Dinner Menu December

2015
SPARTINA
antipasti chickpea farinata 9
endive kimchi 8
fried tuscan kale 10
wood grilled duck heart spiedini 9
grilled avocado, moroccan lemon, calabrian chili oil, ricotta salata 14
roasted acorn squash, hazelnuts, heather honey 10
charred broccolini, pepperoncini 10
fried polenta, gorgonzola dolce, red grapes, black pepper 12
romanesco, anchovy butter 11
wood grilled octopus, calabrese salami, potato, aioli 16
scrambled egg and sea urchin panini, basil, chilies 16
pork meatballs fritti, salsa genovese 12
lamb ribs, celery root salad 12
beef bacon hash, grilled trevisano radicchio, sunnyside egg 14
24 month prosciutto di parma 15
insalata mozzarella di bufala, slow tomato jam, basil 14
arugula, cress, kale spinach, sunflower sprouts 12
endive, blackberries, grapefruit, avocado, pecorino sardo 14
fennel, radish, upland cress, egg, anchovy dressing 12
cucumber, strawberry, feta, mint, dried olive, buttermilk 12
pizza tomato, mozzarella, basil 14
rossa chard, spinach, kale, rape, provolone vecchio 15
lamb sausage, pistachio, red onion, pecorino 16
pepperoni, calabrian chilies, honey 16
monterey bay squid, 'nduja sausage 16
pizza brussels sprout leaves, guanciale, pineapple 16
bianca smoked prosciutto, potato, fontina, cipollini onion, sage 16
artichoke, onions, anchovy, taggiasche olives 15
clams, whipped ricotta, garlic confit, virgin olive oil 17
pancetta, egg, cipollini, pecorino, black pepper 16
pasta white and black garlic, calabrian chilies, pecorino, spaghettini 19
preserved lemon, roasted plum tomato, pecorino, fettuccine 19
duck and oyster mushroom cannelloni, butter, montasio 23
burrata raviolo, san marzano tomato, basil 22
cauliflower, walnuts, brown butter, pecorino sardo 20
squid and bone marrow, shallots, bay laurel, tagliarini 23
chicken leg ragu, marsala, parmigiano, garganelli 23
tripe, tomato, mozzarella, paccheri 20
secondo baked eggplant pie alla cecilia 21
warm baby leeks, asparagus, lentils, egg, watercress, sherry vinegar 18
hand cut raw tuna, chilies, radish, finger lime, pear 26
pacific white bass, slow roast carrots, meyer lemon, capers, brown butter 25
wood grilled trout, brandade, clams, celery, thyme 26
roast pork panini, broccolini, provolone 16
grilled boneless organic half chicken, medjool dates, marble potatoes 21
grilled lamb shoulder chop, mint chermoula, zucchini 25
sonoma duck breast, parsnip, cocoa 24

wood grilled spartina prime sirloin with peppercorns, charred yam 28



