
	 	

FRITTURA  fried shrimp, calamari & zucchini, 
herbs, lemon  23    add lemon aioli … 2 
 
CALAMARI  
grilled squid, baby spinach, cherry tomatoes,  
pickled red onion, red pepper purée 24 
 
POLPO  
poached & charred octopus, fried fingerlings & 
brussel sprouts, romesco, ‘nduja vinaigrette 35 
 
BURRATA cremini, oyster & porcini mushrooms,  
pickled honey mushrooms, IGP aged balsamic, 
parsley oil, crostini  24 
 
	

 

INSALATE 
 
 

AMARO castelfranco radicchio,  
green oak leaf, cider & honey vinaigrette,  
pears, walnuts, parmigiano  18 
 
BARBABIETOLE  golden, purple & candy 
beets, honey ricotta, fried beet chips,   
orange gastrique, walnuts, orange  21 
 
SOTTOBOSCO  shaved raw mushrooms, 
marinated porcini mushrooms, arugula, 
porcini vinaigrette, pickled blueberries, 
walnuts, parmigiano 19 
	

FOCACCIA  
rosemary, olive oil, maldon salt  6 
 
OLIVE e NODINI  
warm marinated olives, 
fennel seed fried bread knots 9 
 
PÂTÉ foie & chicken liver,  
truffle, fig jam, crostini  22 
 
CANEDERLI (4) 
bread & spinach dumplings,  
brown butter, sage, pecorino 13 
 
ARANCINI (3)  featured daily 14 
 
 
 
 
 
 
 
	
 
 
	

To maintain service times and the integrity of the menu, requests to modify a dish or make substitutions of ingredients may not be accommodated, 
 we will always try our very best to accommodate allergies & dietary restrictions, please notify your server. 

 

An 18% gratuity is automatically billed on tables of 6 guests or more 
 
 

 
 ANTIPASTI - PER IL TAVOLO  

START & SHARE 
	

MARGHERITA  tomato sauce | fiore di latte | basil  20   
       

SOPRESSATA  tomato sauce | gorgonzola | mozzarella | picante salumi | taggiasca olives | roasted red peppers  25 
 

FUNGHI  truffle mascarpone | mushrooms | mozzarella | pan’grattato | parmigiano 26 
 

PEPPERONI  tomato sauce | pepperoni | mozzarella | hot honey | oregano  27 
 

CAPRICCIOSA  tomato sauce | mozzarella | marinated artichokes | mushrooms | taggiasca olives | prosciutto cotto 27  
 

add prosciutto…6   add arugula…4 
 
 

 
	

	

 PASTA FRESCA  
	

CONTORNI 

MEZZO MEZZO  
an assortment of salumi & formaggi, preserves, local honey, crostini … 26  (serves 2 )    … 48  (serves  4) 

	

  PIZZA 	

 PIATTO FORTE 	

LOCALE KING CITY 

GNOCCHI 
FUNGHI 

 

truffle ricotta gnocchi, truffle panna, 
cremini & oyster mushrooms, 

parmigiano, pan’grattato   
 

30 
	

PAPPARDELLE  
CINGHIALE 

 

braised wild boar, tomato sugo,  
pepperoncino, parmigiano  

 
 

28 
 

	

RISOTTO  
 ALLA ZUCCA 

 

butternut squash,  
shaved parmigiano  

 
  25 
 

SPAGHETTI 
FRUTTI DI MARE 

 

mussels, shrimp, scallops,  
cherry tomatoes, white wine, 
tomato sugo, pepperoncino 

 
 32 

BRANZINO 
 

seared sea bass fillets,  
verona black rice 

butternut squash purée, 
sauteed purple kale  

 
40 

TAGLIATA  
DI MANZO 

 
16 oz prime striploin steak,  
fingerling potatoes, rapini, 

parsnips, peperonata 
 

94 

CAVOLFIORE 
CAULIFLOWER STEAK 

 
vegan demi, celeriac purée, 

fingerling potatoes,  
honey mushrooms, walnuts 

 
 
 

30   
 

	

GUANCIA  
DI MANZO 

 
braised beef cheek,  

garlic mashed potatoes, 
roasted heirloom carrots, 

balsamic onions 
 

44 

CHEF ALI NAJAFPOUR - LOCALE KING CITY – WINTER 2024 

POLLO 
ALLA CACCIATORA 

 
 braised chicken stew 

cannellini beans, vegetables, 
fried chicken skin garnish 

 
 
 

34 

CAVATELLI 
ALLA NORCINA 

 
pork sausage, cream, 
pan'grattato, pecorino, 

nutmeg 
 

27 
 

	


