LUNCH

ANTIPASTI INSALATE
BRUSCHETTA K ALE* lemon caper, croutons, parmigiano reggiano,
extra virgin olive oil, tomato olive conserva, anchovies 12

rilled bread 10
g GARDEN GREENS herbs, shaved roots,

RICOTTA* chianti vinaigrette 11
fresh whipped ricotta, extra virgin olive oil 10
BRUSSELS sprouTs+ fennel, pears, hazelnuts,

TAGLlER-E MISTO * ) ) pomegranate 12
local and imported cheeses and salumi, fruit,

mustards, preserves 18 FREGOLA sArRDA fire roasted tomatoes, olives, feta, pine

nuts, arugula, charred onions 14
HEARTH ROASTED OLIVES
citrus, thyme, garlic, 10 RED QuINoA cauliflower, cranberries, roasted apples,

almonds, spinach, citrus dressing 12
DAILY CROSTONE

seasonal spreads and fixins 10

add grilled chicken to any salad 6
add grilled prawns to any salad 10

PRIMI PAPPARDELLE mama’s ragu, parmigiana reggiano 22
LINGUINE AL NERO calamari, ‘nduja, tomato conserva 25
oreccHieTTE fennel sausage, rapini, chile flake 22

pizzocHER!I Cabbage, potatoes, delicata squash, fontina 24

SECONDI 28 DAY AGED TOP SIRLOIN 702* 22
ALBACORE TUNA*roasted potatoes, olives, soft boiled egg, salsa verde 21
seEA scaLLops* brown butter butternut, almonds, pancetta 26
ROASTED CHICKEN LEG ‘piccata’ potatoes 18

TERRANE POLPETTE BURGER*pOlpette patty, tomato jam, fresh mozzarella,
pesto aioli, brioche bun 15

AUTUMN RIBOLITTA chickpeas, cannellini beans, kale, squash, grana padano,

ciabatta 15
PIADINE EXPESS LUNCH
zucca fire roasted squash, caramelized INSALATE
onions, provolone, hazelnut pesto 15 ZUPPA, MIXED GREENS, OR KALE
TUNA* poached albacore tuna, mama lil’s SECONDI
peppers, capers 16 PAPPARDELLE, PIZZOCHERI,

] TUNA PIADINI
DELLA NONNA prosciutto, arugula,

house made ricotta 16 ..E UN DOLCE
A DESSERT TO TAKE BACK

DAL MERCATO Using the best of the season 15 | TO THE OFFICE
29

*disclaimer: consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your
risk of foodborne illnesses, especially if you have certain medical conditions.
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