WARM CLIVES
imported oliver . lavendar

cifrus - fennel griini - 5

CALAMARI FRITTI

lemon gioli - pomodonn . §

CURED MEATS FLATBREAD
locally cured meats . fresh mozzarella
provolone « parmesan « ¥

INSALATA MISTA
hand-cut qreen: - roaited tomato pesta
marinated camah - pecaring
leman toatted pine nut
red wine vinaigrette . 7

CAESAR SALAD
baby romaine . qarlic crowtens
traditional dresing . 7

GRAPPAS MUSHROOM SOUP
wild mushroom purge - fresh chives
white fruffle oil - 3

WARM BURRATA +
TOHATC BRUSCHETTA
roatted atichcke - aged baliamic - basil
gillad sourdough - ¥




g il

TAGLIATELLE BOLOGNESE
togliatelle « roasted muhoom: . boef
fich lomb and pork ragi - 1

SPAGHETTI ARRABIATA

ipicy meatballs - roated onions + peppen
freth hetbs « pecoring « picy fomato sauce « 11

HERE + GARLIC RUBBED CHICKEN
aifine chicken breatt - tagliatelle
angula - parmesan - wilkd muhroom
mariala muce - |4

HORSERADISH ENCRUSTED SALMON
fresh cucumber - heiloom tomatoes
bail créme fraiche - 14

GRILLED SIRLOIN

garlic + rosemary ubbed sirloin
gipamqui - pamesan mahed potatoss
red wine demi glace - [

EGGPLANT PARMESAN
fied eqgplant + fam peita
spaghetti pomadaoro: 14

Houre Wines

ib per glass (F18 per botled

PINOT GRIGIO CHARDOMNAY

CHIANTI  « CABERNET JAUYIGHON

GRAPPA §5
LINONCELLG §5
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