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TRATTORIA

CHEF SPECIALS

Antipasti

Soup of the Day - 12

Chef’s soup of the day

Polenta Funghi e Tartufo - 18

Creamy polenta served with seasonal mushrooms, fondue and fresh
shaved black truffle

Burrata In Carrozza - 18

Burrata mozzarella lightly-breaded and flash-fried, served over marinara
Frittura di Pesce - 44

Golden crispy fried calamari, cod, octopus and prawns with
housemade potato chips, and salsa rossa

Primi Piatti

Lasagna Bolognese - 32

Traditional baked lasagna with beef ragu” and bechamel

Gnocchi con Brasato di Manzo - 58

House-made potato gnocchi, parmesan truffle sauce, seasonal
mushrooms, braised short ribs, stracotto sauce and fresh shaved black
truffle

Pappardelle Funghi e Tartufo - 42

House-made pappardelle pasta, porcini mushrooms sauce, seasonal
mushrooms and fresh shaved black truffle

Secondi Piatti

Cioppino Toscano - 58

Seafood bouillabaisse with mussels, clams, prawn, scallop, crab meat and
Atlantic cod served with crostini

Baccala alla Livornese - 48

Alaskan black cod , soft polenta, light tomato sauce, onions, olives and
capers

Capesante Scottate - 42

Pan seared scallops, paddlefish caviar, seasonal mushrooms, pea and leck
puree

Ossobuco di Agnello - 56

Braised and slow-cooked lamb shank, parmesan risotto, stracotto sauce
Filetto di Manzo - 90

Pan-roasted prime beef tendetloin, roasted potatoes, sauteed
mushrooms, shishito peppers, black truffle, salsa verde

Tagliata di Wagyu - M.P.

Japanese A5 Wagyu strip loin, roasted potatoes, shishito peppers,
maitake and trumpet mushrooms

Fiorentina del Mugello - M.P.

2.51b T-bone steak, roasted potatoes, grilled asparagus

Dolci

Fondente al Pistacchio - 16
Molten pistacchio fondant cake,caramel sauce, vanilla gelato
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