
Hamachi Crudo*
lemon fennel granita. basil. aleppo. candied seeds 

________________________________________________________________________________

Focaccia
roasted garlic. herbs. olive oil

Dolly Caesar*
romaine. lemon. capers. red onion. rye crisps. Parmigiano Reggiano

Braised Short Rib Arancini
Pecorino aioli*. honey

________________________________________________________________________________

Rosemary Mafaldine
	 braised chickpeas. french butter. 

sharp provolone. walnut crumbs

Potato Cavatelli
	 sausage ragu. calabrian chili. pecorino

Spanish Octopus
gigante beans. cremé frâiche. black olive. 

shaved celery & Sherry vinaigrette

________________________________________________________________________________

Tricolor Cauliflower
	 shallot chili crisp. golden raisins. almond ajo blanco

Your choice of one of the following for the table:
Sicilian Eggplant Parmigiana

tomato passata. provolone. basil. grilled focaccia
or

Grilled Whole Trout
	 sundried tomato salsa. meyer lemon. shaved fennel

or
Crispy Chicken Confit

	 grilled radicchio. whipped feta. pine nuts
blood orange & date vinaigrette

or
Fennel Crusted Ribeye $5/person upcharge

mixed onion agrodolce

TASTING MENU

*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase risk of foodborne illness.




