ANTIPASTI

SECONDI

i
ane 6 agnolott 33 salmone
our rosemary focaccia and rustic sourdough, chatel farms short rib, spring peas, leeks, truffle grilled steelhead salmon, spring onion, fava beans,
whipped ricotta butter, grana padano sorrento lemon

capellini 20 pollo al mattone
salumi e formaggi 29 fresh heirloom tomato, basil, parmesan brick pressed air chilled organic chicken, salsa verde,
artisanal meats and cheeses, seasonal mostarda crispy potatoes
for the table bucatini 26

carbonara, vero guanciale, pecorino, farm egg, saltimbocca
bietole arrosto 18 black pepper heritage pork tenderloin, prosciutto, sage, rabe,
roasted beets, stracciatella, arugula, cara cara oranges, trottole 24 crispy pecorino potatoes
fennel, endive, pistachio -

fennel sausage, rabe, evoo, chili flakes

bistecca*

cesare* 12 pappardelle 26 australian wagyu skirt steak, fingerlings, cipollini,
mama j’s romaine leaves, parmesan, mint veal, pork and beef bolognese, tomato, red wine reduction

white wine, ricotta

. — *Consuming raw or undercooked meats, poultry, seafood, shellfish

mista 12 ravioli 21 or eggs may increase your risk for food borne illness.
organic local.greens, chicories, radicchio, walnuts, roasted butternut squash, pecans, sage,
aged balsamic, parmesan brown butter C 0 N T 0 R N I
fritto misto 22 spaghettini 24
calamari, gulf white shrimp, cod, lemon, capers veal, pork and beef meatballs, mozzarella, red wine, broccoli rabe

san marzano tomato sauce . .

Crispy pecorino potatoes
29

polpo 19
grilled mediterranean octopus, panelle,
castelvetrano olives, chickpea, pine nuts, aleppo

linguine nero
squid ink pasta, gulf white shrimp, ‘nduja,
green onion, tomato, white wine

sauteéd mushrooms
braised lentils ‘\ ’
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COCKTAILS

Manhattan’s Too Crowded

Blade & Bow Bourbon, Antica Vermouth, Sage & Vanilla Liqueur,
D.0.M.A. Peach Amaro, Orange Bitters

La Principessa
Empress Indigo Gin, Dola Dira Amaro, Chambord, Lemon Juice, Rose Prosecco

Zenzero
Coconut Cartel Rum, Chareau Aloe Liqueur, Mint, Fever Tree Ginger Beer

Between The Hedges

ASW Hunker Down Vawdka - a portion of the proceeds supports UGA student athletes
Pama Pomegranate Liqueur, Averna Amaro, Lemon Juice, Fever Tree Soda Water

I Pit-y The Fool

Serrano Infused Don Fulano Blanco Tequila, Combier Apricot Liqueur,
Apricot Nectar, Lime Juice

Oh The I-RON-Y

Seedlip Spice 94, Orzata, Lemon Juice, Fee Foam, Fever Tree Soda Water

BIRRA

Peroni Lager

Line Creek First Crush IPA
Birra Moretti L’Autentica Lager
Miller Lite

Sweetwater 420 Extra Pale Ale
Back Forty Italian Pilsner

Bearded Iris Homestyle IPA
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VINO ROSSO AL BICCIE

Montepulciano D’Abruzzo, Cantina Valle Tritana
Primitivo, Papale

Nebbiolo Langhe, Terzetto

Valpolicella Ripasso, Tinazzi

Red Blend, Locations by Orin Swift

Chianti Classico Riserva, Nozzole

Super Tuscan, Yantra

Super Tuscan, Lucente

Pinot Noir, Siduri, Santa Barbara

Pinot Noir, Four Graces, Willamette Valley
Cabernet Sauvignon, Phil Long 2018

Cabernet Sauvignon, Bound and Determined 2019

VINO BIANCO AL BICCIERE

Gavi di Gavi, Villa Sparina

Pinot Grigio, Maso Canali

Rose Prosecco, Torresella

Prosecco, Lamberti

Champagne, Nicolas Feuillatte

Sauv Blanc, Stoneleigh, Marlborough

Sauv Blanc, Gradis Ciutta

Chardonnay, Raeburn, Russian River Valley
Chardonnay, Nozzole

Rose, H&B, Cotes de Provence
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