
 

Consuming Raw or Undercook Meat, Poultry, Seafood, Shellfish or Egg May Increase Your Risk of Foodborne Illness. 

 

 

SEAFOOD FRITTO MISTO 14 
house cocktail sauce/lemon 

 

 

 

SMOKED MUSSELS 13 
fennel/lemon butter/aleppo pepper 

 

 

 

AVOCADO TOAST 14 
prawns/calabrian chile 

 

 

 

ROASTED GARLIC BREAD 8 
acme sour dough/aged parmesan/smoked sea salt 

 

 

 

ANTIPASTO MISTO 20 
charcuterie/pickled vegetables/olives 

 

 

GRILLED OCTOPUS 15 
olive oil mashed potato/chimichurri 

 

 

 

CRAB CAKE 15 
early girl tomato/basil/aioli 

 

 

 

WOOD OVEN BRUSSELS SPROUTS 14 
crispy pork belly 

 

 

 

MEATBALLS 12 
portobello/sicilian spinach 

 

 

 

CHEESE BOARD 19 
preserved fruit/acme walnut bread 

 

 

PARMA 18 
prosciutto/parmesan/mozzarella/rucola 

 

 

 

MARGUERITA 17 
genovese basil/ciliegine 

 

 

 

CAPRICHOSA 18 
ham/onion/olive/artichoke  

 

 

 

RUSTICA 17 
chipotle sausage/bell peppers/broccoli 

 

  

 

add prosciutto 3  add rucola  1.5 
add pasture raised egg  3  

ROASTED BEETS 15 
apple/burrata/quinoa/watercress 

 

 

 

CHOPPED SALAD 12 
kalamata olive/onion/blue cheese vinaigrette  

 

 

 

CAESAR 13 
red romaine/five minute egg/pickled anchovy 

 

 

 

WAGYU BEEF CARNE CRUDA 12 
capers/celery/radish/parmesan  

 

 

 

 

 

 

From our farmer’s market vendors  
7 EACH/ALL 25 

 
 

OLIVE OIL MASHED POTATO 
 

CHARRED BROCCOLI & LEMON 
 

CREAMY POTATO GRATIN 
 

HONEY ROASTED CARROTS 

Wood Fired Pizza 

Appetizer 

Salad 



 

Consuming Raw or Undercook Meat, Poultry, Seafood, Shellfish or Egg May Increase Your Risk of Foodborne Illness. 

 

 

 
CALIFORNIA LAMB T BONE 40 

rainbow carrots/huckleberries 
 
 

GRASS FEED BILL NIMAN SHORT RIBS 30 
trio of potatoes 

 
 

CHICKEN BREAST UNDER A BRICK 25  

white beans/broccoli/pesto 
 
 

SCALLOPS & OCTOPUS 35 

chickpeas/butternut squash/diavolo sauce 
 
 

MEDITERRANEAN BRANZINO 37 
potato/mushrooms/lemon 

 
 
 

LINGUINE 20 
clams/prawns/cilantro/lemon/ginger 

 
GNOCCHI 20 

squash/brown butter/sage/pomegranate 
  

FETTUCINE 23 
garlic/tomato/cream/crabmeat 

 
PAPPARDELLE 22 

short rib ragú/mushrooms/parmesan 
 
 

RAVIOLI 22 
lobster/pink sauce/nutmeg 

 

RISOTTO 24 
seafood sauce/escabeche 

 
LASAGNE 18 

veal bolognese/swish chard/cheddar cheese 
  

ZUCHETTE 18 
chicken/spinach/alfredo sauce 

Pasta 

FOR THE TABLE  
  

BISTECA FIORENTINA 85 
61 days dry-aged rib eye/potato gratin/veal jus 

~served flambè style~ 
 

 

 

SEAFOOD PLATTER 85 
whole branzino/octopus/scallops/prawns/clams/mussels 

white beans/fennel/arugula 

House Specialties 


