
southern italian dips
served with pane siciliano

Sheep’s Milk Ricotta with hot honey & garlic
Butternut Squash, pistachio pesto, orange mostarda

Italian Butter Bean, wild mushroom sott’aceto

antipasti

Warm Olives, stuffed with Sicilian almonds
Tuna Crudo, green olives, chili, farro

Roasted Beets, robiola crema, candied walnuts
Insalata Misticanza, sesame, radish, crispy pepperoni

Detroit Salumi of the Day, homemade giardiniera
Creamy Burrata, muffaletta, broccoli rabe pesto

Octopus Salad, ‘nduja, potato, salsa giallo
Carmellini’s Lamb Meatballs

wood-fired piz za

The OG, pepperoni, mozzarella DOP, fresno chili
Blue Crab, tomato, garlic crema, jalapeño
Tartufi, fontina, parmigiano, black truffle

pasta

Pumpkin Agnolotti, amaretti, mustard fruits
Spaghetti alla Ricci, Santa Barbara sea urchin, lemon, chili

Black Shells Puttanesca, ruby red shrimp, calamari
My Grandmother’s Ravioli

specialità della casa
from the wood-fired grill

Indian Brook Trout Piccata, romanesco, caperberries
Grilled Swordfish, Sheridan Acres beans, preserved tomato vinaigrette

Sea Scallops, celeriac, fennel pollen, winter citrus
Hanger Steak, crushed potato, grilled onion, salsa rossa

Braised Lamb Shank “Osso Buco”, caprino polenta

a tavola
to share for the table

Whole Chicken “Rosalina,” blistered peppers
Bistecca alla Fiorentina, Prime 30-day dry-aged, rustic potatoes
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