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PIZZAS TO SHARE

HOUSE CHEESE PIZZA - 18.
marinara sauce, garlic confit, house cheese blend,
fresh herbs

HOT HONEY PEPPERONI - 21.
garlic confit, house cheese blend, hot honey,
cup and char pepperoni

SHORT RIB PIZZA - 24.
tomato braised short rib, sliced mozzarella, garlic confit,
boursin cheese, fresh herbs

add sausage - 4. add pepperoni - 3.

cauliflower crust available \x\\‘
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PESTO PIE - 18.
basil pesto, lemon preserve, whipped ricotta, sundried
tomatoes, toasted pine nuts, garlic confit, fresh herbs

CHICKEN TIKKA PIZZA - 21.
house cheese blend, garlic confit, tandoori braised chicken,
crispy onions, cilantro, chives, labneh

TOMATO BRAISED CAPRESE - 18.
garlic confit, house cheese blend, fresh mozzarella, ricotta,
slow cooked tomatoes

add roasted chicken - 4.
add bacon - 3.
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DUMPLINGS - 15.
russian-style chicken & pork dumplings, scallions,
soy reduction

PIEROGIES - 14.
potato filled dumplings, melted butter, caramelized onions

OKONOMIYAKI - 18.
japanese cabbage pancakes, basmati rice, nori, crispy
onions, sesame seeds, sriracha mayo, sweet soy sauce, scallions
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BRUSCHETTA - 18.
heirloom tomato relish, herb pesto, toasted hazelnuts,
balsamic glaze, fresh herbs, toast points

SOFT PRETZEL - 14.
jumbo soft pretzel, served with house beer cheese & dijon dip

CALAMARI PUTTANESCA - 18.
sauteed calamari, garlic, shallot, kalamata olives, parmesan,
pomodoro sauce, fresh herbs, toasted bistone
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CAESAR - 12.
romaine lettuce, croutons, caesar
dressing, romano cheese

SALADS

FINGERLING & RADISH - 12.
poached fingerlings, sliced radish, crispy lardons,
horseradish pangrattato, arugula, horseradish vinaigrette
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CHICKPEA - 12.
chickpeas, diced cucumber, tomato, onion,
labneh, lemon vinaigrette

ENTREES

CHICKEN TANDOORI - 30.
roasted half chicken, tangy tomato curry, fresh cucumber
slices, cilantro, lime wedges

PORK CHOP CALABRESE - 35.
pan seared pork chop, onions, peppers, hot italian sausage,
roasted fingerlings, white wine pan sauce

NDUJA & MUSSELS - 22.
sautéed mussels, nduja sausage, white beans, fresh herbs,
garlic crostini

CHILEAN SEA BASS - 40.
pan roasted sea bass, farro, sautéed spinach, peruvian pearls,
lemon thyme beurre blanc, fresh herbs
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SWEET PEA FETTUCINE - 20.
sweet peas, creamy sweet pea alfredo, ricotta, bacon lardons,
fresh herbs, lemon zest

RED PEPPER RISOTTO- 20.
arborio rice, creamy red pepper coulis, boursin cheese, peruvian
pearls, fresh herbs

CHIPOTLE GLAZED SALMON - 35.
pan seared salmon, spinach, smoked gouda grits, chipotle glaze,
scallions

FILET MIGNON - 45.
pan seared, duck fat fingerling potatoes, sautéed broccoli rabe,
roasted garlic compound butter, red wine demi glaze

ADDITIONAL STEAK OPTIONS

RIBEYE - 45.
NY STRIP - 40.
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HOUSE BURGER - 20.
beef patty, spinach, tomato, bacon,
house cheese blend, garlic aioli,
brioche bun

SANDWICHES

TOMATO CAPRESE MELT - 18.
sliced tomatoes, fresh mozzarella, garlic aioli,
basil and balsamic vinaigrette,
pressed bastone bread

STEAK AND CHEESE MELT - 18.

shaved ribeye, caramelized onions and
peppers, house cheese blend, pressed

bastone bread, garlic aioli



