDIA
lemon aioli, focaccia crisp

marcona almonds, puffed wild rice 23 14
23
FORMAGGIO & PROSCIUTTO
20-month prosciutto San Daniele, gorgonzola dolce, taleggio, 30-month parmigiano reggiano
FOR TWO 23 | FOR FOUR 46
CINSALATE parmigiano reggiano, lemon anchovy dressing, croutons haricot verts, pecorino romano, toasted hazelnuts

champagne vinaigrette

parmigiano reggiano

crispy prosciutto, frisée, oregano vinaigrette

12 14 14
CPASTA
SAFFRON CANESTRI CARAMELLI MAFALDINE NERA
house-made sausage & fennel ragu porcini, chives, brown beech mushrooms cuttlefish ink mafaldine,red gulf shrimp
mascarpone, ffnne fronds 28 aglio e olio
20 42
RicorTA CAVATELLI RAVIOLI GNOCCHI ALL’ARRABBIATA
braised pancetta, broccoli rabe, parmigiano reggiano four cheese, sage spicy tomato sauce, ricotta impastata
31 28 28
WARDROOM LASAGNA LINGUINE TAGLIATELLE
spinach pasta, béchamel, ragu bolognese lobster, fra diavolo ragu bolognese, parmigiano reggiano
38 42 20
SEARED SCALLOPS VEAL CHOP GRILLED EGGPLANT
CENTR EE S pistachio crema, rjoasted cauliflower Milanese-style Yamori Harvest eggplant, shavedfennel
zucchini, chili-garlic crunch arugula & cherry tomato salad baba ganoush, Castelvetrano olive salad

pistachio-orange crumble

41
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DORADE ALLA LIVORNESE

tomato, caper, olive
68

FOR TWO OR MORE

30

ROTISSERIE CHICKEN

whole Allen Farms chicken, pan drippings
51

WITH GHOIGE OF TWO GONTORNI

200z Angus prime strip steak, salsa verde

NEW YORK STRIP

85

\_

CHARRED LOBSTER risotto alla Milanese 95

ROASTED MARBLE
POTATOES

agrodolce cipollini, rosemary

CONTORNI
12 .
GRILLED ZUCCHINI SAUTEED ROASTED
Calabrian chili flakes fine herbs crispy prosciutto
fennel pollen extra virgin olive oil

* consumption of raw or undercooked meats may increase the risk of foodborne illness
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