
CAESAR  –  1 2
Romaine Hearts, Peppercress, Garlic Bread Croutons, 

Boquerónes, Parmigiano Vinaigrette

I N SALATA  M I ST ICANZA –  1 0
Mixed Greens, Champagne Vinaigrette, 
Golden Beets, Ricotta Salata, Almonds

LOCAL  WH ITE  SHR IMP  –  1 5
Borlotti Beans, Marjoram, Shrimp Head Sugo 

LAMB  CHOP  SCOTTAD ITO*  –  1 2 E A
Peperonata, Chickpeas, 

Salsa Verde, Lemon Yogurt 

HOLY  C I TY  HOGS 
GR I L LED  PORK  CHOP –  2 8

Rainbow Chard, Celery Root, Mustard Jus

BRANZ INO  –  3 1
Shishito Peppers, Soft Herbs,

 Broccoli Rabe, Citrus Emulsion

NEW  YORK  STR I P *  –  4 4
Trumpet Royale Mushrooms, 

Leeks, Potato Puree, Red Wine Sugo

TUNA  CRUDO  –  1 6
Cucumber Brodetto, Lemon-Basil Olive Oil, Salmon Roe

C ITRUS  CURED  SALMON  –  1 6
Housemade Stracciatella, Meyer Lemon Olive Oil, 

Caramelized Fennel

 AFFETTATO D I  MANZO -  1 8
Raw Shaved Beef, Arugula, Green Apple,           

Salmoriglio, Pecorino

MA IN S

DINNER
MENU

15  BEAUFA IN
STREET

SMALL  PLATES

*CON S UM I NG  R AW  O R  U N D E RCOOK ED  FOOD S  S U CH  A S  M E AT,  P O U LT RY,  E GG S  O R  S E A FOOD  M AY  CAU S E  S E R I O U S  I L L N E S S .

VEGETABLES
8

BRA I SED 
BROCCOL I  RABE

Gigante Beans, Pepper Vinegar

P
A
S
T
A

SQU ID  I NK  SPAGHETT I  –  White Shrimp, Jalapeño Pesto, Calabrese Salami ...........................................................2 5

G IRASOL I  – Poached Lobster, Chili, Tomato Butter, Fennel Pollen  .................................................................................. 3 0

AGNOLOTT I  – Duck Confit, Funghi Misti, Parmigiano Reggiano ......................................................................................2 1

FUS I L L I  LUNGH I  – Cacio e Pepe, Black Pepper, Pecorino Romano .................................................................................1 5

R IGATON I  VERDE  – Ragu Bolognese ................................................................................................................................1 9

L INGU INE  – Littleneck Clams, White Wine, Garlic, Parsley .................................................................................................2 1

FETTUCC INE  – Brussels Sprouts, Shishito Peppers, Spinach ............................................................................................1 8

R ICOTTA  GNUD I  – Sweet Italian Sausage, Broccoli Rabe Pesto, Pickled Cherry Peppers.............................................2 0

F IDEOS  – Toasted Angel Hair, Blue Crab, Porcini, Rosemary .............................................................................................2 8

                  Add Black Truffle.......1 0

WARM ROSEMARY FOCACCIA  -  6
Whipped Ricotta, Tomato Sugo, Extra Virgin Olive Oil

HOUSEMADE  MOZZARELLA  -  1 4
Brown Butter, Guanciale, Almonds

POLPETTE  ALLA  S IC IL IANA  -  3 E A
Pork Meatballs, Currants, Pine Nuts, 

Tomato Sugo, Parmigiano           

BL I STERED 
SH I SH I TO  PEPPERS

Lemon, Sea Salt

CECI  IN  UMIDO -  1 0
Umbrian Style Stewed Chickpeas, Preserved Lemon,

Aleppo Pepper, Baguette 

WHIPPED  R ICOTTA  -  1 0                       
Honey, Black Pepper, Extra Virgin Olive Oil, Baguette

CR I SPY  POTATO 
V INA IGRETTE
Rosemary, Pecorino 

COOL  FARRO  SALAD
Roasted Squash, Charred Onion, 

Parmigiano Aioli 

 F R I ED  CH ICKEN  P ICCATA  –  2 5
Spinach, Polenta, Lemon-Caper Sauce

GR I LLED  OCTOPUS  –  1 4
Roasted Tomatoes, Pickled Eggplant, Fett’unta


