Staster

*g’zi[[ec{ Calamazi 23

Four Grilled Calamari Skewers Seasoned with Italian Breadcrumbs and Lemon Infused Extra Virgin Olive Oil
GLUTEN FREE-PESCATARIAN

O’zange anc[ j@ﬂl’l@[ Sa[ac[ 19

Orange and Fennel Salad with Arugula, Black Pepper, Caramelized Walnuts, and Orange Dressing
GLUTEN FREE-VEGAN

Umbrian Lentil Soup 19

Imported Umbrian Lentils and Bruschetta with Osteria Umbra Extra Virgin Olive Oil
GLUTEN FREE-VEGAN

Radicchio and pomeg’zanate Salad 19

Imported Radicchio With Crumbled Gorgonzola, Poached Apple, Pomegranate Seeds, and Pomegranate Dressing
GLUTEN FREE-VEGETARIAN

*gea 5061/[0/95 25

Baked Sea Scallops with Blueberry Chutney
GLUTEN FREE-PESCATARIAN

*g’zi[[ec[ Octopus 28

Grilled Octopus with Mediterranean Farro Salad and Butternut Squash Spread
GLUTEN FREE-PESCATARIAN

Osteria Umbra Signatu’ze Wintex Cap’zese Salad o

Imported Buffalo Mozzarella with Tomato Confit, Basil Infused Olive Qil, and Balsamic Pearls
GLUTEN FREE-VEGETARIAN

Bu%’zata C/Leese and Speck 23

Imported Burrata Cheese with Speck, Pear, Figs, Cherry Tomato, and Balsamic Vinegar
GLUTEN FREE

/gacca[d anc[ /4’[&6%0&6 7empu’za 25

Fried Imported Baccala and Artichokes in Tempura with Tomato, Olive, and Caper Sauce
PESCATARIAN

Puosciutto di Parma and /3ul/7[cl[0 Ricotta CA@QS@ 23

Prosciutto di Parma 30 Month DOP, Buffalo Ricotta Cheese, Tuna Stuffed Peppers, Arugula, Radish, Hazelnuts, and Honey
GLUTEN FREE

’}/MLLSSQZS 19

Sautéed PEI Mussels with White Wine, Garlic, Parsley, Tomatoes,
GLUTEN FREE-PESCATARIAN

Before placing your order, please inform your server if a person in your party has a food allergy
* This menu item consists of, or contains meat, fish, shellfish, or fresh shell eggs that are raw or not cooked to proper temperature to destroy harmful bacteria
and/or viruses. Consuming raw or undercooked meats, poultry, fish, shellfish, or fresh shell eggs may increase your risk of food-borne iliness, especially if you
have certain medical conditions.



C’ZLLJO

Our selection of raw beef and seafood

*j;ma @zuc[o 26

Sushi Grade Yellowfin Tuna with Orange, Shallots, Chives, and Radish
GLUTEN FREE-PESCATARIAN

*Oyste’zs 23

North Fork Oysters with Cocktail Sauce and Mignonette Sauce
GLUTEN FREE-PESCATARIAN

*OctOpus Ca’zpaccio 26

Braised Octopus with Cucumber, Orange, Cherry Tomato, and Aioli
GLUTEN FREE-PESCATARIAN

"Sinoked .S)te’z[ing Caviar 54

Sterling Caviar with Burrata Cheese, Caramelized Shallots, and Crostini
GLUTEN FREE-PESCATARIAN

Wagyu /366][ _7 artare 36

Gold Grade Wagyu Beef Tartare with Shallots, Taggiasche Olives, Capers, and White Truffle Mustard Sauce
GLUTEN FREE

}9 asta

Manila Clams 20

Gluten Free pasta with Manila Clams in a Light White Wine and Garlic Sauce
GLUTEN FREE-PESCATARIAN

Noweina Sauce 29

Gluten Free pasta with Housemade Sausage, Seasonal Mushrooms, and Pecorino Romano
GLUTEN FREE

Wild Boa 20

Gluten Free pasta with Wild Boar Ragout and Pecorino Romano
GLUTEN FREE

C/ze’z’zy .7 omato S)auce anc/ /gu’z’zata 27

Gluten Free pasta with Fresh Cherry Tomato Sauce, Burrata Cheese, and Basil
GLUTEN FREE -VEGETARIAN-VEGAN (without Burrata)

Before placing your order, please inform your server if a person in your party has a food allergy
* This menu item consists of, or contains meat, fish, shellfish, or fresh shell eggs that are raw or not cooked to proper temperature to destroy harmful bacteria
and/or viruses. Consuming raw or undercooked meats, poultry, fish, shellfish, or fresh shell eggs may increase your risk of food-borne illness, especially if you
have certain medical conditions.



W&lll’l COLL’ZS €

WOLLOL ino 44
Rotisserie Suckling Pig Slow-Roasted over our Wood Fire with Mashed Potatoes
GLUTEN FREE

Chilean Sea Bass s

Roasted Chilean Sea Bass with White Beans, Red Beet Infused Mashed Potatoes, and Broccolini
GLUTEN FREE/ PESCATARIAN

*gcottislz Sa[mon 39

Roasted Scottish Salmon with Lemon-Infused Yogurt and Chive Sauce and Warm Farro Salad
GLUTEN FREE/ PESCATARIAN

C’zescent Sz.a’zm :buck /g&east 44

Crescent Farm Duck Breast with Blueberry Sauce and Celery Root Potato Purée
GLUTEN FREE

From the Wood Fire Grill

Experience a wide range of rich, smoky flavors the Wood Fire Grill uniquely adds to your meal

vanzino 46

Grilled Branzino with Lemon and Thyme Butter Sauce and Roasted Butternut Squash and Fennel
GLUTEN FREE/ PESCATARIAN

" Prime NY .S)t’zip 54

Prime NY Strip with Barrel-Aged Balsamic Vinegar, Arugula, Parmigiano Reggiano, and Mashed Potatoes
GLUTEN FREE

’ ,]/ea[ C}LOID 57

Veal Chop with Seasonal Mushrooms, Veal Gravy, and Mashed Potatoes
GLUTEN FREE

' O’zganic Chicken alla Diavola 53

Grilled Free-range Organic, Antibiotic-free Half Chicken with Diavola Sauce and Roasted Butternut Squash and Fennel
GLUTEN FREE

' /Qiéeye mp

Bone-in CAB Ribeye Steak with Aromatic Herb Butter and Mashed Potatoes
GLUTEN FREE

"Venison /Qack 46

Two Bay Leaf and Juniper Berry Dry Marinated Racks of Venison with Marsala Sauce and Mashed Potatoes
GLUTEN FREE

* Tioventina Steak for2 128

Classic CAB Porterhouse Steak with Arugula, Parmigiano Reggiano, and Balsamic Vinegar
GLUTEN FREE

*o[)amé C/LOIDS 54

Two Double-Cut Lamb Chops with Braised Shallots, Mint Qil, and Mashed Potatoes
GLUTEN FREE

Steak Extras
GF Braised Pearl Onions 10 - GF Black Truffle Sauce 10

Sldes

Brussels Sprouts with Guanciale GF, Sautéed Spinach with Parmigiano Reggiano GF,
Roasted Butternut Squash and Fennel GF,
French Fries with Black Truffle and Parmigiano Reggiano GF

Executive C/Lef
Marco pe[[eg’zini

Before placing your order, please inform your server if a person in your party has a food allergy
* This menu item consists of, or contains meat, fish, shellfish, or fresh shell eggs that are raw or not cooked to proper temperature to destroy harmful bacteria
and/or viruses. Consuming raw or undercooked meats, poultry, fish, shellfish, or fresh shell eggs may increase your risk of food-borne iliness, especially if you
have certain medical conditions.



ibesse’zt

Coﬂee /Oanna Cotta 15

Coffee Cream Pudding with Chocolate Ganache
GLUTEN FREE

*Chocolate Souﬂlé 17

Baked Soufflé with Vanilla Gelato and Whipped Cream
GLUTEN FREE

Aﬂ)gato 16

Vanilla Gelato, Espresso, and Whipped Cream
GLUTEN FRE

/3@77_1/ Labaione 25

Tableside Zabaione with Moscato Passito and Fresh Berries
GLUTEN FREE

St’zawée’z’zy So’zéet 14

with Whipped Cream
GLUTEN FREE

/4ma’zena Cke’z’zy ge[ato 15

Variegato all Amarena Cherries and Whipped Cream
GLUTEN FREE

Jvlaze[nut ge/ato 15

with Crumbled Hazelnut Praline and Whipped Cream
GLUTEN FREE

P istac/zio ge[ato 15

with Crumbled Pistachios and Whipped Cream
GLUTEN FREE

Camme/ §e[ato 14

with Whipped Cream
GLUTEN FREE

Ama’zetto ge/ato 14

with Whipped Cream
GLUTEN FREE

C/tef de Cuisine & past’zy C/tef
Sabrina Vallovini

Before placing your order, please inform your server if a person in your party has
a food allergy
* This menu item consists of, or contains meat, fish, shellfish, or fresh shell eggs
that are raw or not cooked to the proper temperature to destroy harmful bacteria
and/or viruses. Consuming raw or undercooked meats, poultry, fish, shellfish, or
fresh shell eggs may increase your risk of food-borne illness, especially if you have
certain medical conditions.



"/egan Options
O’zange Cll’ld _7.enne[ _S)a[aal 19

Orange and Fennel Salad with Arugula, Black Pepper, Caramelized Walnuts, and Orange Dressing

Umbrian Lentil Soup 19

Imported Umbrian Lentils and Bruschetta with Osteria Umbra Extra Virgin Olive Oil

Radicchio and pomeg’zanate Salad 19

Imported Radicchio With Poached Apple, Pomegranate Seeds, and Pomegranate Dressing

Taro 24

Warm Farro Salad with Olive, Capers, Tomatoes, and Basil

Penne with Mushzooms 2

Penne with Seasonal Mushrooms

Penne Wit/z Tomato Sauce 25

Penne with Marinara Sauce

Spag/zetti Wit/t C/Le’z’zy Tomato Sauce 27

Spaghetti with Fresh Cherry Tomato Sauce and Basil

/4550’1t66[ Sautéeo[ rl/egetaé[es 29

Asparagus, Mushrooms, Artichokes, Carrots

Sautéec! .S)pinac/l 14
/Qoastec[ ﬁutte’mut S)quasﬁ anc{ Sz.erme[ 14

Tuutlle Fuies 14
.S)t’zawée’z’zy .S)O’zéet 14

Executive C/zef
Marco pe[[eg’zini

Before placing your order, please inform your server if a person in your party has a food allergy
* This menu item consists of, or contains meat, fish, shellfish, or fresh shell eggs that are raw or not cooked to proper temperature to destroy harmful bacteria
and/or viruses. Consuming raw or undercooked meats, poultry, fish, shellfish, or fresh shell eggs may increase your risk of food-borne iliness, especially if you
have certain medical conditions.
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