april 21, 2018

castelvetrano OlivVeS....eeeeeeeeeeeesesesesosscsscscsesossosssssscscsasass 5
saint simone oysters with prosecco mignonette.............cccccieeeeeees 3.5 **

happy boy farms garden lettuces.......iieeeiieeeereeccececcceceancsenenss 10
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little gems with buttermilk, shaved kohlrabi & fine herbs............... 14
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wild arugula with frisée, snap peas, fennel,
toasted walnuts & PECOriNO....ccceeeeeseeseecesosseascsscsesscsscsanseses 14

local asparagus with bellwether farms ricotta, romesco & watercress..... 14**
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yellow tail crudo with kumquats, fava beans, snap peas, spring onion,
avocado & preserved lemoONn........eeeeeeeceeececccscocscscncsssosnsssssces 1O**

manila clams & mussels from the wood oven with garlic toast........... 18*%

saffron tagliolini with georgia shrimp, leeks, chervil & marash....... 20%%*

rigatoni carbonara with snap peas, fava beans and guanciale........... 20*%

meatballs al PizzZaiolo...ccceeeeseesecsecsccsccsssscsssssssscssssseassss 18

schmitz ranch rib-eye with fingerling potatoes, asparagus,
roasted shallots & sauce béarnaise....cceeeeeeeecccccccccccosososonnnssss 36**

chicken al mattone with king trumpet mushrooms,
fennel sausage & grist and toll polenta......cceeeeceesccsccsccsccsees 28%%

MALINAT A ¢ ¢ e e oeeeecccccecocososososssesssssesssescscsscscsscsscsscsscscsss 14

margherita....c.eeeeeeeeeeeeeeeeeeecsecsacsscsacsacsseasscsscsscssssss 16

margherita di bufala......ccceeeeeecesesesecscscscsessssscsssscsesess 20 calabrian

peppers 2.5
rapini & housemade SAUSAGE. ... cceceeteecsossecssssscsscsssossnsssssnss 20 side oil 2.5
potato, fontina, pancetta & rosemary........cceeceeecccscccccscccsccss 20 farm egg 3

anchovy 4
tomato sauce, housemade sausage, hot pepper & panna ..........c.cc.... 20 housemade

) ) sausage 4.5

wild nettles & ricotta salata.....cceeeeeeeccecccccccccccccceaseas 20

pancetta 4.5
tomato sauce, anchovy, black olive & hot pepper...... ceececcccccccsss 20 arugula 4

leeks, guanciale & PECOriNO.....cceeeeceecsccsccsccsscsscssccsscsaass 20

snap peas with lemon & sea sSsalt......cceeeeeerecesocecsesosscscsosans 10**

**Not Available to take away**

we politely decline all menu modifications & substitutions
ALL OF OUR PRODUCE, POULTRY, MEAT AND FISH COMES FROM FARMS, RANCHES AND FISHERIES GUIDED BY PRINCIPLES OF SUSTAINABILITY.
CORKAGE: $22 CAKEAGE: $4/PERSON

PLEASE REFRAIN FROM USING ELECTRONIC DEVICES AT THE TABLE



