
P O L P O
Gr i l l ed  Octopus ,  Sa l sa  Ndu ja ,

G r i l l ed  Rap in i  |  29

M I D O L L O  A L  F O R N O
Bone  Mar row ,  Sp inach  Geme l l i ,  Ba l samic  

Reduct ion ,  Porc in i  C rumb le  |  27

P O R C H E T T I N A
Pork  Be l l y ,  Shave  Ch i l e ,  Fresh  Herbs ,

Toas ted  A lmonds ,  Co lo tu ra  V ina ig re t te  |  2 4

PA T É  D I  F E G A T O
Duck  &  Ch i cken  Mousse,

Amarena  Cher r i e s ,  S low Roas ted  Sha l lo t ,
Sea  Sa l t ,  Sourdough  |  28

C O Z Z E
Sauteed  Musse l s ,  G reen  But te r ,

Wh i te  Wine,  Lap  Xuong ,  M ic ro  C i l an t ro  |  2 3

M E D A G L I O N E  D I  A G N E L L O
Co lo rado  Lamb  Meda l l i on ,  Win te r  C i t ru s ,  

Roas ted  Ch i l e ,  EVOO,  Fr esh  Herbs  |  26

I N S A L A T A  D I  C E S A R E
Romaine Hearts ,  Fresh Herbs ,  Torn Croutons ,  

Meyer  Lemon,  Bagna Cauda |  1 8

I N S A L A T A  A L  G O R G O N Z O L A
Treviso & Arugula ,  Lemon Dress ings ,

Toasted Walnuts ,  Gorgonzola  |  1 8

A R A N C I A  E  F I N O C C H I O
Sl iced Fresh Oranges & Shaved Fennel ,  
Chives ,  Pars ley ,  S imple Vinaigret te  |  1 6

M A M M A  P O L E N T A
S low Co oked  Po lenta ,

Roas ted  Pepp er s ,  On ions ,  
Pa rm ig iano  |  1 5

A N T I PA S T I

I N S A L A T E

PA S T E  FA T T E  I N  C A S A

P O M O D O R O
Spaghet t i ,  B l ended  Comb inat ion  o f  Th ree  

I t a l i an  Tomato  Var i e t i e s ,
Fresh  Bas i l ,  EVOO |  24

L A S A G N A  B I A N C A
Sp inach  Pas ta ,  Wh i l e  Bo lognese,

Besc i ame l l a  |  37

L A  N O S T R A  B O L O G N E S E
Tag l io l i n i ,  B ra i sed  Ragù ,  Pa rm ig iano  |  3 5

T A G L I O L I N I  A L  T A R T U F O
Tag l io l i n i ,  Pa rm ig iano ,  

Pe r igord  B lack  Tru f f l e  |  65

A C Q U A  PA Z Z A
Branz ino ,  F i sh  S to ck ,  Baby  He i r lo om Tomato es ,  

Chopp ed  Pa r s l ey ,  Lemon  |  4 1

O R A T A  A L L A  G R I G L I A
Char  B ro i l ed  Sea  B ream,  Win te r  C i t ru s ,

Fenne l ,  B l ack  Tru f f l e  Pork  Ju s  |  46

 B U R R A T A  D I  S T E FA N O
Roas ted  P iqu i l l o  Pepp er s ,  Cas te l ve t rano

Ol i ves  ,  Fresh  Herbs ,  EVOO |  26

C R U D O
Hamach i ,  B lo o d  Orange,  Fenne l ,

P i s tach io ,  Za ' a ta r  |  3 3

F R I T T U R A  D I  C A L A M A R I
Ca lamar i ,  Sh i sh i to  Pepp er s ,  Lemon  |  2 2

G A M B E R O N I  E  U O VA
Pan  Roas ted  Ca ledon ian  Shr imp ,  Ga r l i c ,  

P imenton ,  Fresh  Herbs ,
Wh i te  Wine,  Fa rm Egg  |  3 2

F I O R E  D I  Z U C C A
Fr i ed  Zuc ch in i  B lo s soms ,  Moz za re l l a ,

Tomato ,  Pa rm ig iano ,  Tha i  Bas i l  |  1 8

A S T I C E  A L L A  C A T A L A N A
Ch i l l ed  Lobs te r ,  Cher ry  Tomato ,  Shaved  

On ion ,  Bas i l ,  Pep eronc ino ,
EVOO,  Red  Wine  Vinegar  |  4 1

PA T A T E  G R A T I N
Yukon  Go ld  Pota to es ,

Pa rm ig iano ,  Besc i ame l l a
Carame l i z ed  On ions  |  1 6

A M A T R I C I A N A
Rigaton i ,  Guanc ia l e ,  Pep eronc ino ,

Pec or ino ,  Pomo doro  |  34

R A G U  D I  G A M B E R I
Spaghet t i ,  Chopp ed  Shr imp ,  Pach ino ,

She l l f i sh  B ro do ,  Pa r s l ey ,  Lemon  Zes t  |  3 5

N O R C I A
Rigatoni ,  Pork Sausage,  Roasted Porc in i  & 

Cr imini  Mushrooms,  Pars ley ,
Tartufo Nero |  45

A G N O L O T T I  A L L’A N A T R A
Conf i t  Duck,  Parmigiano Cream |  42

D O L C E  D I AV O L A
Tomato  Sauc e,  D i  S te fano  Moz za re l l a ,

Ca lab rese  Sa lame,  Wi ld f lower  Honey  |  26

T A R T U F O  N E R O
Proscuitto, Di Stefano Burrata, Black Truffle | 45

M A R G H E R I T A
Tomato  Sauc e,  D i  S te fano  Moz za re l l a ,

Bas i l ,  O l i ve  O i l  |  2 3

M A R I N A R A
Tomato  Sauc e,  Cher ry  Tomato  Conf i t ,

Roas ted  Gar l i c ,  S i c i l i an  Oregano ,  Bas i l  |  1 8

P R O S C I U T T O
Pomo doro ,  Fresh  Moz za re l l a ,  Bas i l ,

A rugu la ,  Prosc iu t to  |  28

 

P I Z Z E

S E C O N D I

C O N T O R N I

C AV O L F I O R E  A L  F O R N O
S i c i l i an  Pes to ,  Meyer  Lemon  |  1 4

B R A C I O L A  D I  M A I A L E  
Gr i l l ed  Ib e r i c o  Pork  Chop ,  Fenne l  G ia rd in ie ra ,  

D res sed  Fa r ro  |  63

P O L L O  A L  F O R N O
Oven-Roas ted  Free  Range  Ch i cken ,

Verdure  A l  Fo rno ,  Sa l sa  Romana  |  38

C O S T A T A  D I  M A N Z O
16 oz Grassfed Wagyu Ribeye,
Salsa Verde,  Potato Al  Forno,

Coal Roasted Onion  |  84

ADD Per igord  B lack  Tru f f l e  to  any  d i sh  |  50

B L A C K H AW K  N E W  Y O R K
10 oz Blackhawk American New York,

Salsa Verde,  Potato Al  Forno,
Coal Roasted Onion  |  86



SARDINIA SPRITZ
Mulassano Vermouth Bianco, Mirto Verde, Prosecco | 18

TURIN TO CAPRI
Bordiga Rosso Vermouth, Limoncello,
Lemon, Prosecco | 18

BLOOD ORANGE NEGRONI
Hayman Citrus Gin, Cocchi Rosa,
Blood Orange Aperitivo | 18

BELLO
Bergamotto Liqueur, Gin, Lime, Mediterranean Tonic,
Shiso Flower | 18

PALO SANTO
Mezcal, Xila, Lime, Smoked Sea Salt | 18

STELLA DEL MARE
Pisco, Amontillado Sherry, Spiced Pear, Lemon | 18

RED DERBY
Bourbon, Campari, Cinnamon, Grapefruit, Lemon | 18

PEPPERMINT MOCHA ESPRESSO MARTINI
Vodka, Coffee Liqueur, Crème de Cacao, 
Crème de Menthe, Espresso, Whipped Cream | 18

NO PAIN
Pineapple, Orange, Lime, Simple, Coconut,
Heavy Cream | 12

RASPBERRY BERET
Mandarin, Pineapple, Raspberry Yuzu Syrup, Soda | 12

S PA R K L I N G

W H I T E

R E D

D R A F T  B E E R S  

PIPER-HEIDSIECK (NV) Reims, France

TOMMASI PROSECCO (NV)�Veneto, Italia

30 | 118

14 | 56

SCARBOLO SAUVIGNON BLANC
Fruili-Venzia Gulia, Italia

MARCO FELLUGA PINOT GRIGIO
Mongris, Collio, Italia

MICHELE CHIARLO MOSCATO D’ASTI NIVOLI
Piemonte, Italia 

SCAIA, ROSATO
Veneto, Italia

SAINT MARTIN CHABLIS
France, Domaine Chablis

MACROSTIE CHARDONNAY
Sonoma Coast, California

AUSTIN HOPE CABERNET SAUVIGNON
Templeton Gap, Paso Robles, California

ENRICO SERAFINO BAROLO
Barolo DOCG, Italia

NOZOLLE CHIANTI CLASSICO
Chianti DOCG, Italia

CROGNOLO TENUTA SETTE PONTI
Toscana, Italia

LA VALENTINA MONTEPULCIANO D’ABRUZZO
Abruzzo DOC, Italia

MARTIN RAY PINOT NOIR
Santa Rosa, Sonoma, California

VERDAD CABERNET SAUVIGNON
Paso Robles, California

PIANCORNELLO ROSSO DI MONTALCINO
Toscana DOC, Italia

MENABREA ITALIAN

RED TROLLEY DARK ALE

STELLA ARTOIS BELGIAN LAGER

ELYSIAN SPACE DUST IPA

KONA BIG WAVE GOLDEN ALE

9

9

9

10

9

14 | 52

15 | 58

16 | 62

12 | 44

25 | 98

16 | 62

      

30 | 118

25 | 130-1L

15 | 58

20 | 78

14 | 54

15 | 58

16 | 62

19 | 72

S P R I T Z E S

B E L L O  O R I G I N A L S

M O C K T A I L S  

Mo d i f i ca t ions  and  subs t i tu t ions  a re  p o l i te l y  dec l i ned

c onsuming  raw or  underc o oked  meat s  o r  she l l f i sh  can  inc r ease  your  r i sk  o f  fo o db orne  i l l nes s

E X E C U T I V E  C H E F  /  O W N E R  -  S A N D R O  N A R D O N E  

NORMANDI MARTINI
Fair Organic Vodka, Fino Sherry, Raw Honey,
Sea Salt | 18

CORPSE REVIVER #2
Gin, Cocchi Americano, Cointreau, Lemon, Absinthe | 18

BLACK MANHATTAN
Rye Whiskey, Averna Amaro, Black Walnut Liqueur,
Chocolate bitters | 18

C L A S S I C S


