BATTILARDO DI AFFETTATI

CURED SLICED MEATS + SPREADS SERVED WITH
GRILLED BREAD

Prosciutto di Parma 20-month
Sopressata spicy pork salame
Bresaola air dried beef
*Mortadella delicate pork roll

Trota smoked trout, olives, sour cream
Whipped Ricotta olive oil, black pepper
Parm “Gelato” aged balsamico

FORMAGGI ITALIANI

ITALIAN CHEESES

Pecorino al Tartufo sheep’s milk, black truffle
Parmigiano Reggiano 24-month, cow’s milk, firm
Gorgonzola Dolce cow’s milk, semi-soft

Robiola cow and sheep’s milk, soft

APPETIZERS

ROMANA 15
romaine lettuce, anchovy vinaigrette, parmigiano
garlic bread crumbs

*CAVOLO 16
baby kale, rose apple, green beans, goat cheese crumbles
almond clusters, citrus vinaigrette

*BURRATA 18
creamy mozzarella, cavaillon melon, pistachio pesto
aged balsamic, crostini

add proscuitto +5

*POLPETTINE 18
prosciutto and mortadella meatballs, pomodoro
whipped ricotta, mollica, grilled bread

MOKINI

—BRUNCH—

PANE RUSTICO 18
smoked salmon, creme fraiche, onion

soft boiled egg, fried capers

UOVA IN PURGATORIO 22
friggione, sunny-side up eggs, polenta

STEAK & EGGS 26
grilled hanger steak, poached eggs
potato hash, hollandaise

SALSICCIA PANINI 18
sweet italian sausage patty, arugula
pickled red onion, fried egg, scallion aioli
crispy potatoes

MORINI BURGER 22
dry aged beef burger, scamorza, pancetta, dijonnaise
house made pickles, crispy potatoes

add egg +2

CARBONARA 20
spaghetti, liaison, poached egg, pancetta
scallions, parmigiano

RICOTTA PANCAKES 17
maple mascarpone, blueberry jam

BOMBOLONI 13

SIDES

ASPARAGO 10
grilled asparagus, pecorino al tartufo

add egg & hollandaise +4

PANCETTA 10
cured pork belly

CRISPY POTATOES 10

pecorino

TWO EGGS 8

your choice

*This item contains nuts.

Consuming raw or under cooked meat, poultry, seafood, shellfish
or eggs may increase your risk of foodborne illness, especially if you

have a medical condition

COCKTAILS

ROSSA MIMOSA 14
blood orange juice, coffee liqueur, grand marnier
prosecco

MORINI BELLINI 14
white peach puree, peach liqueur, thyme, prosecco

MADONNA MIA NEGRONI 16
espresso-infused gin, punt e mes, cocchi americano
campari

APEROL CRUSH 14
orange & basil infused aperol, cocchi rosa, prosecco

HUGO 14

elderflower liqueur, lemon, prosecco

CALABRIAN CHILI BLOODY MARY 16
vodka, house-made spicy bloody mary mix, peroni

PASTA
HOUSE-MADE PASTAS

CAPPELLETTI 27

truffled ricotta ravioli, melted butter, prosciutto

TAGLIATELLE 26

N ; -
ragu antica, soffrito, parmigiano

RIGATONI 24

wild mushroom ragu, tomato, parmigiano, rosemary oil

GNOCCHI 24
ricotta dumplings, brown butter, baby squash, pea leaves
caper gremolata

GRAMIGNA 26
sausage ragu, liaison, scallions, black pepper, parmigiano

CAMPANELLE NERO 26
squid ink pasta, calabrian chile, scallops, shrimp, tomato

RISOTTO 26
acquerello rice, pea butter, green peas, parmigiano

SPAGHETTI POMODORO 19
pomodoro, basil, parmigiano
*add meatballs +8 * add burrata +5

EXECUTIVE CHEF Bill Dorrler



