
*This item may be served raw, undercooked or contain an ingredient that is raw or undercooked. Consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
+Contains nuts
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Summer Melon Salad
piel de sapo & honeyloupe melon, jalapeño, feta, aged balsamic

Gem Bibb Lettuces+

beets, ricotta salata, walnuts, honey-cider vinaigrette

Fritto Misto
red snapper, gulf shrimp, oysters, peppers, caper aïoli 

Richard Olney Eggplant Gratino
ricotta custard, marinara, basil

Spanish Octopus & Pork Belly 
castelvetrano olives, smoked tomato sauce

Parmesan Soufflé
prosciutto, mushrooms, thyme 

Beef Tonnato*
capers, pickled peppers, arugula, parsley

Agnolotti
braised beef cheek, ricotta, marjoram

Gnocchi Genovese+

yellow wax beans, pine nuts, paradise farm basil, parmigiano
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Capellini Bottega

Spaghetti
maine lobster, gulf shrimp, zucchini, peppers, bottarga 

Pappardelle Amatriciana 
guanciale, tomato, sweet onion, tuscan pecorino

Gulf Black Grouper
braised leeks, polenta, sauce vierge 

Greg Abrams Triggerfish
field peas, jambalaya okra, zucchini, cherry tomatoes

Braised Beef Cheek
corn purée, lobster mushrooms, glazed turnips, gremolata

Duck Breast*
farrotto, leeks, zucchini, chanterelle mushroom conserva 

Grilled Lamb Spiedini*
fregola sarda, peppers, charred onion, yogurt sauce

New York Strip* 
potato & leek gratino, arugula, peppercorn butter
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Sautéed mushrooms & thyme   9

Charred jambalaya okra   10

 Crispy fingerling potatoes  8 
 

Summer vegetable ragoût   9

Marinated olives   6 
 
Focaccia   8

Seafood platter*   78

Shrimp cocktail   18 
 

Marinated crab claws   25

Dukes of Topsail oysters on the half shell*   20/half dz


