
 

 

 

 

A N T I P A S T I  

 

FLUKE CRUDO W/ APPLE, CELERY ROOT & ALMOND $16 

SOFT POLENTA W/ EGG YOLK & TALEGGIO WIZ $14 

CHICORY SALAD W/ PEAR, GORGONZOLA & SQUASH $14 

BEEF CARPACCIO W/ CHANTERELLES & HORSERADISH $16 

 

P A S T A  
 

RIGATONI W/ FIORELLA SAUSAGE RAGU  $20 

TONNARELLI CACIO E PEPE  $18 

RICOTTA GNOCCHI W/ MAITAKE $18 

SPAGHETTI ALLA CHITARRA W/ BASIL, POPPY SEED, PROSCIUTTO $20  

LOBSTER STUFFED CONCHIGLIE W/ SAUCE AMÉRICAINE $22 

CHICKEN LIVER CARAMELLE W/ APPLE & SAGE $18 

SWEET POTATO CULURGIONES W/ GRANOLA & FOIE GRAS $20 

 

FIORELLA FOCACCIA FOR TWO $4 
 

D O L C I  

 

BOMBOLONI W/ HAZELNUT, COCONUT & GRAPE $10 

PECAN CINNAMON ROLL W/ APPLE CIDER ICING $10 

ALMOND GELATO W/ AMARETTO CHERRIES & DARK CHOCOLATE $7 

GOAT’S CHEESE GELATO W/ SQUASH CARAMEL & FEUILLETINE $7 


