bruschetta marinated eggplant, pine nuts, buffalo mozzarella 8.5 @
local octopus salad charred bread, scarola, red wine vinegar 12
whipped ricotta sea salt, pane bianca 6 @

seasonal olives preserved vegetables 6 @

misticanza salad seasonal greens, shaved fennel, olive 0il 9 @

the cure’s salumi small 12, large 18

spaghetti carbonara classic style 13.5/ 18.5

rigatoni all'amatriciana cured pork, tomato 12.5/ 17.5

tagliatelle artichokes, calabrian chili, lemon 12 /17 @

cannelloni al forno swiss chard, pork sausage, garlic conserva 15
strozzapreti cacio e pepe pecorino romano & black pepper 12/ 17 @

margherita fior di latte, tomato sauce, basil 12.5 @
marinara tomato sauce, garlic, fresh oregano 10.6 @
romana olives, anchovy, tomato sauce 12.5

diavola spicy salami, tomato sauce, aged provolone 15
biancoverde mozzarella, green olives, arugula 12 @
add an egg 1, arugula 2, anchovy 2, pancetta 3

tiramisu mascarpone mousse, marsala 8

honey panna cotta rhubarb, fennel crumble 8

affogato espresso poured over vanilla gelato 5

chocolate & almond torte candied orange, whipped cream 8

limonata 3.75

aranciata 3.75

chinotto 3.75

coca-cola 3.75

blu sparkling mineral water 5.95
blu still mineral water 5.95

espresso 2.75
americano 2.75
cappucino 3.25
latte 3.75

= vegetarian item
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