
WA R M  R O S E M A RY  F O CAC C I A  -  6
Whipped Ricotta, Tomato Sugo, Extra Virgin Olive Oil

O C T O P U S  C A R PAC C I O  –  1 4
Roasted Tomatoes, Pickled Eggplant, Fett’unta

C A E S A R  –  1 2
Romaine Hearts, Peppercress, Garlic Bread Croutons, 

Boquerónes, Parmigiano Vinaigrette

P O L P E T T E  A L L A  S I C I L I A N A  -  3 E A
Pork Meatballs, Currants, Pine Nuts,                       

Tomato Sugo, Parmigiano

H O LY  C I T Y  H O G S
P O R K  C H O P * –  2 8

Caramelized Fennel, 
Roasted Carrots,

 Fennel Pollen, Milk Sauce

G R I L L E D  B R A N Z I N O  –  3 1
Vinegared Zucchini, Mint, 

Chili, Cherry Tomato Passato

V E A L  C H O P 
S M O K E D  I N  H AY *  –  4 5

Garlic Chives, Trumpet Royale Mushrooms, 
Brown Butter Potato Puree, Marsala Jus

F R I E D  C H I C K E N 
A L L A  PA L E R M I TA N A  –  2 5

Breaded Chicken Cutlet, 
Sweet & Sour Eggplant, Braised Celery, 

Olives, Capers, Basil 

L A M B  S C A R PA R I E L L O  – 2 8
Slow Roasted Ribs, Broccoli Rabe Sausage, 

Grilled Polenta, Pickled Peppers, Sage 

B A R B E C U E D  OX TA I L 
AG R O D O L C E  –  2 7

Coconut Braised Collard Greens, 
Kentucky Wonder Beans, 

Nostrale Rice

W H I P P E D  R I C O T TA  -  1 0                        
Honey, Black Pepper, Extra Virgin Olive Oil, Baguette

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

Preserved Lemon, Aleppo Pepper, Baguette 

I N S A L ATA  P R I M AV E R A –  1 2
Spring Vegetables, Mixed Greens, Roasted Almonds, 

Soft Herb Vinaigrette, Smoked Ricotta Salata

V I T E L LO  TO N N ATO *  -  1 6
Chilled Veal Striploin, 

Crispy Capers, Kohlrabi, Green Garlic-Tuna Aioli

M A I N S

D I N N E R
M E N U

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

S M A L L  P L AT E S

* 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 .

V E G E TA B L E S
8

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

Gigante Beans, Pepper Vinegar

P
A
S
T
A

S Q U I D  I N K  S PAG H E T T I  –  White Shrimp, Salami Calabrese, Roasted Cauliflower, Capers......................................2 5

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

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

R I G AT O N I  V E R D E  – Ragu Bolognese................................................................................................................................2 0

L I N G U I N E  – Littleneck Clams, White Wine, Garlic, Parsley, Chili........................................................................................2 1

M E Z Z E  M A N I C H E  – Maitake Mushrooms, Roasted Corn, Asparagus, Castelmagno......................................................2 1

R I C O T TA  G N U D I  – Sweet Italian Sausage, Spring Pea Butter, Artichoke & Cherry Pepper Condimento.....................2 0

F I D E O S  – Toasted Angel Hair, Blue Crab, Habanero, Ramps, Preserved Lemon................................................................2 8

G R I L L E D  K E N T U C K Y 
W O N D E R  B E A N S

Charred Shallots, Lemon

C R I S P Y  P O TAT O 
V I N A I G R E T T E
Rosemary, Pecorino 

R OA S T E D  C O R N
Dried Shrimp, Fermented Chili, 

Saffron, Breadcrumbs

E A S T  C OA S T  OY S T E R S *  -  M k t.

Cocktail Sauce, Mignonette, House Made Hot Sauce

1 /2  D o z e n / D o z e n 

RAW BAR

S .C .  S H R I M P  C O C KTA I L  -  1 7
 1 /2  L b .

C H I L L E D  LU M P  C R A B  -  1 9
Crab Boil Aioli, Asparagus, Radish, Botarga

Y E L LOW F I N  T U N A  C R U D O *  -  1 6
Green Tomato Vinaigrette

C I T R U S  C U R E D  S A L M O N *  –  1 5
Mascarpone, Dill, Salmon Roe, Crostini 

32 oz. Wet Aged Porterhouse

Olive Oil Marinated Gorgonzola, 
Charred Ramps, 

Crispy Rosemary Potatoes, 
Aged Balsamic Vinegar

1 1 0

T O  S H A R E

B I S T E C CA  a l l a 
F I O R E N T I N A*


