
                                                    

BREAKFAST
Kumamoto, Kushi or Fanny Bay  Oysters  1/2 Dozen    16
BlueBerry Brown Sugar Scone with Membrillo & Butter   3.5
Crispy Fingerling with Truffl e Oil, Herbs & Parmesan    8 
Niman Ranch Bacon    or    Housemade Sausage    5
4 Grain Porridge with Berries, Banana, Milk & Buckwheat Honey    9
Whole Oatmeal Pancakes w/ Crème Fraîche & Raspberries   12
Smoked Salmon with House Pickles, Caper, Shaved Onion & Grilled Bread    12
Fried Egg Sandwich w/ Mozzarella, Prosciutto, Arugula & Harissa Aioli   12
Asparagus & Smoked Salmon Soft Scramble    12 
Poached Eggs, Snap Peas, Farro, Lemon & Mint Pesto    14
Sunny Duck Egg with Duck Confi t-Potato Hash & Grainy Mustard   15      
Poached Eggs with Asparagus, Maitake Mushroom & Parmesan Breadcrumb    15
Crispy Sunny Eggs with Prosciutto, Romesco, Arugula & Lemon    15
Moroccan Baked Eggs w/ Merguez, Chili, Tomato Sauce, Cilantro & Spiced Yogurt   15

PLATES (Available 10:30am)
Plate of Artisanal Cheeses with Honeycomb, Membrillo & Toasts    13
Marinated Beets, Burrata, Arugula & Toasted Walnuts    13
Anchovy & Burrata Toasts with Pepperonata, Capers & Sherry    11
PEI Mussels with Chorizo, Confi t Tomato, Chili, White Wine & Grilled Bread    15
Braised Pork Meatballs with Tomato, Parmesan & Grilled Bread    13
Chickpea Stew with Greens, Spiced Yogurt & Harissa    14 
Smashed English Peas on Toasts with Burrata, Tendrils & Mint Pesto    12
Braised Artichokes with Burrata, Orange Zest & Pistachio Pesto   14 
Tuna Conserva Sandwich, Caper Aioli, Pickle, Peppers, Arugula & Olive Bread    13
Hanger Steak Sandwich w/ Roasted Chili, Arugula & Horseradish Aioli    13
House Cured Salmon Pastrami Sandwich w/ Pickles & Romesco Aioli on Rye Bread    12
Niman Ranch Lamb Burger with Harissa Aioli, Arugula, Roasted Tomato & Frites   15
Roast Turkey Sandwich with Pesto Aioli, Avocado, Arugula & Prosciutto    13

SALAD
Escarole with Sunchoke, Smoked Almond, Lemon Preserve & Parmesan   9
Mitzuna, Shaved Crimini, Shallots, Lemon & Parmesan    9
Tuscan Kale, Bread Crumb, Shaved Radish, Fennel & Ricotta Salata    9
Smoked Trout with Arugula, Shaved Red Onion, Avocado & Grapefruit    13
Tuna Conserva with Shaved Onion, Arugula, Olives, Potato & Egg    15
Bloomsdale Spinach, Cherry Tomato, Crushed Olive, Pinenut & Feta    9

PIZZA    
Mixed Mushroom, Rosemary & Garlic Oil    14 
Pomodoro - Tomato, Garlic, Oregano, Chili & Green Olive Oil    12 
Shaved Asparagus, Confi t Shallot, Farm Egg, Sottocenere & Parmesan    15
Salted Anchovy, Smoked Mozzarella, Roasted Red Pepper, Caper & Confi t Tomato    15
Duck Sausage, Nameko Mushroom, Garlic & Mozzarella    15
Blanco - Mozzarella, Parmesan, Fromage Blanc & Castelvetrano Olive    14 
Housemade Chorizo, Tomato, Cream, Fennel, Chili & Basil    15 
Smoked Mozzarella, Confi t Tomato, Jalapeno, Arugula, Lemon & Bottarga     15 
Margherita     13     Add Prosciutto    16 
Guanciale, Green Olive, Fresno Chili & Mozzarella    15 
Caramelized Fennel, Confi t Tomato, Green Onion & Spicy Fennel Salami    15 
Gruyere, Caramelized Onion, Fromage Blanc & Arugula    14   Add Sunny Eggs    4  
Grilled Radicchio, Bacon, Fontina & Tomato Confi t    15 
Squash Blossom, Cherry Tomato, Burrata, Garlic & Thyme    15
Mushroom, Goat Cheese & Truffl e Oil    15 
Four Onion, Soft Goat Cheese, Asiago, Parmesan, Thyme & Black Pepper    14
Lamb Sausage, Confi t Tomato, Rapini, Pecorino & Asiago   15 
Hen of the Woods Mushrooms, Beet Greens & Taleggio    15 

VEGETABLE    8    
Snap Peas with Prosciutto, Soffrito, Chili & Mint
Wood Roasted Caulifl ower with Garlic, Chili & Vinegar
Grilled Broccolini with Garlic, Chili & Vinegar  
Thumbelina Carrot with Cumin Yogurt, Citrus, Sesame & Cilantro
Salt & Pepper Kennenbeck Frites with Romesco & Aioli 
Roasted Turnips & Tops with Chimichurri
Wood Roasted Asparagus with Romesco, Lemon & Parmesan

Open all day M-F 11:30 - Midnight.   Weekends 9:00am - Midnight - Brunch until 3pm.                       25 Mar



changes & modifi cations politely declined. 

we support local, sustainable & organic
practices whenever possible.


