Gorlessu

ANTIPASTI E INSALATA

DAILY IMPORTED BURRATA 29 TONNATO CRUDO 27 MEATBALLS ALDO 22
pomodorini, basil thin sliced raw tuna, artichoke hearts, anchovy™ with whole grain mustard sauce

AVOCADO BRUSCHETTA 24 CARCIOFI |19 SQUASH CARPACCIO 22
almonds, tomato, basil shaved artichokes, crushed almonds, arugula, pumpkin seeds, agrodolce
parmigiano, lemon

CHOPPED SALAD 19 INSALATA VERDE 21
tricolore, ceci, mushrooms arugula, mission figs, hazelnuts

add chicken paillard or avocado $9 - add tuna conserva $12 - add shrimp $24

[COON)

RIGATONI POMODORO 24 SPICY LOBSTER CAPELLINI 47

FusiLLI GENOVESE 26 SWEET CORN RAviOLI 23

MACARONI WITH WILD BOAR RAGU 29

(GO

SECONDI

SALMON ALLA PORTOFINO* 4|

GRILLED MEDITERRANEAN BRANZINO 44

CHICKEN FRANCESE 39

CLAssIC VEAL MILANESE 5lI

8 0z FILET CON SALSA FUNGHI* 65

(UL CR)

CONTORNI 15

GARLIC BroccoLl GRILLED MUSHROOMS ROSEMARY POTATOES

5

* 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.




APERITIVO

SPRITZ CONTESSA - 22 GARIBALDI - 22
prosecco, aperol, cranberry Campari, rum, pineapple, orange juice

SEASONAL BELLINI - 22 NEGRONI SBAGLIATO - 22
white peach, elderflower, prosecco Campari, ltalian vermouth, prosecco

COCKTAILS

NEGRONI Rosso - 22 RASPBERRY COBBLER - 22
gin, Campari, Italian vermouth, grapefruit gin, Braulio, raspberry, black tea

BROOKLYN - 22 PARADISO VERDE - 22
Woodinville bourbon, Lucano Amaro, Cocchi Di Torino Patron tequila, maraschino, Grand Marnier, lime

SWIZZLE ITALIANO* - 22 LION’s TAIL* - 22
rum, Ramazotti Amaro, vanilla, lemon bourbon, allspice dram, walnut

THE ROYALE - 24 CAFFE CONTESSA - 24
gin, aperol, italicus, dimmi, champagne grey goose vodka, espresso

JALISCO OLD FASHIONED - 42
Volcan XA, mezcal, agave, bitters

(GO

WINES BY THE GLASS

SPARKLING WINE

BisoL PrRosecco ‘JElO’ Veneto, Italy NV.

FERRARI BRUT RoOSE Trentino, Italy NV

SCHRAMSBERG BLANC DE BLANCS California, 2021
TAITTINGER BRUT ‘LA FRANCAISE' Champagne, France NV

DoM PERIGNON ‘VINTAGE 2013’ Epernay, France

WHITE WINE

CORTE MAINENTE BIANCO Secco Veneto, Italy 2022

ALMONDO ARNEIS ‘BrRicco DELLE CILIEGIE’ Piedmont, Italy 2022
VIA ALPINA PINOT GRIGIO Friuli, ltaly 2023

ENFIELD CHARDONNAY ‘CITRINE’ Sierra Foothills, CA 2022
DOMAINE SERGE LALOUE SANCERRE Loire Valley, France 2023
GRrRossoT CHABLIS |ER CRU ‘FOURNEAUX’ Burgundy, France 2022

DOMAINES LEFLAIVE MACON-VERZE ‘LES CHENES’ Burgundy, France 2022

ROSE

LA SPINETTA ‘IL ROSE DI CASANOVA' Tuscany, ltaly 2023
ARNOT-ROBERTS California, 2023
CHATEAU D’EsScCLANS ‘WHISPERING ANGEL Cotes des Provence, 2023

CHATEAU PEYRASsoOL Cotes des Provence 2023

RED WINE

MICHELE CHIARLO BARBERA D’AsTI ‘LE ORME’ Piedmont, Italy 2021
BoRroLlI LANGHE NEBBIOLO Piedmont, ltaly 2022

VoLPAIA CHIANTI CLASSICO Tuscany, ltaly 2021

SETTE CIELI ‘YANTRA' Tuscany, Italy 2021

STEPHANE BROCARD Burgundy, France 2021

VAJRA BAROLO ‘ALBE’ Piedmont, ltaly 2019

FRANCO PACENTI BRUNELLO DI MONTALCINO Tuscany, ltaly 2018

PINE RIDGE VINEYARDS CABERNET SAUVIGNON Napa Valley, CA 2022

* These drinks contain nuts. Before placing your order,
please inform your server if a person in your party has a food allergy.
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