
C H A R L E S T O N ,
S O U T H  C A R O L I N A 

1 5  B E A U FA I N
S T R E E T

* C O N S U M I N G  R AW  O R  U N D E R C O O K E D  F O O D S  S U C H  A S  M E AT,  P O U L T R Y,  E G G S  O R  S E A F O O D  M AY  C A U S E  S E R I O U S  I L L N E S S .
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L I N G U I N E  – Littleneck Clams, White Wine, Garlic, Parsley, Chili........................................................................................2 1

F U S I L L I  L U N G H I  – Cacio e Pepe, Black Pepper, Pecorino Romano .................................................................................1 7

F E T T U C C I N E  V E R D E  – Ragu Bolognese ........................................................................................................................2 0

B U C AT I N I  A L L A  N O R M A – Eggplant Chips, Tomato, Chili, Ricotta Salata ................................................................2 4

AG N O L O T T I  – Duck Confit, Funghi Misti, Parmigiano Reggiano ......................................................................................2 1

F I D E O S  – Toasted Angel Hair, , Blue Crab, Cherry Tomatoes, Habanero, Basil .................................................................2 9

S Q U I D  I N K  S PAG H E T T I  – Local Shrimp, Salami Calabrese, Peas, Jalapeño Pesto ...................................................2 6

M A I N S

B R A I S E D 
B R O C C O L I  R A B E  -  8

Cannellini Beans,
Pepper Vinegar

C R E A M Y  PA R M I G I A N O
 P O L E N TA  -  1 0

Charred Spring Onion

A S PA R AG U S  -  1 2
Walnut Pesto, 

Lemon, Pecorino

S I D E S

E A S T  C OA S T  OY S T E R S  – M P
Mignonette, Cocktail Sauce, House Made Hot Sauce

I N S A L ATA  M I S T I C A N Z A  –  1 2
Mixed Greens, Peas, Crispy Farro, Radish, 

Smoked Ricotta Salata, Pickled Mustard Seed Vinaigrette

O C T O P U S  C A R PAC C I O  –  1 4
Roasted Tomatoes, 

Pickled Eggplant, Fett’unta

C E C I  I N  U M I D O  -  1 0
Umbrian Style Stewed Chickpeas, 

Preserved Lemon, Aleppo Pepper, Toasted Baguette 

F U N G H I  F R I T T I  –  1 4
Crispy Shiitake Mushrooms, English Peas

 Sesame Crema, Black Garlic Vinegar

WA R M  R O S E M A R Y  F O C AC C I A  – 8
Tomato Sugo, Whipped Ricotta & Olive Oil

C A E S A R  –  1 2
Romaine Hearts, Peppercress, Boquerónes,  

Garlic Bread Croutons, Parmigiano Vinaigrette

P R O S C I U T T O  C O T T O  –  1 8
Cherry Pepper Jelly, 

Marinated Goat Cheese, Corn Madelines 

W H I P P E D  R I C OT TA  -  1 0
Honey, Extra Virgin Olive Oil, 

Cracked Black Pepper, Toasted Baguette

( 3 )  P O L P E T T E  A L L A  S I C I L I A N A  -  9
Tomato Sugo, Parmigiano,                                        

Currants & Toasted Pine Nuts

S M A L L  P L AT E S

C H I C K E N  PA R M I G I A N A  -  2 3

Chicken Cutlet, Tomato, Mozzarella, Basil
Add Spaghetti Pomodoro - 8

F R E S H  C AT C H  -  3 3
Braised Artichoke, Roasted Sunchokes, 

Potato Puree, Caper Vinaigrette

V E A L  F R A N C E S E  F O R  2  -  6 0
Strip Loin Scallopini, Fettuccine, Broccoli Rabe, Garlic 

Bread Croutons, Lemon Butter Sauce

L E  FA R FA L L E  B U R G E R *  -  1 6

6 oz. Burger, Mozzarella, Lettuce, Tomato 
House Aioli, Soft Roll, Curly Fries

1 4 o z .  C E N T E R - C U T  V E A L  C H O P *  -  5 0

1 6 o z .  R I B E Y E *  -  4 5

8 o z .  F I L E T  M I G N O N *  -  4 1

L A M B  C H O P S  S C O T TA D I T O *  -  3 9 

C O R I A N D E R  C R U S T E D  D U C K  B R E A S T *  -  3 2 

-To m a t o  S u g o  Z a b a g l i o n e 

w i t h  S m o k e d  P a p r i k a 

-  D r i e d  C h i l i  A g r o d o l c e

- G o r g o n z o l a  C r e m a

- M a r s a l a  J u s

S A U C E S  -  2

A D D  O N

J U M B O  L U M P 
C R A B  CA K E

1 4


