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CHARLESTON, Cf 15 BEAUFAIN

SOUTH CAROLINA STREET

OSTERTA

SMALL PLATES

EAST COAST OYSTERS -MP WARM ROSEMARY FOCACCIA -8
Mignonette, Cocktail Sauce, House Made Hot Sauce . Tomato Sugo, Whipped Ricotta & Olive Oil
INSALATA MISTICANZA - 12 CAESAR - 12
Mixed Greens, Peas, CfiSPY Farro, Radish, Romaine Hearts, Peppercress, Boquero‘nes,
Smoked Ricotta Salata, Pickled Mustard Seed Vinaigrette Garlic Bread Croutons, Parmigiano Vinaigrette
OCTOPUS CARPACCIO - 14 PROSCIUTTO COTTO - 18
Roasted Tomatoes, Cherry Pepper Jelly,
Pickled Eggplant, Fett'unta Marinated Goat Cheese, Corn Madelines
CECI IN UMIDO - 10 : WHIPPED RICOTTA - 10
Umbrian Style Stewed Chickpeas, Honey, Extra Virgin Olive Oil,
Preserved Lemon, Aleppo Pepper, Toasted Baguette Cracked Black Pepper, Toasted Baguette
FUNGHI FRITTI - 14 : (3) POLPETTE ALLA SICILIANA - 9
Crispy Shiitake Mushrooms, Engltsh Peas Tomato Sugo, Parmigiano,
Sesame Crema, Black Garlic Vinegar : Currants & Toasted Pine Nuts
P LINGUINE — Littleneck Clams, White Wine, Garlic, Parsley, Chili...............c.c.cccceueeeeeiiveererereieieiseeeee e 21
FUSILLI LUNGHI — Cacio e Pepe, Black Pepper, Pecorind ROMQNO .............ccoeveevoeeeeeiieiiecieee e 17
A FETTUCCINE VERDE—RaguBolognese ........................................................................................................................ 20
8 BUCATINI ALLA NORMA- Eggplant Chips, Tomato, Chili, Ricott@ SQlAta ...........cooeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeenn 24
AGNOLOTTI — Duck Confit, Funghi Misti, Parmigiano Reggiano ..............cccccccouvniiieuisineiineiisissisinesissss s 21
.I- FIDEOS — Toasted Angel Hair, , Blue Crab, Cherry Tomatoes, Habanero, Basil................ccccccoevviiininriniinnicciccnsiccns 29
A SQUID INK SPAGHETTI — Local Shrimp, Salami Calabrese, Peas, ]alapeﬁo POSEO e 26
MAINS
CHICKEN PARMIGIANA - 23 . VEAL FRANCESE FOR 2 - 60
Chicken Cutlet, Tomato, Mozzarella, Basil Strip Loin Scallopini, Fettuccine, Broccoli Rabe, Garlic
Add Spaghetti Pomodoro - 8 : Bread Croutons, Lemon Butter Sauce
FRESH CATCH - 33 LE FARFALLE BURGER* - 16
Braised Artichoke, Roasted Sunchokes, 6 oz. Burger, Mozzarella, Lettuce, Tomato
Potato Puree, Caper Vinaigrette : House Aioli, Soft Roll, Curly Fries
SAUCES - 2

14o0z. CENTER-CUT VEAL CHOP* - 50

-Tomato Sugo Zabaglione
with Smoked Paprika
* -
160z. RIBEYE 45 - Dried Chili Agrodolce

JEEERAEER .. -Gorgonzola Crema

80z. FILET MIGNON* - 41 Marsala Jus
" ADD ON
LAMB CHOPS SCOTTADITO* - 39 : JUMBO LUMP
:  CRAB CAKE
14

CORIANDER CRUSTED DUCK BREAST* - 32

SIDES
CREAMY PARMIGIANO BRAISED ASPARAGUS - 12
POLENTA - 10 BROCCOLI RABE - 8 Walnut Pesto,
Charred Spring Onion Cannellini Beans, Lemon, Pecorino

Pepper Vinegar

*CONSUMING RAW OR UNDERCOOKED FOODS SUCH AS MEAT, POULTRY, EGGS OR SEAFOOD MAY CAUSE SERIOUS ILLNESS.



