ANTIPASTI

ZUPPA DI LENTICCHIE 10
patata dolce, spinach, parmesan

CLAMS 26
‘nduja broth, grilled sourdough,
saffron aioli, herbs

MEATBALLS 16
dry-aged beef, pork, spicy pomodoro,
basil, parmesan

GRILLED GEM 14
grape tomato, hard-boiled egg, cucumber,
garlic breadcrumbs, anchovy vinaigrette

IL MODO CHOPPED SALAD 16
arcadia greens, romaine, soppressata,
provolone, pickled cherry peppers,
mixed olives, red wine vinaigrette

BURRATA 18
apple & cherry mostarda, grilled sourdough

ARANCINI 18
braised beef, rice, vodka sauce

CRISPY CALAMARI 19

peppadew peppers, spicy pomodoro,
dijon aioli, arugula salad

GRILLED OCTOPUS 26
zucchini purée, tuscan potato, lemon relish

FREE FORM FOCACCIA 12
spicy pomodoro, boursin butter

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

PASTA

LINGUINE* 25
carbonara, guanciale, egg yolk, parmesan

PAPPARDELLE 29
wild mushroomes, sicilian sausage,
mushroom-dijon velouté

GNOCCHI 27
patata dolce gnocchi, chicken ragu

CAPELLINI 31
arrabbiata, clams, shrimp, calamari

PASTA ALLA NORMA 24
roasted eggplant, pomodoro,
basil, ricotta salata

RIGATONI 29
dry-aged beef bolognese, parmesan, basil

LASAGNA 39
braised beef, béchamel, fresh mozzarella, romesco, basil

ADD TO ANY SALAD OR PASTA:
STEAK* 16 | CHICKEN 7 | SHRIMP 12 | SEASONAL ADD-ON MP

SECONDI

HALF-CHICKEN 35
escarole, pine nuts, cherry demi-glace

SALMON* 39
beluga lentils, shaved fennel salad,
citrus vinaigrette

FILET* 52
patata dolce purée, cherry wine demi,
crispy shallots

DIVER SCALLOP RISOTTO 36
acquerello rice, butternut squash,
parmesan, green herb salad,
crispy shallots

BRAISED SHORT RIB* 39
truffle parmesan polenta, demi, parsley

PIZZA

MARGHERITA 16
pomodoro, basil, fresh mozzarella

PROSCIUTTO PIZZA 18
boursin, arugula, pickled red onion

CHEF’S FEATURE MP
chef’s daily-crafted pizza

FOR THE TABLE

BRANZINO 62
preserved lemon relish

FIORENTINA PORTERHOUSE* 135
grilled 42 oz. bone-in porterhouse,
roasted garlic

CONTORNI

BALSAMIC BRUSSEL SPROUTS 12
guanciale, cipollini onion,
balsamic vinaigrette, parmesan

TUSCAN POTATOES 9
marble potatoes, roasted garlic,
rosemary, chile de arbol

ZUCCA AL FORNO 12
butternut squash, herbs,
pumpkin seeds, olive oil

LEMON GARLIC SPINACH 8
white wine, butter

HEIRLOOM CARROTS 10
balsamic glaze, whipped ricotta

GARLIC CONFITED ROMANESCO 12
turnip purée, cavolo nero,
breadcrumbs, parmesan

APERITIVI

APEROL SPRITZ 14
aperol, prosecco, soda

FRENCH 75 14
hendrick’s gin, lemon, champagne

HUGO SPRITZ 16
st.germain, prosecco, soda, mint, lime

ITALIAN MARGARITA 15
patrén, amaretto, orange, lime, agave

PIRLO 13
white wine, campari, sparkling water

iL MODO



