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MARINATED OLIVES 7

garlic confit, citrus, rosemary

BEEF TARTARE 14

chicharrén, malt vinegar

BASS CRUDO 18

mango, papadum, cilantro vinaigrette

PICKLED MUSSELS 14

chevre, jalapefio, basil

LAMB HASHWI 13

hummus, pine nuts, za atar, warm pita

VEAL MEATBALLS 16

pomodoro, whipped ricotta

RICOTTA GNOCCHI 16

mushrooms, walnuts, black garlic

% SOUPE AU PISTOU 8

parmesan broth, kale, tubetti pasta

SALADS S

LETTUCES 11

radish, herb salad, onion, green goddess, breaderumbs

CARROTS & AVOCADO 13

romesco, almonds, grilled scallions, wild spinach

HEIRLOOM TOMATOES 14

nectarines, burrata, torn bread, roasted red onion

VEGETABLES

CRISPY ARTICHOKES 11

parmesan, sumac, Calabrian chilies

PAN CON TOMATE 8

wood fired bread, Garroxta cheese

SWEET CORN 8
basil pesto, spicy honey

HANDCUT FRIES 7

sea salt, parsley, garlic aioli
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T0 SHARE

PORK CONFIT 47

naan, raita, harissa, kimchi pickles

COTE DE BEUF 90

anna potatoes, trumpet mushrooms
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LARGE PLATES

STROZZAPRETI 21

heirloom tomato, Italian sausage

PEA FALAFEL 16

labneh, snow peas, mint, warm pita

STRIPED BASS 30

sweet corn chowder, clams, bacon

ROASTED CHICKEN 26

patatas bravas, spicy tomato, aioli

WO0OD FIRED

ROASTED OYSTERS 15

chorizo, butter, potato shoestrings

PRAWNS & BLACK RICE 24

sofrito, squid, piccata

SALMON “CHOP” 26

pancetta, cauliflower, green olive chimichurri

SANDWICHES

FRENCH DIP 19

gruyere, caramelized onion, beef jus

TURKEY BURGER 14

warm pita, parsley-sumac salad, sriracha

BERNIE’'S CHEESE BURGER 15

house grind, dill pickles, aioli, onion




