
  

 PER LA TAVOLA  

 oyster de l  g io rno,  cucumber mignonette & calabr ian chi l i  cocktai l  sauce*   3 .50 per p iece   

 p.e. i .  mussels ,  guancia le  & calabrian chi l i  b roth  12  

 mascarpone po lenta f r ies ,  gorgonzo la fonduta  10  

seasonal  f ig  bruschetta,  whipped r icot ta ,  local  honey  12  

 

ANT IPASTI   

romaine wedge,  prosciut to  di  parma,  roasted garl ic  dressing,  r icot ta salata  15  

 japanese hamachi  crudo ,  g iard in iera,  cantaloupe gel ,  p rosciut to  powder*   17  

 roasted spanish octopus ,  cr ispy potatoes,  nduja a io l i ,  as ian pear,  a rugu la  18  

 seared lump crab cake,  castel f ranco radicchio ,  shaved fennel ,  b lood orange  19  

 honeynut  squash soup,  cr ispy maitake mushrooms,  sage crema  15  

 chopped kale sa lad ,  bu lgur wheat ,  beemster gouda,  mint ,  haze lnut  v inaigret te  14  

 fo ie gras del  g iorno  18  

  

 PASTA 

 squid ink r igatoni ,  f rut t i  d i  mare,  pomodoro,  parmig iano -vodka crema  16/26   

 r icot ta gnocchi ,  sweet  sausage bolognese,  basi l ,  & pecor ino  15/25   

 papa mac’s  cavatel l i ,  roasted corn,  cherry  tomatoes,  thai  basi l ,  housemade mozzarel la   15/25    

 del icata squash & mascarpone agnolot t i ,  mar joram -sweet  onion brown butter  emuls ion  15/25  

 pappardel le,  braised lamb sugo,  smoked pancetta,  sof fr i t to ,  parmigiano regg iano  15/25  

bra ised veal  & font ina rav io l i ,  b lack t ruf f le jus   15/25  

       

P IATTO  

south american shrimp,  f resh bor lot t i  bean stew,  carrot  puree,  wi l ted swiss chard ,  tomato -cumin broth  33  

 je rsey shore sea sca l lops,  yel low squash ,  haricot  vert ,  purp le potato ,  sweet  corn emuls ion  36  

 black sea bass,  mint  infused chickpeas,  t r i - co lo r  caul i f lower ,  green tomato jam  32     

 pignol i  crusted nova scot ia  hal ibut ,  seasonal  vegetab les,  smoky prosciut to  broth  32  

 buttermi lk  baked chicken,  t ru f f le pesto ,  creamy font ina polenta ,  brocco l in i ,  b lack t ru f f le jus   28  

 veal  tenderlo in ,  sunchoke conf i t ,  apple -squash puree,  quinoa to rta & ginger gold apple salsa  32  

 black angus hangar steak,  lemon spinach ,  parmigiano potatoes ,  caper gremolata ,  rosemary jus  29   

 pork chop sal t imbocca,  broccol i  rabe,  white sweet  potato  puree,  font ina béchamel ,  cr ispy sage  34   

20% gratuity added for parties of 6 or more 



   

 VEGETAR IANO  50   

  

 chopped kale sa lad ,  bu lgur wheat ,  beemster gouda,  mint ,  haze lnut  v inaigret te   

 or  

 honeynut  squash soup,  cr ispy maitake mushrooms,  sage crema    

  

 papa mac’s  cavatel l i ,  roasted corn,  cherry  tomatoes,  thai  basi l ,  housemade mozzarel la   

or  

del icata squash & mascarpone agnolot t i ,  mar joram -sweet  onion brown butter  emuls ion   

  

 charred ye l low squash,  haricot  vert ,  purp le potato ,  sweet  corn emuls ion     

 or  

 quinoa torta ,  sunchoke conf i t ,  apple -squash puree & ginger gold apple sa lsa   

   

 
 

TASTING MENU 75 
 

choose one course f rom each sect ion  

PER LA TAVOLA,  

ANT IPASTI ,  PASTA 

& P IATTO and then our  

pastry  chef  cynthia ’s   

DESSERT SAMPLER 

 

SUPPLEMENT FOR 

octopus +5 ,  crab cake +5,   

fo ie gras +8,  scal lops +5  

 

 

 

S IDES 8 

 

parmigiano potatoes  

creamy font ina po lenta  

wi l ted swiss chard  

broccol in i  

broccol i  rabe  

Chef  Ryan would l ike to  re f ra in  f rom ce l l  phone use unless you’ re  

instagramming or facebooking h is  de l ic ious cuis ine .   In  that  case p lease  

#chef ryandepers io  # fasc inorestaurant  #sexyth ingsonaplate ; )  

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. 

**PLEASE NOTIFY SERVER OF ANY FOOD ALLERGIES YOU MAY HAVE. 


