
P R I M I 

Rigatoni Bolognese 28

Sweet Pea Tortellini 27

Fusilli Genovese 25

Spicy Lobster Capellini 42

Shrimp Ravioli Contessa 31

Macaroni with Wild Boar Ragu 29

P I Z Z A

Margherita 24
tomato, buffalo mozzarella, basil

Soppressata 26
margherita + salami + chili oil

Funghi 26
shaved cremini mushrooms, fontina cheese

Fennel Sausage 26
pecorino cheese, oregano, garlic

Truffle 31
robiola, asiago, truffle

A N T I PA S T I 

Whipped
Ricotta 16
grilled ciabatta,

 honey, black pepper 

Black Truffle 
Beef Carpaccio 31

alla Piemontese* 

Octopus 
Agrodolce 31

con peperone  
marinato 

Calamari  
Marco 28 

salsa rosa 

 

Tuna  
Crudo 27

thinly sliced raw tuna,  
artichoke hearts, anchovy*

Prosciutto
San Daniele 18 

fresh fruit, mostarda

I N S A L ATA

Daily Imported 
Burrata 26

 cherry tomatoes, salsa verde

Meatballs 
Aldo 24 

with whole grain mustard sauce

Squash Carpaccio 25
arugula, pumpkin seeds, agrodolce

Carciofi 22 
shaved artichokes, crushed almonds, parmigiano, lemon

Italian Chopped19
tricolore, chickpeas, mushrooms 

Arugula & Fig 21
goat cheese, fig vinegar, hazelnuts



S E C O N D I 

Salmon Alla Portofino* 41

Grilled Mediterranean Branzino 46

Seared Scallops With Caper Lemon Sauce* 46

Broiled Shrimp Aglio Olio e Peperoncino 39

Grilled Chicken Al Limone 38

Classic Veal Milanese 60

Lamb Chops Scottadito 56

40 oz

BISTECCA FIORENTINA 210
per due*

8oz Filet 65 
salsa funghi*

Ribeye Tagliata 72
con rucola e parmigiano*

G R I L L E D  T U S C A N  B E E F

* These items are cooked to order and may be served raw or undercooked. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 

your risk of foodborne illness, especially if you have certain medical conditions.

C O N TO R N I  1 5

Garlic
Broccoli

Grilled 
Mushrooms 

Rosemary 
Potatoes

There will be an automatic 20% service charge added to the final bill.


