
MARINATED OLIVES..............................6
G I A R D I N I E R A . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6
FENNEL. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5
EGG TONNATO........................................ 7
MOSCARDINI. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .1 1

BAR PANINO......................................... 11
CRISPY PIG TAILS.................................. 10
PRESSED PIG EARS................................. 7
CHEESE BOARD................................... 20
CURED MEATS...................................... 25

DELICATA SQUASH FRITTO
Chili-Infused Marshall’s Farm Honey, Fried Sage, Lemon...............................................................15

MARKET SALAD
Wild Oregano Vinaigrette, Toasted Pumpkin Seeds, Piave Vecchio.............................................17

ROASTED SQUASH AND PEAR SALAD
Speck, La Tur, Pistachio, Pomegranate.............................................................................................16

MOZZARELLA DI BUFALA
Puntarelle, Bagna Cauda, Roasted Chili...........................................................................................18

BRAISED PORK JOWL
Shaved Brussels Sprouts, Apple Butter, 10-Year Condimento Balsamic Vinegar.............................19

BUCATINI 
Tomato, Guanciale, Chili.................................................................................................................. 20
 
TROMPETTI
Pecorino Toscano , Pecorino Sardo, Black Pepper............................................................................20

LUMACONI
Veal Sugo, Taggiasca Olives, Sultana Raisins................................................................................... 20

SPAGHETTI ALLA CHITARRA
Bacon, Broccoli Di Cicco, Egg Yolk, Lemon Agrumato................................................................20

GRILLED POLENTA
Roasted Mushrooms, Mascarpone, Parmesan.................................................................................18

 

PAN ROASTED SF PETRALE SOLE
Broccoli Di Cicco, Chimichurri, Black Mint, Fennel Fronds...........................................................27

GRILLED HANGER STEAK
Pickled Cherry Bomb Peppers, Italian Butter Beans, Green Coriander Chermoula..................29

BERKSHIRE PORK CHOP
Persimmon and Apple Relish, Roasted Cauliflower Puree.............................................................31

ROASTED CHICKEN FOR 2 (allow for approximately 1 hour)
Ricotta, Pine Nuts, Marsala...............................................................................................................48

CRISPY POTATOES
Pork Fat, Garlic, Rosemary..................................................................................................................  8

BABY TURNIPS
Turnip Greens, Confit Garlic, Marjoram...........................................................................................10

BRASSICA RAPA
Salsa Extra Vecchio.............................................................................................................................10

RAINBOW CHARD
Garlic, Chili, Taggiasca Olives...........................................................................................................10

 
SERVING FULL MENU NIGHTLY UNTIL 1AM

Consuming raw or undercooked meats, seafood & eggs may increase your risk of foodborne illness
A 5.5% surcharge will be added to your bill to help offset the cost of SF business mandates



SONS PILSNER - 4.8%, Napa.............. ........ 6

VILLAGER IPA- 6.5%, San Francisco.............6     

ANKLE BREAKER - Draft & Shot................11

MILLER HIGH LIFE 7oz - 4.2%, Milwaukee... 3

PERONI LAGER - 4.7%, Lombardy.............. 5

ANCHOR LAGER -4.9%, San Francisco.......6

 

SPARKLING                                                                                                                                     
Caneva  da Nani  ‘Col fondo’ PROSECCO , Veneto  NV..............................................................14
Cordero di Montezemolo Metodo Classico Brut CHARDONNAY, Piemonte NV..............16
Della Staffa ‘Brioso Rosato’ SANGIOVESE, Umbria 2016......................................................18

WHITE                                                                                                                                  

Bisson ‘U Pastine’ BIANCHETTA GENOVESE, Liguria 2016..................................................16
Raina ‘Spoleto’ TREBBIANO SPOLETINO, Umbria 2016....................................................14
Fattoria San Lorenzo ‘Il Casolare’ VERDICCHIO, Marche 2016............................................ 12 
Mortellito Bianco ‘Calaiancu’ GRILLO/CATARRATO, Sicilia 2016........................................16
Ghostwriter CHARDONNAY, Santa Cruz Mountains 2015.....................................................18

ROSÉ
Idlewild ‘The Flower’ DOLCETTO BLEND,  Sonoma 2016.....................................................14 
Bisson CILIEGIOLO Rosato, Liguria 2016.............................................................................15

RED 
Monte Dall’Ora ‘Saseti’ VALPOLICELLA  CLASSICO , Veneto 2014.....................................13 
Scarpa ‘Casa Scarpa’ BARBERA D’ASTI, Piemonte 2013......................................................12
Torre alle Tolfe, CHIANTI COLLI SENESI RISERVA, Toscana 2011.................................... 15
Pacina  ROSSO  TOSCANA IGT, Toscana  2011..........................................................................18
Vigneto Saeti LAMBRUSCO DELL’ EMILIA, Emilia  Romania 2016.........................................12
Marco de Bartoli ‘Rosso di Marco’ PIGNATELLO, Sicilia 2014.................................................16
Bonny Doon Vineyard ‘Le Cigare Volant’ RHONE BLEND, Central Coast 2012....................................16

HOUSE “CAPPUCCINO” 1919 
Chateau Laubade Armagnac, Bourbon, Dandelion Chocolate  

Ganache, Organic Milk..... 12 

WHITE NUN  
Chateau Laubade Armagnac, St. George Nola Coffee Liqueur,  

Manufactory Coffee Syrup, Organic Milk..... 12

            12 each
LINE IN THE SAND 
Mezcal, Passion Fruit, Ancho Verde Chile, 
Violette, Lime, Egg White  

BANANA STAND 
Spiced Rum, Amontillado, Banana, 
Chocolate Bitters, Orange 

RYE BLUSH 
Strawberry, Rye Whiskey, Aquavit, Lemon, 
Dry Vermouth, Benedictine 

CLEOPATRA 
Reposado Tequila, Chamomile Grappa, 
Amaro, Creme de Menthe

     

THE COAT CHECK  
Scotch, Sloe Gin, Gran Classico Bitter, 
Grapefruit, Lemon

PROFESSOR, HALL, CANDLESTICK 
Spiced Plum, Walnut, Old Tom Gin, Génépy, 
Dry Vermouth

CYNAR SWIZZLE 
Cynar, Orgeat, Falernum, Lime, Mint

THE RELIEF 
Jamaican Rum, Aperol, Pineapple, Orange, 
Lime,  Bitters

12 each   

REMEMBER THE MAINE
Rye Whiskey, Cherry Heering, Sweet Vermouth
Absinthe
 
CHICAGO FIZZ
Jamaican Rum, Tawny Port, Lemon, Sugar, Egg 
White, Soda

ROSITA
Reposado Tequila, Campari, Sweet Vermouth
Dry Vermouth, Bitters

PEGU CLUB 
Gin, Curacao, Lime, Bitters



MARINATED OLIVES..............................6
GIARDINIERA....................................... 6
FENNEL................................................. 5
EGG TONNATO.................................... . 7
MOSCARDINI.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .11

BAR PANINO......................................... 11
CRISPY PIG TAILS.................................. 10
PRESSED PIG EARS................................. 7
CHEESE BOARD.................................... 20
CURED MEATS...................................... 25

SF ANCHOVY FRITTO
Chili-Caper Sauce, Lemon..................................................................................................................15

CHICKEN HEART SPIEDINI
Salsa Verde, Balsamic and Marsala Vinaigrette, Grilled Ciabatta...................................................13

WILD ITALIAN ARUGULA
10-Year Aged Condimento Balsamico, Persian Cucumber, Parmesan...........................................15 
MARKET SALAD
Wild  Oregano Vinaigrette, Toasted Pumpkin Seeds,  Grana Padano.................................................17  
ROASTED BABY CARROTS
Stracchino, Hazelnut and Sunflower Seed Granola, Bergamot Mint.............................................17

BUCATINI 
Tomato, Guanciale, Chili.................................................................................................................. 20
 
TROMPETTI
Lemon Cream, Spring Vegetables, Basil Flowers............................................................................20

LUMACONI
Trumpet Royale, Mushroom Beurre Blanc, Colatura, Point Reyes Farmstead Blue....................20

RIGATONI
Pig Cheek Ragu, Fennel Fronds, Pecorino Sardo...........................................................................20

GRILLED POLENTA
Roasted Mushrooms, Mascarpone, Parmesan................................................................................18

 

FORT BRAGG BLACK COD
Turnip, Asparagus, Radish, Bagna Cauda.........................................................................................31

SPANISH OCTOPUS
Italian Butter Beans, Tomato, Farro, Parsley Mayonnaise................................................................35

RED WATTLE PORK CHOP
Fingerling Potatoes, Whole Grain Mustard, Michigan Ramps.......................................................32

GRILLED 28-DAY DRY-AGED PRIME STRIP STEAK FOR 2
Sunchoke Puree, Vinegar Roasted Red Burger Onions, Gremolata..............................................76

ROASTED CHICKEN FOR 2 (allow for approximately 1 hour)
Ricotta, Pine Nuts, Marsala.............................................................................................................48

CRISPY POTATOES
Pork Fat, Garlic, Rosemary..................................................................................................................  8

ROASTED ASPARAGUS
Toasted Almond Vinaigrette, Grana Padano...................................................................................10

RAINBOW CHARD
Garlic, Chili, Taggiasca Olives...........................................................................................................10

BROCCOLI DI CICCIO
Rosemary-Anchovy Vinaigrette ........................................................................................................10

SERVING FULL MENU DAILY UNTIL 1AM
Consuming raw or undercooked meats, seafood & eggs may increase your risk of foodborne illness

A 5.5% SF business mandate is added to your bill to help cover the cost of doing business



Caneva  da Nani  ‘Col fondo’ PROSECCO , Veneto  NV....................................................14/55

Cordero di Montezemolo Metodo Classico  Brut CHARDONNAY, Piemonte NV .....16/64

Della Staffa ‘Brioso Rosato’ SANGIOVESE, Umbria 2016..........................................18/72 

Principiano ‘Belen’ BARBERA Extra Brut Rose, Piemonte  NV........................................88

Andre Clouet ‘Grande Reserve’ Brut CHAMPAGNE NV...........................................110

Lelarge Pugeot ‘Les Charmes de Vrigny’  1er Cru   Extra Brut  CHAMPAGNE  NV.................125

Andre Beaufort Polisy Brut Nature Reserve Blanc de Blancs CHAMPAGNE 2010......155

J. Lassaigne ‘La Colline Inspiree’ Extra Brut Blanc de Blancs CHAMPAGNE NV.........195

Ruinart Brut ROSE CHAMPAGNE NV...........................................................................160

Grosjean Freres ‘Vigne Rovettaz’ PETITE ARVINE, Val d’Aosta 2013........................... 69

Ermes Pavese BLANC de MORGEX et de la SALLE, Val d’Aosta 2014.......................... 78

Foradori ‘Fontanasanta’ NOSIOLA, Trentino Alto-Adige 2013....................................... 110

Gino Pedrotti NOSIOLA, Trentino Alto-Adige 2015..........................................................56

Luigi Gregoletto VERDISO COLLI TREVIGIANI, Veneto 2015........................................48 

Edi Kante VITOVSKA, Friuli Venezia Giulia 2012 ...........................................................82

Radikon ‘Jakot’ FRIULANO, Friuli Venezia Giulia 2008 500ml......................................  88

Il Cellario ‘E’ Bianco MOSCATO GIALLA/ARNEIS, Piemonte 2016- 1L..............................45

Bera  Vittorio E  Figli  ‘Arcese’  CORTESE/ARNEIS/FAVORITA, Piemonte 2015.................48

Brovia ‘Sanche di Vezza’ ROERO ARNEIS, Piemonte 2016............................................ 84

Bisson ‘U Pastine’ BIANCHETTA GENOVESE, Liguria 2015........................................16/64

Punta Crena ‘Vigneto Isasco’ VERMENTINO, Liguria 2015............................................65

Castello Di Luzzano ‘Tasto di Seta’  MALVASIA, Emilia Romagna 2014..............................56 

Orsi Vigneto San Vito ‘Posca Bianca’ PIGNOLETTO, Emilia Romagna NV......................56

Montenidoli ‘Tradizionale’ VERNACCIA DI SAN  GIMIGNANO, Toscana 2014................42

Fattoria San Lorenzo ‘Il Casolare’ VERDICCHIO, Marche 2015................................  12/48

Montemelino Bianco TREBBIANO/GRECHETTO, Umbria 2016......................... .......... 44

Raina ‘Spoleto’ TREBBIANO SPOLETINO, Umbria 2016.............................................14/56

Vini Rabasco ‘Cancelli’ Bianco TREBBIANO,  Abruzzo 2016..............................................75

Monastero Suore Cistercensi ‘Coenobium’ TREBBIANO BLEND, Lazio 2014............... 58

Il Tufiello - Guido Zampaglione ‘Sancho Panza’ FIANO, Campania 2014..........................64

Calabretta ‘Cala Cala’ Bianco’ GRILLO, Sicilia 2015..................................................14/56 

Benanti ‘Biancodicaselle’ CARRICANTE, Sicilia 2013....................................................60

Marco De Bartoli ‘Lucido’ CATARRATTO, Sicilia 2015....................................................64 

I Vigneri di Salvo Foti ‘Aurora’ CARRICANTE/MINELLA, Sicilia 2013............................76

Vino di Anna ‘Vino Bianco’ GRECANICO/RIESLING, Sicilia 2012.................................... 90

Rafael et Fils ‘Pour Rosie’ CHARDONNAY, Oak Knoll Napa 2015..............................18/72

Scribe ‘Estate’ CHARDONNAY,  Sonoma 2016..................................................................70

Dirty & Rowdy SEMILLON, Yountville Napa 2014..........................................................96

Scribe ‘Ode to Emil V’ SYLVANER, Sonoma 2016..........................................................70

Nusserhof ‘Kretzer’ LAGREIN , Alto-Adige 2014............................................................68

Antoniolo ‘Bricco Lorella’ Vino Rosato NEBBIOLO, Piemonte 2016...............................50

G.B. Burlotto ‘Elatis’ Vino Rosato NEBBIOLO BLEND, Piemonte 2016......................13/52

Bisson  CILIEGIOLO  Rosato,  2016 Liguria.........................................................................59

Massa Vecchia ‘Rosato di Toscana’ SANGIOVESE BLEND, Toscana 2011......................74

Idlewild ‘The Flower’ DOLCETTO BLEND,  Sonoma 2016........................................14/56



Grosjean Freres  GAMAY, Val d’Aosta 2015..............................................................................60

Danilo Thomain ‘L’Enfer d’Arvier’ PETIT ROUGE, Val d’Aosta  2014....................................... 87

Foradori TEROLDEGO,  Trentino Alto-Adige 2014..........................................................70

Monte Dall’Ora ‘Camporenzo’ VALPOLICELLA  CLASSICO, Veneto 2014...................17/68

Monte Dall’Ora ‘Sausto’ VALPOLICELLA  RIPASSO CLASSICO, Veneto 2011..................86

Monte Dall’Ora AMARONE  DELLA VALPOLICELLA CLASSICO, Veneto 2010..........130

Le Strie ROSSO di VALTELLINA, Lombardia 2016..........................................................68

Petterino GATTINARA, Piemonte 2006...........................................................................72

Antoniotti Odilio Bramaterra NEBBIOLO BLEND, Piemonte 2012.............................86

Cavallotto ‘Bricco Boschis’ LANGHE NEBBIOLO, Piemonte 2014.............................. 86

Giuseppe  Mascarello e Figlio ‘Toetto’, LANGHE FREISA, Piemonte 2014 ....................92

Pomodolce ‘Cherubino’ BARBERA COLLI TORTONESI , Piemonte 2013.................12/48

Giuseppe  Mascarello e Figlio ‘Scudetto’, BARBERA d’ALBA, Piemonte 2013 ..................98

Giacomo Conterno ‘Cerretta’ BARBERA D’ALBA, Piemonte 2014.............................. 160

La Ca  Nova ‘Montestefano’ BARBARESCO, Piemonte 2013............................................. 88

Scarpa ‘Tettineive’ BARBARESCO, Piemonte 2008.....................................................199

Cordero di Montezemolo ‘Monfalletto’ BAROLO, Piemonte 2012...................................112

G.B. Burlotto ‘Monvigliero’  BAROLO, Piemonte 2013.....................................................178

Cavalotto ‘Bricco Boschis’ BAROLO, Piemonte 2012................................................. 180

Giuseppe  Mascarello e Figlio ’Santo Stefano di Perno’ BAROLO, Piemonte 2012 ........280

Giacomo Conterno ‘Cascina Francia’ BAROLO, Piemonte 2010.............................. 500

Punta Crena  ‘Vigneto Isasco’ ROSSESE, Liguria 2015...................................................... 68

Ampeleia  Unlitro Costa Toscana ALICANTE BLEND -1L , Toscana 2016....................10/50

Ampeleia ‘Kepos’ ALICANTE BLEND, Toscana 2014.......................................................64

Istine CHIANTI CLASSICO, Toscana 2013......................................................................60

Lanciola ‘Le  Masse  di Greve’ CHIANTI  CLASSICO, Toscana  2012................................16/64

Torre alle Tolfe, CHIANTI COLLI SENESI RISERVA, Toscana 2011................................ 68

Fattoria Cerreto  Libri  CHIANTI  RUFFINA, Toscana  2010...............................................76 

Montesecondo ‘Tin’ Amphora  SANGIOVESE, Toscana 2015.........................................98

Montesecondo  SANGIOVESE, Toscana 2016..................................................................56

Sesti ‘Monteleccio’ ROSSO TOSCANA, Toscana 2015...............................................15/60

Pacina  ROSSO  TOSCANA IGT, Toscana  2011...............................................................76

Podere  Le Boncie  ‘5’, ROSSO  TOSCANA, Toscana 2015..................................................78  

Poderi Sanguineto I & II ROSSO di MONTEPULCIANO, Toscana 2015...........................60

Poderi Sanguineto I & II VINO NOBILE di MONTEPULCIANO, Toscana 2013............. 96

Sesti ROSSO di MONTALCINO, Toscana 2015............................................................ 92

La Gerla BRUNELLO di MONTALCINO, Toscana 2012...................................................128

Le Ragnaie BRUNELLO di MONTALCINO, Toscana 2011.......................................... 150

Paolo Bea ROSSO DE VEO, Umbria 2010.....................................................................144

Vini  Rabasco ‘Cancelli’ Rosso MONTEPULCIANO, Abruzzo 2016..................................75

Le Coste ‘Rosso  di  Gaetano’ GREGHETTO, Lazio 2015.................................................60

Le Coste ‘Rosso’ GREGHETTO, Lazio 2014.....................................................................80

Marco de Bartoli ‘Rosso di Marco’ PIGNATELLO, Sicilia 2014......................................64

Calabretta ‘Cala Cala’ ROSSO, Sicilia MV..........................................................................56

Benanti ‘Rosso di Verzella’ ETNA ROSSO, Sicilia 2014............................................16/64

Romeo del Castello ‘Allegracore’ ETNA ROSSO, Sicilia 2015 ...................................... 68

I Custodi Aetnus ETNA ROSSO, Sicilia 2010................................................................. 78

I Vigneri di Salvo Foti ETNA ROSSO, Sicilia 2016............................................................89

Scribe ‘Estate’ PINOT NOIR, Sonoma 2015 ....................................................................................76

Rafael et Fils CABERNET SAUVIGNON, Napa Valley 2013..........................................................90

Far Niente CABERNET SAUVIGNON, Napa 2013.................................................................... 297

Michael  Cruse ‘Monkey Jacket’  VALDIGUIE BLEND, Calistoga 2015...............................................64

Turley ’Juvenile’ ZINFANDEL, California 2015................................................................................15/60

Dirty & Rowdy ‘Antle Vineyard’ MOURVEDRE, Monterey County 2014................................110

Bonny Doon Vineyard ‘Le Cigare Volant’  RHONE BLEND,  Central Coast 2012.......................64
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