
Formaggi  
with grilled fruit & nut bread & condiment 

Wisconsin Farmstead Blue 
Gorgonzola “Lucifero” or 

Piccante 
Montasio 

York Hill  Farm, fresh Goat 
Cheese 

Pecorino Sardo 
Vermont Shepherd, “Invierno” 
Pleasant Ridge…Alpine style 

Tuada…Tuscan Sheep 
Veigadarte 

Organic Raw Milk Taleggio 
Fresh Bufala Mozzarella 

 

Salumi      
*Fatto in casa (house made)  

Cacciatorini,  boar salami    Bresaola 
Pio Tosini Prosciutto            
*TassoHam 
*Ciccioli                                   
*Fennel Coppa  
*Red Wattle Black Pepper Coppa 
*Lombazini                            
*Andouille 
*Saucisson Sec *Coppa di Testa” 
*Mortadella *Smoked Chorizo 
*Country Pate                 Paleta 
Iberico       
  

                       Bruschetta      

“Nduja”  spicy Calabrian spreadable sausage 
Housemade Ricotta 

“Fig N Pig” fig & onion compote, fresh 
roasted fig & primo pancetta 

“Cavolfiore” roasted garden cauliflower & 
Romanesco with grated farm egg, parsey and 

mustard vinaigrette  
  

Anson Mills Polenta     

…with farm egg, spinach 
  Burgundy truffles & levain crumb 
                                  or 

….with sweet pepper & Primo pork ragu with 
smoked provolone 

                                  or  

…with local wild mushrooms, speck,  
reggiano butter & herbs 

 

Pizza     
Todays Pie… please inquire 

 White Pie with Prosciutto with Arugula   

Josh Pie mushrooms, sausage and onion  
Neopolitan     

 
 

Piccolo Piatti 

Savory “Crostata” del giorno      
 “Polpette” Magnani Family Meatballs with 
pickled cherry bomb pepper      
Today’s Crudo mp 
“Arancini” Stuffed Sicilian Risotto Ball   
Fried sausage stuffed olives    
Rosemary almonds and olives     
Gorgonzola stuffed & roasted dates in 
pancetta  
Deviled Farm Egg with white anchovy, sorrel 
& petite celery    

Piatti 

Antipasti Misti       
Baccalà Fritte Salt Cod fritters  with Romesco 
& aioli   
Sopa de Ajo  “Spanish Garlic Soup” with farm 
egg and pimenton 
Tuscan Style Pork Ribs    
Tripe alla Romagna    
Grass-fed Burger toasted brioche with hand-
cut fries, & homemade ketchup    
“Socca” chick pea flour crepe with pichioline 
olives, anchovy & sage    
Gril led Goat Cheese in Grape leaves 
Herbes de Provence, marinated olives, grilled 
levain    
Today’s Panini…      mp 

Verdure    

Artichoke & Mushroom “Rockefeller”        
Beet and Walnut Hummus      
Baby Arugula, Organic Reggiano,                  
Lemon and EVO      
Today’s Chop Salad… blackboard special       
mp 

$1 
Oysters 

Thursday & Sunday 


