ANTIPASTI

BLUE STEEL FOCACCIA V

whipped salted but%er, peach mostarda **
8

CARPACCIO* GF N

thinly sliced Wagyu, Parmigiano Reggiano,
crispy capers, toasted hazelnuts
$21

CITRUS CRUDI GF

citrus, fennel, red onion, pomegranate puree,
gordal olive, cured tuna heart
$19

CAPONATA DI ZUCCA VN
sweet & sour butternut squash, burrata,

dukkah, caraway cracker
$19

FARINATA GF VG

chickpea pancake, Aleppo peppet,
squash & tahini purée, saba
$21

CUCINA CURAIA

Allow our chef team to curate your experience
while your table enjoys all of our favorites.

Dietary restrictions are never a problem.
Whole table participation required.

$115 per person
plus 20% gratuity

Further enhance your meal with a wine pairing
$45 il Giro wine flight
$70 Vivuer wine pairing
$130 Spendaccione wine pairing

**Take home a jar of peach mostarda to support Detroit Food Academy. $10

SHEWOLF

PASTIFICIO « BAR

THE COMPOSITION OF ROMAN PASTA

CACIO E PEPE V

tonarelli, Pecorino, peppercorns
$|21
+
GUANCIALE

LA GRICIA
rigatoni, guanciale, Pecorino, peppercorns
$22
|
[ |
+ +
TOMATO EGG

AMATRICIANA
bucatini, white wine,
organic San Marzano
tomatoes, guanciale peppercorns

$26 $28

PASTA

LASAGNA AL FORNO
10 oz griddled Bolognese lasagna,
tomato & bone marrow emulsion,
Parmigiano Mornay sauce
$38
FRANCOBOLLI
smoked carrot filling, carrot & beef jus, crispy carrot,
Gran Cacio DOP
$32

GEMELLI AL POLPO N
squid ink gemelli, grilled octopus, stracciatella
basil pesto, potato, fennel gremolata
$33

PAPPARDELLE AL FUNGHI Vv
wild mushroom ragu, marsala, cream,
grilled sourdough breadcrumbs
$32

CARBONARA
rigatoni, guanciale,

V VEGETARIAN VG VEGAN GF GLUTEN FREE N NUTS

Pecorino zabaglione,

SECOND]

MANZO*

20 ounce bone-in Prime Strip,
porcini rub, cremini mushroom conserva,
crispy leeks, salsa “secreto”

$99

0SSO BUCCO
16 ounce French veal shank,
red wine braise, black garlic polenta,
broccolini, calabrian chili

$68

CAPESANTE GF

pan seared scallops, celery root purée,
granny smith apple, caper,
pickled raisin, brown butter

$49

ORATA GF

whole roasted Mediterranean sea bream,
braised tuscan kale, roasted fennel

$49

CONTORNIDI'VERDURE

CAVOLETTI GF
shaved brussels sprouts, horseradish dressing,

boquerones, soft cooked egg, shallot
$14

SFORMATO V GF

savory broccoli custard, gorgonzola fonduta,
puffed wild rice, house lemon pepper
$16

PATATA AMERICANA GF VG N
fried sweet potato, pistachio butter,
pickled pepper syrup, pomegranate

$13

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs

may increase your risk of foodborne illness.
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BEVANDE

CLASSIC SPRITZ.............oooeee ettt $12
aperol, campari, select, or cynar with sparkling & soda

APEROL THESE YEARS.............coo oot $15
strawberry & basil infused aperol, balsamic & bubbles

SBAGLIATO............ooeeeee ettt sttt s $12

campari, vermouth, prosecco

NEGRONIL............ooo e et $12
gin, campari, vermouth

ITALIAN GREYHOUND................c.cooiirieees e $14
gin, aperol, grapefruit, simple, rosemary

STRAWBERY SPECIALIST ... $15
vodka, cappelletti, strawberry, lime, tonic

LA BEFANA .. ...........oooeeeee ettt nn $13
Moletto grappa, Strega, lemon, orange peel

RAVING RABBITS...........cooiteee et $14
mezcal, ancho reyes, carrot, lime, celery & spicy bitters

SINGLE BARREL OLD FASHIONED.................c.cccoeoviiiieeeen, $16
SheWolf x Rittenhouse single barrel rye, demerara, angostura

BARREL AGED BOULEVARDIER .............c.c.coooviieccecccees $17
Eagle Rare bourbon, Campari, vermouth

BARREL AGED VIEUX CARRE-..............c.ccccooooieieeceeeceeee e $18

Pierre Ferrand cognac, Sazerac rye, Benedictine, vermouth

BIRRE

PERONI NASTRO AZZURRO.....ccciiiiieieiriieeeseee et $8
400m! draught pale lager, 5.1 ABV

MORETTI LAUTENTICO....c.coiiieirrieeee e $6
120z bottled lager, 4.6 ABV

BROOKLYN BREWERY SPECIAL EFFECTS...ccooieveieeeriieias $5

120z canned non-alcoholic hopped amber ale, >0.5 ABV

\/

VINI

spumanti GLS/BTL
SOMMARIVA PROSECCO BRUT...ccovevevrereeerenes $16/60
nv Glera - Conegliano Valdobbiadene DOCG

FERRARI BRUT ROSE 375ML.....ovveiveereereeesssseeesesnees $17/32
nv Pinot Noir, Chardonnay - TrentoDOC

MOUTARD GRANDE CUVEE .......ccooooieeeevreeesresn $23/88
nv Pinot Noir - Champagne AOC

BIBI GRAETZ ‘CASAMATTA BIANCO'.....c.ccevvvrvnae. $14/52
2019 Vermentino, Trebbiano, Ansonica - Toscana IGT
SANTA BARBERA ‘LE VAGLIE ..o, $14/52
2021 Verdicchio - Verdicchio dei castelli di jesi DOC
FRATELLI SERIO & BATTISTA BORGOGNO........... $16/60
2022 Nascetta - Nascetta Langhe DOC

ambrato e rosato

AMPELEIA ROSATO DI AMPELEIA......ccoooeieveeeis $13/48
2022 Alicante, Carignano - Toscana Rosato IGT
PERUSINI RAMATO ... $15/56
2021 Pinot Grigio - Friuli-Venezia Giulia DOC
MORTELLITO ‘CALA NIURU .....coictieeeceecsees $18/68
2022 Frapatto, Nero d’Avola - Tierre Siciliane IGP, Sicilia
ALBINO ROCCA ‘ROSSO DI ROCCA ... $16/60
2022 Nebbiolo, Cabernet Franc - Langhe DOC
FELSINA BERARDENGA ...t $18/72
2021 Sangiovese - Chianti Classico DOCG

TEDESCHI ‘CAPITEL NICALO ..., $17/64
2019 Corvina blend - Valpolicella DOC Superiore
MORISFARMS BARBASPINOSA.......coeeveeeevee $20/76

2019 Sangiovese, Cabernet Sauvignon - Toscana IGT

VAL DI SUGA BRUNELLO DI MONTALCINO................. $35
vertical tasting of Sangiovese from 2015, 2016, 2018
ILGIRO WINE FLIGHT ............cooii e $45

3 pours, from Italy’s North, Central, & South

**In the mood for something else? Ask what special
bottles our sommeliers have open right now**

APERITIV]

APEROL ..............ooii $9
CAMPARI..........c.coii $n
CAPPELLETTI.........cooicc s $9
SELECT ... $10

VERMOUTH

ENJOY NEAT, ON THE ROCKS, OR WITH SODA
CARPANO ANTICA...... .. $12
COCCHI AMERICANO.

COCCHI ROSA.... ...$8

COCCHI TORINO.....ccicciiecitere sttt seaes $8

CONTRATTO BIANCO.....iiiriesriee et assenes $10

CONTRATTO ROSSO....ooiieieeceet ettt $10

DOLIN BLANC ...ttt sttt e et sae bt s eneens $8

DOLIN DRY ...ttt sttt st neens $8

ELENA PENNA TORINO......ccciiiiiieitieeitrtes s $9

ELENA PENNA SUPERIORE......ccooiiiiiressesse e $12

MARTINI ROSSI RUBINO.. ..ottt $10

PUNT EMES..........coomiiooooioeoeeeeeeoeeeeeeeseeeeseeeeseesseeseessesee s ssesseoan $10

BUNNY BRODO.............coooeeeeeeeeeeeee ettt $8
carrot, lime, ginger beer

STRAWBERRY MINT SPRITZER.............c.ccooov et $7
strawberry, mint, lemon, fever tree tonic

BITTERLEKKER................coooee et $6
50z, non-alcoholic aperitivo

B o 33 OO $8
250ml, white tea, cranberry, sparkling

FLAVORED SAN PELLEGRINO.................cccccooiviiiiiierreee $3
120z, lemon, grapefruit, blood orange, or orange

CASAMARA CLUB. .............ooooieeeeeeeeeee ettt $5
120z, choice of Alta or Como

MEXICAN COCA-COLA ... $8
16.90z bottle

DIET COKE.. ..ot $3
120z can

FEVER TREE TONIC WATER.............c.ccoooooiiiiee et $5
6.80z bottle.

FEVER TREE GINGER BEER................c.c.cocoooviiieceecceeeennns $4

served in a 120z glass



