
Breakfast

Freshly 
Juiced  8

Orange  

Grapefruit

Carrot-Ginger

  

Eggs & Things
Soft Scramble  
Cacio e Pepe with toasted ciabatta   

14

Sunchoke Hash  
poached eggs, pecorino crema

15

Breakfast Sandwich  
fried egg, sausage, fontina  
pepper relish on ciabatta 

15

Brioche Toast  
homemade ricotta & jam

8

Sparkling
Prosecco mionetto “organic” 12

Franciacorta ca del bosco 
“cuvée prestige”

18

Champagne perrier jouët 
“grand brut”

25

Rosé edi kante “zero dosage” 
carso 

18

Mimosa or Bloody Mary 14

JoJo Tea
Green Jasmine , Earl Grey  
Chamomile, Iced  4

La Colombe 
Coffee 
Brewed Regular or Decaf 3

Espresso  4

Macchiato 4.50

Latte or Cappucino   5

Cold Brew 4

Avocado Toast 
on multigrain 
add poached egg +3 

9

Greek Yogurt 
blueberries, hemp seeds, chia 
coconut, goji berries  

12

Roasted Mushroom Frittata  
caramelized onion, herbs 
goat cheese, toasted ciabatta  

15

Steel Cut Oatmeal   
mulberry compote, mascarpone 
candied lemon peel 

12

Soft Polenta  
poached egg, Bolognese  

12

Lemon Ricotta Pancakes  
blueberry compote  

15

Breakfast Pizza  
pancetta, smoked mozzarella 
trugole, pecorino crema, potato 
green onion, egg

18

Pastries 5 ea or 3 for 12

Lemon Poppyseed Cake

Cherry Scone 
chocolate, rosemary  

Daily Biscotti  

Coffee Cake 
espresso streusel 

Knotted Brioche 
chocolate, hazelnut  

Sides
Housemade Sausage 8

Thick Cut Bacon  8

Crispy Rosemary Potatoes 8

Seasonal Fruit 10

Multigrain or Ciabatta Toast 5



Dinner

Snacks
Warm Olives  
fennel seed, orange zest  6

Heirloom Tomato Bruschetta 
stracciatella, basil 9

Warm Brandade  
pickled onions, preserved 
lemon, toasted bread

8

Charred Eggplant Spread 
bottarga, toasted bread  9

Chickpea Fritters 
roasted tomato aioli 8

Wood Grilled  
42oz Bisteca Fiorentino  
grilled lemon  
rosemary    

129

Fish Stew   
lobster, shrimp, octopus 
mussels, clams, fish, fennel 
tomato, garlic toast, aioli

85

Small
Beef Carpaccio   
sunchoke, green onion 
pecorino, mustard vinaigrette  

  15
Wood Grilled Giant Prawn  
garlic butter, parsley  
grilled lemon

PA

Citrus Salad   
pistachio, ricotta salata  13 Butternut Squash Sformato  

pecorino crema 13

Wood Grilled Artichoke  
smoked paprika aioli    14 Meatballs   

whipped ricotta, garlic bread  15

Pork Tonnato  
pickled vegetables 15

Heirloom Tomatoes  
burrata 
basil, olive oil, sea salt

14

Fi’lia Chopped   
romaine, cucumber, tomato 
pepper, carrot, celery, salami 
chickpeas, aged provolone 
Italian dressing

12

Snapper Tartare   
celery, radish,  
smoked trout roe,  
parsley sauce, potato chips  

16

Pizza
Margherita  

tomato, mozzarella basil, olive oil 15

Pistachio Pesto  
house made ricotta charred 

onion, pecorino
16

Puttanesca  
house made sausage, 

stracciatella
18

Zucchini 
roasted tomato, basil, 

chili flakes, trugole
17

Wild Mushroom  
porcini crema 

mozzarella, arugula
18

TABLESIDE CAESAR   
FOR SHARING

anchovy 
 garlic croutons  
parmigiano  20  

Large
Wood Grilled Chicken  
savory bread pudding, cress 
pine nuts, currants  

25

Sam’s Chicken Parm 23

Wood Grilled Leg of Lamb 
apple, sunchoke, hazelnut    28

Wood Grilled Cobia  
burnt bread salsa verde  
braised rapini, roasted cipollini 

29

Pan Roasted Tilefish 
whipped potato, warm fennel 
salad, preserved lemon - 
green olive salsa  

30

Wood Grilled Hanger Steak 
grilled market vegetables 
sundried tomato tapenade   

34

Wood Grilled Pork Chop 
charred peppers  
heirloom tomato, escarole 
balsamic 

32

Pasta 
Whole Wheat Fettuccine 
crushed walnuts, raisins 
fried sage, pecorino  

18

Corn Agnolotti  
roasted lobster sauce   24

Rigatoni Bolognese 20

Bucatini   
bottarga, garlic, chili 
breadcrumbs 

21

Braised Short Rib Crespelle  
béchamel, taleggio, fontina 22

Spaghetti Caccio e Pepe 19

Sides - 9
Crispy Potatoes   
rosemary, pecorino

Wood Grilled Cabbage  
caraway agridolce  

Sautéed Swiss Chard 
pinenuts, raisins, lemon  

Grilled Zucchini   
anchovy butter 

Roasted Carrots   
pistachio, lemon  

Brussels Sprouts  
pancetta, egg 
pickled mustard seeds  

Extra Large serves 2 or more



Drinks

Cocktails
Parched effen cucumber 
parsley-lemon syrup, soda 
rocks in a highball glass 

12

NTK bombay sapphire, 
caravella orangecello, lime 
rocks in a highball glass

12

Complimenti belvedere peach, 
moscato, lemon, aperol,  
rocks in a highball glass

12

Lupa 35 hennessy vs cognac, 
averna, luxardo apricot, 
prosecco  
flute

14

Sangreal grey goose,  
punzone blood orange liqueur, 
lemon, 
cocktail glass 

14

Calabrian Coast avion blanco 
tequila infused with calabrian 
chillies, lime, agave, salt, 
rocks in a old fashioned glass

14

Attaché bacard limon, 
bergamot grapefruit, maraschino 
coupe glass 

12

Last Train maker’s mark, 
marolo camomile liqueur, 
cardamaro, egg white, lemon 
coupe glass 

16

Tell Me casamigo reposado, 
campari, dimmi liqueur 
bottled 
rocks in a double old fashioned

15

Ecco absolut elyx, 
plymouth gin, cocchi americano 
bottled, coupe glass

14

Lacuna knob creek rye 
carpano antica, mancino chinato 
bottled, cocktail glass 

16

Buona Notte el silencio mezcal, 
montenegro amaro,  
solerno blood orange liqueur 
bottled, cocktail glass

14

Spritz
Venetian choice of:  
aperol, rinomato or campari 
with prosecco and club soda

12

Spritz & Sprig  
cocchi americano, parsley-
lemon syrup, club soda

12

Mistaken campari  
carpano antica, prosecco 12

Bicicletta campari 
white wine, club soda 12

Birbet Fizz malvira birbet, 
mancino chinato, lime, club 
soda, mint

12

Mauri averna, solerno blood 
orange, lemon, club soda 12

Beer
Stella belgium, 12 oz bottle 7

Menabrea Bianca Lager italy 
 12 oz bottle 8

Wynwood Brewing La Rubia 
Blonde Ale miami, 12 oz draft 7

Goose Island 312 Urban Wheat 
chicago, 12 oz bottle 7

Blue Point Toasted Lager  
long island,  12 oz bottle 7

Biscayne Bay Brewing Saison 
miami, 12 oz draft 8

Wynwood Brewing  
Pop’s Porter miami, 12 oz bottle

9

Hop for Teacher IPA  
J. Wakefield brewing, 12 oz 
draft

9

Sparkling
Prosecco mionetto “organic” 13

Franciacorta ca’ del bosco 
“cuvée prestige” 18

Champagne perrier jouët 
“grand brut” 25

Champagne veuve clicquot 28

Rosé edi kante “zero dosage” 
carso 18

White & Rosé
Pinot Grigio talis ‘15, friuli 13

Tocai clendenden family ‘14 
santa barbara, ca 15

Verdicchio santa barbara ‘15 
castelli dei jesi, tuscany 11

Sauvignon Blanc andrian 
‘15, alto-adige 18

Rosé vie vite ‘15 
provence, france 14

Red
Nebbiolo Blend lua rossa #4  
santa barbara, california  14

Sangiovese fattoria del cerro 
‘14, “manero” tuscany 12

Barbera correggia ‘14 
alba, piedmont 14

Pinot Noir clendenden ‘15 
santa barbara, california 18

Refosco le monde ‘14, friuli 12

Cabernet/Sangiovese tolaini 
‘14 “valdisanti” tuscany 22



Sides - 9
Crispy Potatoes   
rosemary, pecorino

Wood Grilled Cabbage  
caraway agridolce  

Sautéed Swiss Chard 
pinenuts, raisins, lemon  

Grilled Zucchini  
anchovy butter 

Roasted Carrots  
pistachio, lemon  

Brussels Sprouts  
pancetta, egg 
pickled mustard seed

Snacks & 
Charred Eggplant Spread  
bottarga, toasted bread 9 Warm Olives   

fennel seed, orange zest 6

Heirloom Tomato Bruschetta   
stracciatella, basil

9 Chickpea Fritters 
roasted tomato aioli  8

Wood Grilled Artichoke  
smoked paprika aioli    14

Warm Brandade  
pickled onions, preserved 
lemon, toasted bread

8

Steamed Mussels  
nduja, white wine, fennel, 
ciabatta, roasted garlic aioli  

19
Snapper Tartare  
smoked trout roe celery, radish, 
parsley sauce, potato chips 

16

Beef Carpaccio  
sunchoke, green onion  
pecorino, mustard vinaigrette

15 Meatballs  
whipped ricotta, garlic bread 15

Lunch

Salads
Citrus Salad   
pistachio, ricotta salata 15

The Caesar   
anchovy, garlic croutons  
parmigiano       

 16

Fennel & Celery Root   
toasted almond, arugula 
mint, meyer lemon dressing

16

Fi’lia Chopped   
romaine cucumber, tomato 
pepper, carrot, chickpeas  
salami, celery, aged provolone 
Italian dressing  

18

Large
Wood Grilled Chicken  

savory bread pudding, mustard greens, pine nuts, currants   25

Sam’s Chicken Parm  23

Wood Grilled Giant Prawns  garlic butter, parsley, grilled lemon  PA

Pan Roasted Tilefish  whipped potato, warm fennel salad 
preserved lemon-green olive salsa  30

Wood Grilled Hanger Steak   
grilled market vegetables, sundried tomato tapenade  34

Sandwiches 
 
all sandwiches served on  
homemade ciabatta with giardiniera

Housemade Sausage  
slow cooked rapini 
provolone, roasted peppers  

15

Roasted Lamb   
grilled onion, olive tapenade  
bitter greens, smoked paprika aioli

18

Chicken Breast   
caramelized onion, marinated 
zucchini, smoked mozzarella 
sundried tomato tapenade 

17

Pressed Eggplant  
Parmigiano Panini 16

Things

Pizza 
Margherita  
tomato, mozzarella, basil, olive oil 15

Zucchini 
roasted tomato, basil, 
chili flakes, trugole

17

Pistachio Pesto  
house made ricotta  
charred onion, pecorino     

16
Puttanesca  
house made sausage, 
stracciatella 

18

Wild Mushroom  
porcini crema, mozzarella, arugula 18

Pasta
Whole Wheat Fettuccine  
crushed walnuts, raisins 
fried sage, pecorino 

15 Spaghetti Caccio e Pepe  17

Bucatini 
bottarga, garlic, chili flake 
breadcrumbs 

16 Braised Short Rib Crespelle  
béchamel, taleggio, fontina

22

Rigatoni Bolognese 18


