
A N T I P A S T IA N T I P A S T I

F O C A C C I A  D E L L A  C A S A    5
baked fresh daily 

I N S A L ATA  V E R D E    1 4 
baby lettuces | dill | shallot | walnut oil | moscatel vinegar

C H I C O R Y  C A E S A R    1 6 
pistachio | anchovy | focaccia crumb

C R U D O  D I  T O N N O    2 2 
yellowfin tuna | meyer lemon ponzu | serrano | ikura | cilantro stem

B U R R ATA    1 7 
coppa | preserved lemon tapenade | arugula | focaccia crostini

CAVOLETTI DI BRUXELLES CARAMELLIZZATO  1 5 
Brussels sprouts | hazelnut gremolata | Gorgonzola dolce

P I AT T O  D I  P R O S C I U T T O    2 4 
prosciutto di San Daniele | bosc pear | wild flower honey

PA N N A  C O T TA  D I  G R A N C H I O    2 4 
dungeness crab | charred lemon | Aash farm’s pea shoots | dashi | 
parmesan frico

P R I M IP R I M I

R E G I N E T T E    2 5 
“Little Queens” | pork & beef bolognese 
 
TA J A R I N  A L  C O LT E L L O    2 6 
sage butter | parmigiano-reggiano 
 
PA P PA R D E L L E    2 8 
duck confit sugo | orange gremolata | thai basil

R I G AT O N I  D I AV O L O     2 7 
Calabrian chili | marjoram | pecorino

R I S O T T O  A I  G A M B E R I    2 9 
gulf prawn | stinging nettle pesto | garlic chili oil

S E C O N D IS E C O N D I * *

B L A C K  C O D    3 6 
black lentils | carrot mostarda | salsa tonnata

S C A L L O P  A R R O S T O    3 8 
colatura xo | sunchoke puree | butter poached foraged mushrooms

**Secondi will arrive 20-25 minutes after primi 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk 

of foodborne illness  
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