VERDURE 8

Roasted asparagus, speck, parmesan, fried egg
Zucchini carpaccio, french feta, pine nut, mint

Tomato bruschetta, english cucumber, ricotta salata

FRITTI 9

Cauliflower florets, anchovy mayonnaise

Spicy fried calamari

CARNE 9 CRUDO 1

Vitello tonnato Yellowfin tuna, avocado, melon

Lamb meatballs, pine nut, currant, yogurt Albacore tuna, cherry tomato panzanella, arugula
La Quercia Prosciutto Americano, Beef carpaccio, green olive aioli, caper, parmesan

peperonata salad

PESCE

Mussels, basil-garlic butter, grilled bread

Risotto balls, mozzarella, basil, marinara

Chilled calamari salad, fresh tomato passato pumpkin seed vinaigrette

DEL GIORNO

THIN CRACKER CRUST

PAPPARDELLE

ragu Bolognese, grana padano

FUSILLI AL PESTO

' ANTIPASTI |

Crispy shrimp, cannelini beans, prosciutto, Mixed greens, charred tomato vinaigrette
sweet fennel glaze

10/19
PACCHERI SPAGHETTI NERI
salsa puttanesca, yellowfin tuna Manila clams, pork sausage,

10 INSALATE 9

Escarole, coppa ham, peas, pecorino pepe

Roasted beets, pistachio, gorgonzola piccante,

PIZZA

9

PASTA

toasted breadcrumbs

RAVIOLI Genovese basil, pecorino
ricotta, goat cheese, speck, CARNAROLI RISOTTO
tomato, basil TORCHIO pancetta, peas, mint
Sunday gravy, veal meatballs
. SECONDI !
CONTORNI GRILLED HALF CHICKEN CRISPY STRIPED BASS SPECIALE

7

GRILLED SUMMER
VEGETABLES
grana padana, basil butter

SPINACH
pinenut, raisins

RISOTTO PARMIGIANO

FINGERLING POTATOES
salmoriglio

BAKED ALMOND
FRANGIPANE CREPES
sweetened mascarpone

summer vegetables, parmigiano, basil19  "FRA DIAVOLO”

ROASTED BEEF TENDERLOIN

FRIDAY

spinach, mushroom butter 36 LOBSTER GNOCCH]I

ROASTED HALIBUT lobster, white truffle beurre
GRILLED HANGER STEAK fava bean vignarole 27 blanc
pancetta wrapped radicchio, 24 | 48
balsamic 23 VEAL MEATBALL SANDWICH

aged provolone 13
BRAISED BEEF SHORTRIB SATURDAY
rapini, gigante beans 23 HAMBURGER SLOW ROASTED VEAL

all-natural angus prime beef TENDERLOIN
BERKSHIRE PORK SHOULDER asiago, arugula 14 fingerling potatoes, shallot

“ALLA PORCHETTA”
escarole, polenta 18

| SECONDI NATURALE EQ

SECONDI NATURALE ITEMS HAVE LESS THAN: 450 CALORIES AND 10c FAT

GRILLED SKINLESS
CHICKEN BREAST
warm asparagus salad,
aged balsamic 19

PEACH TARTE TATIN

ginger caramel, white pepper gelato

8
CHOCOLATE MARQUISE RICOTTA PANNA COTTA
burnt caramel creme anglaise strawberry orange blossom consomme,

salted hazelnut croquant

e GENERAL MANAGER MICHELLE HUMMER CHEF JOHN OCCHIATO

carona beans, olives, blistered
tomatoes 24

black truffle bagna cauda
34

ROASTED ALASKAN HALIBUT
steamed summer vegetables,
lemon basil vinaigrette 27

DOLCI !

pistachio wafers

TASTING OF
HOUSE-MADE GELATI
AND SORBETTI

G



