
O Y S T E R S     
16/Half Doz.        Fanny  Bay (BC)           Hama Hama (BC)              Kumamoto (WA)16/Half Doz.        Fanny  Bay (BC)           Hama Hama (BC)              Kumamoto (WA)

S A L A D   
Escarole with Sunchoke, Smoked Almond, Preserved Lemon & Parmesan   9
Bloomsdale Spinach with Feta, Tomato, Olive, Cherry Tomato, Pinenut & Crouton    9
Smoked Trout with Grapefruit, Avocado, Red Onion & Lemon    11
Mizuna, Shaved Crimini, Shallot, Lemon & Parmesan    9
Tuscan Kale, Shaved Fennel, Radish, Lemon, Ricotta Salata & Breadcrumb    9  
Tuna Conserva with Shaved Onion, Fennel, Arugula, Olives, Potato & Egg    15

SMALL                                
Smoked Ocean Trout with Citrus Yogurt, Tangelo & Fennel Pollen    15
Plate of Artisanal Cheeses with Membrillo, Honeycomb & Toasts     13
Selection of Cured Meats w/Pickles, Mustards & Toasts   15
Smashed English Peas on Toast with Burrata, Tendrils & Mint Pesto    13
Marinated Beets, Burrata, Arugula, Walnuts & Balsamic    13
Braised Artichokes with Burrata, Orange Zest & Mint-Pistachio Pesto   14 
Anchovy & Burrata Toasts with Pepperonata, Capers & Sherry    11
Braised Pork Meatballs with Tomato, Parmesan & Grilled Bread    13
Grilled East Coast Squid with Lentils, Red Peppers & Salsa Verde    14

SANDWICH
Tuna Conserva with Roasted Pepper, Arugula & Caper Aioli     13
Roast Turkey with Pesto Aioli, Avocado, Arugula & Prosciutto    13
Niman Ranch Lamb Burger with Harissa Aioli, Roasted Tomato & Arugula    15
Grilled Hanger Steak with Anaheim Chili, Arugula & Horseradish Aioli     13
House Cured Salmon Pastrami with Arugula, Pickles, Romesco Aioli & Rye Bread    12
Fried Egg with Roasted Pepper, Mozzarella, Prosciutto, Arugula & Harissa Aioli    12 

PLATES
Potato Gnocchi with Braised Lamb Neck Ragout, Chili, Mint & Pecorino    20
Chitarra w/ Manila Clams, Fresno Chili, Green Garlic, White Wine & Parsley    18
Wild Striped Bass Fish Stew with Kohlrabi, Fennel, Chili & Smoked Paprika Aioli    32
Roasted Golden Beet, Carrot, Tomato Soup with Greens, Creme Fraiche & Rye Toast   10
Chickpea Stew with Greens, Cous Cous, Spiced Yogurt & Harissa     12 
Crispy Duck Leg Confi t Rutabaga, Turnip, Greens, Balsamic & Mustard     22 
Roasted Half Organic Chicken with Braised Cavolo Nero & Cippolini Onion     25
PEI Mussels with Chorizo, Confi t Tomato, Chili, White Wine & Grilled Bread     15 
Grilled Niman Ranch Hanger Steak with Arugula, Lemon, Parmesan & Balsamic      24

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

VEGETABLE    8
Salt & Pepper Frites with Romesco & Aioli
Grilled Russian Kale with Shallot Yogurt & Toasted Hazelnuts
Grilled King Oyster Mushrooms with Tarragon Butter & Sea Salt
Roasted Baby Turnips & Tops with Chimichurri
Snap Peas with Prosciutto, Soffrito, Chili & Mint
Fava Beans With Pecorino, Black Pepper & Mint 
Wood Roasted Asparagus with Romesco, Lemon & Parmesan
Grilled Radicchio with Balsamic & Sea Salt
Thumbelina Carrot with Spiced Yogurt, Citrus, Sesame & Cilantro
Wood Roasted Caulifl ower with Garlic, Parsley & Chili
Grilled Broccolini with Garlic, Chili & Vinegar 

Open all day M-F 11:30 - Midnight.      Weekends 9:00am - Midnight - Brunch until 3pm      23  Mar



changes & modifi cations politely declined. 

we support local, sustainable & organic
practices whenever possible.


