
APPETIZERS

BAKED MARINATED OLIVES – 14
chunks of parmesan, marcona almonds, balsamic

GRASS FED BEEF MEATBALLS – 19
tomato sauce, polenta

WOOD FIRED ASPARAGUS – 21
maitake mushroom, black garlic crema

CRISPY SQUID – 19
arrabbiata sauce or herb cornichon aioli

ARANCINI, CRISPY RISOTTO BALLS – 20
dandelion green pesto, hazelnuts

HERB ROASTED BONE MARROW – 23
red onion agrodolce, castelvetrano olive 

gremolata, focaccina

SALUMI – sm 22 / lg 28
prosciutto, salame, capocollo, porchetta, 

tuscan pecorino, olives

SALADS

BABY GREENS – 17
sherry shallot vinaigrette

LITTLE GEM CAESAR – 19
creamy anchovy dressing, focaccia croutons

ORGANIC LACINATO KALE SALAD – 18
tuscan pecorino, currants, pine nuts

FREEKEH – 19
snap peas, radish, green onion, ricotta salata, 

white balsamic vinaigrette
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FRESH  MOZ ZARELL APIZZA

MARGHERITA – 21
mozzarella, tomato, 

oregano, basil

CARCIOFI – 23
artichoke crema, 

castelvetrano olives, 
fontina, thyme

PANUOZZO – 22
sausage, tomato, red 

pepper, mozzarella

ROBBIOLA – 22
robiolina cheese filled pizza, 

truffle oil, sea salt

SOPPRESSATA – 23
spicy salami, mozzarella, 

tomato, green onion



CHEF  DE CUISINE – CASEY  SIMMONS SOUS CHEF – RYAN VOGEL

PENNE PUTTANESCA – 26
olives, capers, garlic, spicy tomato, parsley

RIGATONI – 28
sausage, peas, cream, tomato, pepper flakes

PACCHERI ALL’AMATRICIANA – 28
guanciale, red onion, tomato, pecorino, 

black pepper

VONGOLE – 29
pici, middleneck clams, garlic, white wine, herb 

butter, chili flakes

STRACCHINO CARAMELLE – 29
parmesan cream, crispy leeks, pistachio 

gremolata

GLUTEN FREE AVAILABLE

BRANZINO – 38
herbed barley, haricots verts, charred 

leek vinaigrette

MURRAY’S ORGANIC ROASTED HALF CHICKEN – 38
fingerling potatoes, spinach, calabrian chili sauce

BRAISED LAMB SHANK – 39
pea puree, fregola, mint, jus

GRASS FED AGED RIBEYE STEAK – 47
14 oz, rosemary fries, herb-cornichon aioli

ROASTED HON SHIMEJI MUSHROOMS – 31
alubia beans, escarole, goat horn pepper 

vinaigrette, crispy parsley

SIDE DISHES
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MAIN  DISHES PASTA

ROSEMARY FRIES, HERB AIOLI ...............................11

ROASTED BABY CARROTS, SPICY YOGURT ............. 13

WHITE GIGANTE BEANS......................................... 12

FINGERLINGS,CHICKPEAS, SAGE, SPICY AIOLI...... 12


