
A U T U M N  D I N N E R

Bread Baked fresh daily

1 for 6 2 for 10

Sourdough Garlic Bread

Focaccia
Choose from four: Sea Salt · Parmesan · Marinara · Pesto-Tomato

House Made Salumi
1 for 8 4 for 28 7 for 38 Try them all 45

Formaggi
1 for 10 3 for 28 5 for 38 Try them all 45

(C) Cow · (S) Sheep · (G) Goat

Salads
Butter Lettuce / Pear / Goat Cheese / Almonds 17

Blackened Salmon / Condiglione / Olives / Hard Boiled Egg 30

Caesar / Poached Egg / Anchovy / Sourdough Crouton Bowl 18

Citrus Caprese / Bufala Mozzarella / Watermelon Radish / Pesto 22

Roasted Beet Tower / Chayote Squash / Avocado / Quinoa / Ricotta Dura 19

Burrata Affumicata / Grilled Fruits / Honeycrisp / Pomegranate Reduction 22

A D D  T O  A N Y  S A L A D

Chicken Breast · Shrimp (6) · Salmon Fillet · Octopus 11

Avocado 6

A U T U M N  D I N N E R

Antipasti
C H I L L E D

Artichokes alla Romana 12

Bruschetta of the Day 14

Orangina Mixed Olives / Preserved Orange 9

Ahi Tuna Tartare / Avocado / Olives / Bread Crisp 23

Kobe Beef Carpaccio / Pickled Kumquats / Black Garlic Aioli 23

H O T

Soup of the Day 16

Meatballs / Charred Bread / Cornichon Salad 16

Wood Fired Cauliflower / Anchovy / Bread Crumbs 18

Risotto Fritters / Truffled Mushroom / Green Salad 12

Spanish Octopus / Butter Beans / Napa Cabbage / Lemon / Kabocha 23

Fritto Misto / Calamari / Shrimp / Lemon Chips / Chipotle-Lime Aioli 20

Scallops al Limone / English Cucumber / Arugula / Cherry Tomatoes 22

Giusti Farms Brussels Sprouts baked at 800° / Bacon / Lemon / Capers 19

Wood Oven Fired Pizzas
Our whole rye pizza dough is fermented for 24 hours.

Margherita / Fresh Mozzarella / Genovese Basil 25

Meat Lovers / Pepperoncini / Olive / Arugula / Parmesan 29

Bianca / Butternut Squash / Caramelized Onion / Ricotta 27

Fennel Sausage / Mushrooms / Red Onion / Bell Peppers / Pesto 28

Spicy Shrimp / Italian Sausage / Avocado / Chile / Arugula / Red Onions 30

A D D I T I O N A L  T O P P I N G S

Anchovy · Prosciutto · Avocado · Pepperoni · Calabrian Chile 5

A 20% gratuity is included for parties of 6 or more

Free corkage on Mondays & Tuesdays, excluding holidays

LOCALS NIGHT EVERY WEDNESDAY

Chorizo Ibérico

Capicola

Genoa Salami

Lamb Salami

Fennel Salami

Coppa Piccante

Prosciutto Cotto

Truffle Mortadella

Bresaola

Palacios Jamón Serrano

Spicy Soppressata

Mild Coppa

Cave Aged Alta Badia (C)

Piave Vecchio (C)

Toma al Tartufo (S)

Fourme d’Ambert (C)

Truffle Tremor (S)

Bergamino Triple Cream (C/S)

Lamb Chopper Humboldt (S)

Barolo Beppino Occelli (G/C/S)


