
MA IN S

SUNDAY 
SUPPER

15  BEAUFA IN
STREET

*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 .

SQU ID  I NK  SPAGHETT I  –  White Shrimp, Salami Calabrese, Roasted Cauliflower, Capers......................................2 6

SPAGHETT I  CARBONARA  – Guanciale, Egg, Black Pepper, Pecorino .........................................................................2 1

FUS I L L I  LUNGH I  – Cacio e Pepe, Black Pepper, Pecorino Romano .................................................................................1 7

R IGATON I  VERDE  – Ragu Bolognese ...............................................................................................................................2 0

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

R ICOTTA  GNUD I  ALL’AMATR IC IANA  – Guanciale, Tomato, Chili, Pecorino Fonduta ........................................2 0

F IDEOS  – Toasted Angel Hair, Blue Crab, Habanero, Porcini, Preserved Lemon, Tarragon ..............................................2 9

VEGETABLES
8

P
A
S
T
A

ROASTED  BEEF  SHORTR I B
ALLA  P I ZZA IOLA  -  29

Pecorino Polenta, 
Lunchbox Peppers, Wild Sicilian Oregano

HOLY  C I TY  HOGS  PORK*  -  2 9

Butternut Squash Puree, Napa Cabbage, 

Pickled Mustard Seeds, Salted Pork Jus

PORC IN I  RUBBED  NEW  YORK  STR I P *
4 2  ( 1 2  o z . )

Ribollita, Parmigiano Reggiano, Whipped Rosemary Lardo

CH ICKEN  PARM IG IANA  -  2 3

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

GR I LLED  BRANZ INO  -  3 1

Broccoli Rabe, Soft Herbs,
Citrus Emulsion

LE  FARFALLE  BURGER*  -  1 6

Provolone, Romaine Hearts, Tomato, 

Porcini Aioli, Soft Roll, Curly Fries 

WARM FOCACCIA  -  6
Parmigiano Reggiano, 

Garlic Butter, Tomato Sugo

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

Boquerónes, Parmigiano Vinaigrette

OCTOPUS  CARPACC IO  –  1 4
Roasted Tomatoes, Pickled Eggplant, Fett’unta

CECI  IN  UMIDO -  1 0
Umbrian Style Stewed Chickpeas, 

Preserved Lemon, Aleppo Pepper, Baguette 

EAST  COAST  OYSTERS*  -  M k t.
Cocktail Sauce, Mignonette, House Made Hot Sauce

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

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

Tomato Sugo, Parmigiano

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

I N SALATA  D I  STAG IONE –  1 2
Winter Vegetables, Mixed Greens, Pumpkin Seeds, 

Pickled Mustard Vinaigrette, Smoked Ricotta Salata

SMALL  PLATES

BRUNCH
SERVED 12-3

AVOCADO  TOAST  –  8
Crushed Chili, Benne Seed, Extra Virgin Olive Oil

Add Soft Boiled Egg* - 2

CRAB  CAKE  BENEDICT*  -  2 1
Poached Eggs, Jumbo Lump Crab Cakes, 

Spinach, Crab Boil Hollandaise

GREEK  YOGURT  –  7
Fresh Strawberry, Granola, Honey

GEECHIE  BOY  GRITS  BOWL -  1 4
Scrambled Eggs, Crispy Bacon, 

Conecuh Sausage, Tomato Gravy

CIABATTA  FRENCH TOAST  -  1 3
Whipped Cheesecake, Apple Butter

BRA I SED 
BROCCOL I  RABE

Gigante Beans, Pepper Vinegar

SPAGHETT I  SQUASH
Green Olives, Peppadew Peppers

CR I SPY  POTATO 
V INA IGRETTE
Rosemary, Pecorino 

BRUSSELS  S PROUTS
Shrimp Butter, Lemon, Chili


