
 

    

Appetizers 
baked marinated olives, chunks of parmesan, balsamic vinegar  13 
grass fed beef meatballs, tomato sauce, polenta  18 
wood fired octopus, alubia beans, pepper pesto  22 
crispy squid, arrabbiata sauce or herb cornichon aioli  19 
arancini, crispy risotto balls, summer truffle fonduto  19 
tuna conserva, piquillo pepper, egg yolk crema, crispy capers  24 
prosciutto, salame, capocollo, porchetta, tuscan pecorino, olives   sm 20 / lg 26 
 
 
 

Salads   

baby greens, sherry shallot vinaigrette  17 
little gem caesar, creamy anchovy dressing, focaccia croutons  18 
organic lacinato kale salad, tuscan pecorino, currants, pine nuts  18 
watercress, shaved fennel, local berries, gorgonzola, candied pecans, champagne 
vinaigrette  19 
 
 
 

Pizza   

Neapolitan style, wood burning brick oven, DOP tomato, fresh mozzarella 
MARGHERITA  mozzarella, tomato, oregano, basil  20 

CAPRINA  fig-rosemary spread, goat cheese, mozzarella, pear, arugula, truffle oil  21 

PANUOZZO  sausage, tomato, hot pepper, mozzarella  21 

ROBBIOLA  robiolina cheese filled pizza, truffle oil, sea salt  21 

CARCIOFI artichoke cream, buffalo mozzarella, castelvetrano olives, basil  22 
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Pasta 
gluten free available  
penne puttanesca, olives, capers, garlic, spicy tomato, parsley  24 
rigatoni, sausage, peas, cream, tomato, pepper flakes  26 
garganelli, cacio e pepe, toasted peppercorn, pecorino sarde  28 
vongole, pici, middleneck clams, garlic, white wine, herb butter, chili flakes  29 
taleggio caramelle, roasted corn, poblano butter, pistachio  29 
 
 
 

Main dishes  
steelhead trout, caviar lentils, peperonata, herb salad  36 
murray’s organic roasted half chicken, fingerling potatoes, swiss chard, romesco sauce  
36  
seared scallops, polenta cake, braised leeks, brown butter, hazelnut gremolata, herb oil  
39 
grass fed aged ribeye steak (14 oz), rosemary fries, herb-cornichon aioli  45 
eggplant calabrese, summer squash, fregola, fire roasted tomato sauce, basil  31 
 
 
 

Sides  

rosemary fries, herb aioli   10 
white gigante beans  10   
fingerlings, chickpeas, sage, spicy aioli  10 
summer beans, salsa verde  11 
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