
6

8 

20

13

Rosemary Almonds 

Mixed Olives

Bruschetta
Dungeness Crab, Brown Butter, Shiso, Lemon

EVOO Focaccia
Garlic Butter

Bar  

15

15

15

Tiramisu
Marsala, Espresso

Panna Cotta
Winter Fruits, Rosehip Pate De Fruit

Basque Cheesecake
Bitter Orange, Calamansi, Olive Oil

Dessert

House Made Pasta

Spaghettini
Hokkaido Uni, EVOO Poached 
Persimmon, Crescenza, Bottarga 
Shallot Crumb

Bucatini
Amatriciana, Journeyman Pork 
Guanciale, Bread Crumbs

Raviolo al’ Uovo
Black Truffle, Sage Brown Butter

Rigate
Mushroom Bolognese, Hen Of The 
Woods, Black Trumpet

Sacchetti
Duck Confit, Kumquat, Spiced Granola

Ravioli
Kohlrabi Sourdough Filling, Italian 
Sausage, Broccoli Pine Nut Pesto

45

31

35

31

33

33
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Madai “Japanese Sea Bream” Crudo 
California Chili Oil

Citrus Cured Kanpachi Tartare
Herbs, Garlic Citrus Vinaigrette

Chicory Salad
Pancetta, Shaved Vegetables, Croutons, Ricotta 
Salata, Balsamic Vinaigrette

Beet Salad
Labneh, Red Wine Vinaigrette, Sunchoke Chips

Artichoke Bisque
Mascarpone, Gremolata, Croutons

22

23

19

21

20

Small Plates

Kindly note, we have a corkage fee of $40/bottle.
To ensure we are able to accommodate all of our reservations 

appropriately, parties of 1-3 guests are allotted 1 hour 30 
minutes, and parties of 4 guests are allotted 2 hours. 

We appreciate your understanding.

White

Mortadella & Pistachio
Fresno Chili, Pickled Shallot, Arugula, 
Pistachio Ricotta

Hen Of The Woods
Fontina, Garlic Confit, Fresno Chili, Balsamico

Potato
Creme Fraiche, Herbs, Lemon, Garlic Confit
*Supplement Shaved Black Truffle - 45
*Supplement 1oz Kaluga Caviar - 80

Red

Margherita
Pomodoro, Mozzarella, Basil

Polpetta & Pepperoni
Vodka Sauce, Calabrian Chili

Green

Olive Tapenade
Sundried Tomato Pesto, Fennel, Orange

Basil Pesto
Wilted Greens, Fresno Chili

Pizza

32

30

30

25

32

28

28

Meat & Seafood

Black Cod “Agrodolce”
Cauliflower Puree, Kohlrabi, Caper Raisin 
Vinaigrette

Honey Crisp Chicken
Triple Cooked Potatoes, Garlic Aioli

49

51



Drinks

10

10

10

10

10

10

7

9

Ghost Town Brewing
Torture Garden - WC Pilsner

Crooked Lane Brewing
Kangaroo Culture - Australian Pale Ale

Ghost Town Brewing
Lecherous Haze - Hazy IPA 

Russian River Brewing Co.
Blind Pig - West Coast IPA 

Moonlight Brewing Co. 
Toast - Toasted Amber Lager

Moonlight Brewing Co. 
Death And Taxes - Black Lager

Peroni 
Pale Lager

Sincere Cider
Dry Cider

Beer & Cider - Bottles & Cans 

Bubbles
Victorine De Chastenay, Crémant de Bourgogne, Brut, France NV
Dom Perignon, Brut, Reserve Edition, Champagne, France 2013
Rosé
DaVero, Rosato D’Amici, Sonoma County, California 2022
White
Bisci, Verdicchio di Matelica DOC, Marche, Italy 2022
Unti, White Blend, Bianco del Campo, Dry Creek Valley, Califonia 2022
Rebholz, Riesling, Trocken, Pfalz, Germany 2022
Domenica Amato, Falanghina/Fiano, Che Fico, Clarksburg, California 2021
Red
Ullage, Barbera, Preston Vineyard, Dry Creek Valley, California 2022 *chilled

Idlewild, Barbera/Dolcetto Blend, The Bird, North Coast, California 2021
Rootdown, Pinot Noir, Cole Ranch, Mendocino, California 2021
Red Car, Syrah, Sonoma Coast, California 2019
Le Terrazze, Montepulciano, Rosso Conero DOC, Marche, Italy 2020
Dessert Wine
Royal Tokaji (2oz), Late Harvest White Blend, Tokaji, Hungary 2018
Vietti, Sparkling Moscato D’Asti, Asti, Italy 2022

14
75

15

14
17
15
17

13
15
15
16
16

12
12

Wine By Glass

12

4

6

6

6

Alternative Medicine
Lyre’s Highland Malt, Honey, Lemon, All The 
Bitter Aromatic

Fentimans
Rose Lemonade, Cola

Casamara Club Amaro Soda
Onda

Athletic Brewing Co.

Peroni 0.0% 

No ABV
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16

16

16

16

16

16
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Campari Spritz
Campari, Prosecco, Club Soda 

Kingdom Of Madness
Mezcal, Brancamenta, Banana, Acidified 

Pineapple, Cinnamon, Vanilla

Asteroid City
Vodka, Génépy, Bitter Bianco, Honeydew, 

Herbs, Lemon, Chili Oil

Spice Cabinet
Bourbon, Becherovka, Caperitif, Cocchi 

Torino, Acidified Orange, Gomme

Roman Around
Tequila, Cocchi Americano, Averna, Basil, 

Peach, Lemon, Yogurt

Capriccio
Gin, Aquavit, Tomato Water, Lemon, 

Caperberry,  S&P Bitters

Witching Hour
Bourbon, Rye, Mirto, Strega

Cocktails


