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Oysters*
DAILY SELECTION,

MIGNONETTE, COCKTAIL SAUCE, LEMON
19 PER 2 DOZ. 38 PER DOZ

Tuna Crudo*
WASABI CREAM, TOMATOES, RED ONION,
CUCUMBERS, AVOCADO
22

Mussels
SAUSAGE, ROASTED FENNEL,
GROUNDWORKS TOMATOES, WHITE WINE
20

Eggplant Napoleon
FRIED EGGPLANT, FRESH MOZZARELLA,
GROUNDWORKS TOMATOS,
ARUGULA PESTO
20

Wedge Salad
BACON, TOMATOES, PICKLED RED ONIONS,
BUTTERMILK DRESSING, BLUE CHEESE
16
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Housemade Gnocchi
BRAISED VEAL, FLAT 12 MUSHROOMS,

PARMIGIANO REGGIANO, RED WINE SAUCE
34

Seafood Stew
HALIBUT, SWORDFISH, GULF SHRIMP, MUSSELS,
FENNEL TOMATO SAUCE, GRILLED ITALIAN BREAD
45

Half Chicken
RISOTTO CAKES, GRILLED ASPARAGUS,
SWEET CORN PUREE SAUCE, NDUJA BUTTER
33

Summer Pizza
ZUCCHINI SQUASH, EGGPLANT, GARLIC CONFIT,
TOMATO JAM, FRESH MOZZARELLA
29

*RAW ITEMS ARE NOT AVAILBLE FOR TAKE OUT*



