
AUTUMN
butternut squash, fontina, broccolini,, 
gremolata, prosciutto 28

BIANCA
whipped ricotta, honey, thyme 24 (v)

MARINARA
anchovy, pomodoro, oregano 26 (df)

MARGHERITA
pomodoro, mozzarella, basil 25 (v)

ROSA
mortadella, stracciatella, 
pistacchio & rosemary 28

DIAVOLA
soppressata spicy, mozzarella, 
pomodoro, hot honey, parsley 29

FUNGHI
roasted mushrooms, taleggio, 
fontina, thyme, egg 28 (v)

SALSICCIA & OLIVE
fennel sausage, black olive, 
 mozzarella, pomodoro 28

APERITIVO

FRESHLY SHUCKED OYSTERS half dozen 30 dozen 58
mignotte & lemon (gf, df)

Calvisius Prestige Caviar supplement 10gr 30 

CAVIAR SERVICE 275
Calvisius Prestige Caviar served with traditional garnishes (1oz)

CERIGNOLA OLIVES & MARCONA ALMONDS 12

STEAK TARTARE 38
capers, shallots, egg & parmigiano reggiano with pane carasau 

(can be made df & gf)

Beverly Hills

capers, shallots, egg & parmigiano reggiano with pane carasau 


