
A L L  D A Y
s e r v e d  T u e s d ay - f r i d ay  1 1 - 1 0  / /  s a t u r d ay  5 - 1 0

—snacks— 

focaccia bread  roasted garlic and leek butter  7

olives & house pickles   7

ribollita  hearty italian soup of greens, soffrito, Rancho Gordo cranberry beans, tomato, and parmesan  14

chicken wings  fried with sesame, soy sauce, and sherry  12

—starters— 

green salad  gem lettuces with cider vinaigrette  12

acorn squash  roasted with pomegranate molasses, walnut vinaigrette, and sage  14

fennel salad  spiced hazelnuts, satsumas, honey-lime vinaigrette  16

grilled broccolini  ancho chili crunch, mimolette  14

baked mozzarella  spicy calabrian tomato sauce  16

—house made pasta—

ricotta gnocchi  broccoli, pistachio pesto, pecorino  24

rigatoni  mushroom bolognese, creme fraiche, parmigiano reggiano  28

spaghetti alla chitarra  seared scallops, citrus butter, leeks, lemon gremolata  36

garganelli  lamb & pork ragu, fennel, pecorino  28

—entree—

chicken caesar salad  gem lettuces, garlicky bread crumbs, ricotta salata  22

five grain salad  whipped feta, walnuts, avocado  22

cheeseburger*  big mac style with fries  21

roast beef sandwich  Bear Creek coulotte, harissa, garlic mayo, focaccia  18

half chicken piri piri  joyce farms chicken, guajillo marinade, peanut-lime gremolata, fries  32

fish picatta  lemon caper butter sauce, herb salad   34

prime 10oz flat iron steak*  confit sweet potatoes, arugula, chimichurri   42

—daily specials—

tuesday  tortelloni with Bear Creek Beef cheek, potato puree, crispy leek gremolata  27

wednesday  chorizo lasagna with stracciatella  22

thursday  veal scallopini, garlicky broccolini, parmesan salad, mustard vinaigrette, fried capers  29

friday  lamb shank with roasted mushrooms and peppers, olives, and polenta  42

D e s s e r t
carrot cake  whipped cheesecake, swiss meringue buttercream   12

chocolate budino  dark chocolate, feuilletine  12

apple crisp  oat streusel, vanilla ice cream   14

ice cream sundae  chocolate magic shell, cherry on top   12
*Items may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



D R I N K s

-COCKTAILS-  $14

LONDON FOG PUNCH   clarified milk punch
new amsterdam gin, earl grey, honey, lemon

FLORA ROSE   french 75
ketel one grapefruit & rose, lillet blanc, lemon, bubbles

SPICE UP YOUR LIFE   margarita
lunazul reposado, five spice, apple shrub, lemon, cointreau

ROSE   josetta saffirio |  langhe, IT  |  violet, raspberry, fresh citrus   |    11 / 44

ORANGE   gulp hablo  |  la mancha, SP  |  dried citrus peel, dried apricot, tea leaves  |    10 / 48

-ROSE / ORANGE-

GAVI  villa sparina  |  piedmont, IT  |  tropical, subtle mineral, rich |    12 / 48

PINOT GRIGIO   bruno verdi  |  piedmont, IT  |  apricot, mint, elegance  |    14 / 56

PECORINO  simone capecci  |  marche, IT  |  salted peach, chamomile  |    13 / 52

CHARDONNAY   tenuta maccan  |  friuli, IT  |  unoaked, exotic citrus, white flowers  |    11 / 44

-WHITE-

NERELLO MASCALESE  murgo rosso  |  mt. etna, IT  |  strawberry, orange peel, mineral, active volcano |  14 / 56       

BARBERA D’ASTI   elio perone ‘tasmorcan’  |  piedmont, IT  |  concentrated red fruit, leather, means badger |   15 / 60

CHIANTI   rocca di castagnoli |  tuscany, IT  |  red cherry, plum, mocha, leather sofa  |   12 / 48

CABERNET FRANC   scarpetta |  friuli, IT  |  baked strawberry, piquillo peppers, rose petals |   12 / 48

-RED-

-N/A-

KOMBUCHA   5

ST. AGRESTIS PHONY NEGRONI   10

HEINEKEN 0.0   5

GINGER BEER   4

COKE / TEA   3

OL’ SMOKEY   old fashioned
old forester, bacon fat, smokey tea, maple

CABO ROJO   daiquiri
don q cristal, giffard espelette, lime, mango

PET NAT  ch barouillet ‘splash’  |  bergerac, FR  |  lemon, thyme, earth  |    15 / 60

ROSE   chemistry |  willamette valley, OR  |  candied watermelon, peaches & cream, tart strawberry  |    14 / 56

LAMBRUSCO   carafoli  |  emilia-romagna, IT  |  violets, light grapico soda  |    12 / 48

-BUBBLES-

-BEER-

BLACKBERRY FARM SAISON   6

STA STOUT AT THE DEVIL   6

DRUID CITY NEON MOON SOUR   6

YAZOO DOS PERROS BROWN ALE   6

HUTTON & SMITH TECTONIC IPA   7

IMPERIAL COSTA RICAN LAGER   5

-NON-ALCOHOLIC COCKTAILS-  $14

OLD FASHIONED
ritual zero proof whiskey, demerara, orange peel

APPLES TO APPLES

ritual zero proof whiskey, apple shrub, lemon

MARGARITA
ritual zero proof tequila, lime, orange

OAXACAN OLD FASHIONED
ritual zero proof tequila, smokey tea syrup


