
O Y S T E R S  
 15/Half Doz.    Kumamoto (Wash),   Malapeque (PEI),  Raspberry Point (Canada)                     
  

C H A R C U T E R I E  &  C H E E S E
Selection of Charcuterie with Toasts, Mustards & Pickles    12
Artisan Cheeses with Marinated Olives, Honeycomb,  Membrillo & Toasts    13
Burrata with Sweet Tomato, Arugula & Pesto    12
Roasted Beet with Burrata, Prosciutto Americano & Toasted Walnut   12

V E G E T A B L E     8
Braised Baby Artichokes with Parsley, Thyme, Chili & Breadcrumb
Spiced Eggplant with Tomato, Yogurt & Za’atar
Wood Roasted Caulifl ower with Garlic, Parsley & Chili Flakes
Cavolo Nero with Caramelized Onion & Black Pepper
Haricot Vert with Charred Sweet Tomato, Feta & Mint
Garlicky Grilled Baby Broccoli with Chili 
Wood Roasted Sunchokes with Salsa Verde
Salt & Pepper Frites with Romesco & Aioli
Grilled Raddichio with Olive Oil, Balsamic & Sea Salt

S A L A D     9
Wild Rocket with Sweet Corn, Cherry Tomato, Pecorino & Lemon
Mixed Market Lettuces with Asparagus, Tomato, Shaved Fennel & Yogurt Dressing
Smoked Trout Salad with Grapefruit, Avocado, Shaved Red Onion & Arugula
Escarole & Sunchoke Salad with Smoked Almonds, Preserved Lemon & Parmesan
Heirloom Spinach with Olive, Pinenuts, Cherry Tomato, Feta & Crouton

P I Z Z A
Classic Margherita with Buffalo Mozzarella    13    add Prosciutto    16
Guanciale, Fresno Chili, Green Olive, Buffalo Mozzarella & Rosemary    15
Gruyere, Caramelized Onion, Fromage Blanc & Arugula    13 
Spicy Salami with Grilled Scallion, Shishito Peppers & Fontina    14
Grilled Eggplant, Tomato, Oregano & Mozzarella    13
Lamb Sausage, Broccoli Rabe, Tomato Confi t & Asiago    14
White Anchovy, Roasted Peppers, Tomato, Capers & Ricotta   14
Grilled Radicchio, Bacon, Fontina & Tomato Confi t    14
Mushroom, Goat Cheese & Truffl e Oil    14

S M A L L  P L A T E S
Grilled Monterey Bay Squid with Potato, Shaved Celery, Red Pepper & Salsa Verde    10
Wood Roasted Piquillo Peppers Stuffed with Ox-Tails    10
Grilled Free Range Lamb Chops with Rapini-Mint Pesto & Harissa     18
Miatake Mushroom Toast with Crème Fraiche & Truffl e Oil    10
Grilled Prawns with Wilted Greens and Romesco Butter    10
Crispy Niman Ranch Pork Belly with Apple Cider & Greens    10
PEI Mussels with Chorizo, Tomato, White Wine & Grilled Bread    13

P L A T E S
Bucatini with Manila Clams, Leeks, Fresno Chili & White Wine    16
Chickpea Stew with Greens, Israeli Cous Cous, Harissa & Spiced Yogurt    14
Crispy Duck Confi t with Braised Cabbage, Sour Cherries & Pistachio    18
Braised Beef Short Rib with Red Wine, Roasted Root Vegetables & Horseradish    24
Grilled Niman Skirt Steak with Grilled Wild Broccoli & Chimchurri    23
Pan Roasted Black Bass with Charred Sweet Tomato, Escarole & Salsa Verde    25
Roast Jidori Chicken with Asparagus, Miatake, Spring Onion & Sweet Wine    23  

                                                      
      Open daily 5:30pm-12am.  Lunch M-F 11:30am-3:00pm.  Weekend Brunch 10:30am-5:30pm    May 16
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