
share plates & pastas

A little bit bigger...

EdIbLeS

fi fi  pizzas
OuR-InArA  |  $13   tomato, garlic, chili fl akes, wild oregano ......add fresh mozz  |  $2

 FuN GuY |  $15   chanterelle mushrooms, charred sweet corn, kale, marscapone

PaPa CaLdO  |  $15   mozz, parm, sausage, tomato, calab! an chili

FiLtHy AnImAl  |  $15   mozz,  parm, guanciale, pe" o, pinenuts

SwEeT LeAf  |  $14   gorgonzola, mozz,  charred radicchio, maple syrup, tarragon

 BrEaD & BuTtEr  |  $5  100% organic malted wheat sourdough, tru#  ed tomato pulp butter

SoUr PaNcAkE  |  $8   kraut, chive, pickled onion, spicy hollandaise

RoAsTeD CaRrOtS |  $9   ha! ssa spiced farro, farm greens, honey-yuzu glaze

WoOdFiReD BrOcCoLi |  $9   sunfl ower seeds, tōgarashi, seaweed aioli

ZuCcHiNi FrItTeRs |  $10  fresh garbanzo beans, fennel,  parsley mayo

SwEeT & SoUr CuCuMbEr  |  $10   meyer lemon, sweet corn, feta,  sesame crackers

HeIrLoOm ToMaToEs  |  $9   capers, yuzu granita, croutons, mint

WaGyU BeEf TaRtArE  |  $15  radish, olives, quail egg, g! lled sourdough   

ChIlLeD LoBsTeR SaLsA  |  $17   tomato, cucumber, fermented chili, creme fraîche, pita

WoOdFiReD OcToPuS |  $15    chilled musk melon, pickled fresnos, fermented tomatoes, sumac

OyStErS On ThE WhIm W/StUfF  |  $Mp   that’s what it is

EgG YoLk RaViOlI |  $16   kombucha butter, shiso, black sp! ng tru#  es, parm

SoUrDoUgH GnOcChEtTi  |  $14   eggplant, shishito pepper, whey, dukkah

ChIlE ChItTaRa |  $15  korean hot peppers, sa( ron, creme fraiche

RiGaToNi AlLa NoRcInA  |  $16   wild boar, trumpet royales, chili, peco! no

MaRkEt FiSh  |  $Mp   tempura yukon potato,  marcona almonds , tarragon brown butter

 SmOkEd BrEaKfAsT SaUsAgE  |  $16   polenta cake,  red pepper mornay, f! ed egg

HeRiTaGe PoRk ShAnK  |  $27   heirloom beans, charred scallion, tomato

FlAnK StEaK  |  $28    kohlrabi hash, romesco, snap peas, chimichur! 


