
C O Z Y  C U C I N A
Sunday-Wednesday

65 per person

Granita Italiano
buttermilk custard, pistachio

Rice Pudding
huckleberry compote

Pappardelle all’ Uovo
veal ragu, tomato, parmesan, saba

Swordfish Piccata
pan seared, brown butter capers, sea beans

8 oz Filet + 20 
chargrilled, brushed with red lambrusco butter
& served with caponata stuffed cippolini onion

Caesar Salad
tangy dressing, crunchy tomato streusel

Arancini
 saffron risotto, mozzarella, sicilian agrodolce

Rhode Island Calamari + 8
tempura battered, capers, hot cherry pepper aioli

F I R S T  C O U R S E
CHOICE OF: 

S E C O N D  C O U R S E
CHOICE OF: 

 CHOICE OF:

D O L C E



H A N D - M A D E  PA S TA

B U T C H E R ’ S  B L O C K

Sir Harry's Wagyu Picanha  65

40oz  Fiorentina  MRKT

C R U D O
Hamachi 17

blood orange, fennel, basil

M A R K E T  F I S H

Dover Sole 87

Gnocchi  36
black trumpet ragu, burgundy truffles

D O L C E  
Tiramisu 20

Agnolotti Doppio 34
celery root, leek,black truffle


