
 

 

 

Brigantessa 
Spuntini 

Braised artichoke heart, bread crumbs, lemon, capers 7 

Oil-poached swordfish, Fresno chili, orange vinaigrette, fried sardine bones 8 

Guinea-hen terrine, chestnuts, pistachions, cherry mostarda 9 

Sardines "in saor," fennel, onions, bay leaf 7 

Abbamele, semi-soft goat’s milk cheese from Matera, Basilicata 9 

Wood-grilled octopus, fagioli al forno, celery 8 

Wood oven-roasted long hots, house-made sausage, pecorino 7  

Oven-roasted olives 6 

Antipasti 

Smoked duck rillette, pickled mustard seeds, crispy skin, grilled rustic bread 12 

Pizza fritta, sheep’s-milk ricotta, sage, bagna cauda  11 

Calamari al forno, cherry tomatoes, white wine, garlic, parsley, breadcrumbs  11 

Wood grilled Romanesco, smoked cauliflower, neonata di sardelle vinaigrette, fried caper 

berries 12 

Pugliese fava-bean puree, wilted chicory, olio nuovo  12 

  

Salumi          Mezz’etto              Etto 

Lardo      9    18 

Felino      9    18  

Bresaola      10    20 

Culatello      11    22 

Capocollo      11    22 

Wild boar cacciatorini   12    24 

1732 pancetta     12    24 

1732 guanciale    12    24 

24-month Parma prosciutto  13    26  

 

Pizze 

Margherita- House-made mozzarella, san marzano tomatoes, basil 13 

Marinara- San Marzano tomatoes, garlic, oregano, extra virgin olive oil 12 

Regina- Bufala mozzarella, piennolo tomatoes, basil 14 

Calabrese- house-made n’duja, roasted peppers, sheep’s milk ricotta, Calabrese chili oil 15 

Calzone- San Marzano tomatoes, sheep’s-milk ricotta, felino salami, basil 16 

Racchetta- sheep’s-milk ricotta, San Marzano tomatoes, fried eggplant, basil 16 

Crocche’- potato croquettes, smoked mozzarella, pancetta 15 

Vongole veraci- clams, garlic, chili, white wine, extra-virgin olive oil, parsley 15 

Cannolo- smoked mozzarella, pork sausage, porcini 16 

 

Primi 

Black chick pea pappardelle, whey-braised lamb, fennel pollen 18 

Cappellacci dei briganti, butcher’s ragu, pecorino canestrato 20 

Pork trotter-filled ravioli trecce, parmigiano brodo, chervil 15 

Roman-style gnocchi, oxtail ragu, pecorino 18 

Cav. Giuseppe Cocco spaghetti, autumn squash, charred radicchio, ricotta salata 18 



 

 

 

 

Secondi 

Smoked quail, polenta povera, figs 21 

Wood-grilled lamb sirloin, smoked cauliflower, cippollini, pistachio gremolata 25 

Whole roasted dorade, bintje potatoes, castelvetrano olives 30 


