SMALL(ER)

House marinated olives

LITTLE GEM LETTUCE with radish, pancetta lardons, cream ramp
vinaigrette & crispy shallok

DOUBLE 8 FARMS MOZZARELLA DI BUFALA with pineapple quince &
toasted almonds

TEMPURA FRIED BUTTERNUT SQUASH with whipped ricotta, brown
bhutter walnut vinaigrette & sage

SALT SPRING MUSSSELS with Rubinette apple, dijon, rye & tarragon

FRIED FARRD & MORTADELLA with chantarelle mushrooms &
horseradish creme fraiche

TASSOD SFICED PORK RIBS with celery root remoulade,
pomegranate & brussels sprouts

PIZZA

MARINARA: crushed tomato, garlic, oregano
MARGHERITA: crushed tomato, mozzarella, basil

MARGHERITA DI BUFALA: crushed tomato, mozzarella di bufala,
hasil

BIANCA: mozzarella, ricotta, basil, garlic

BROCCOLI DI CICCD: beef salami, mozzarella, pecorine, red onion
& lemon

PEPPERS: pancetta, pecorino, roasted sweet onion

SALAMI PICCANTE: crushed tomato, mozzarella, peppers, red
onion, Galabrian chili

HOUSE MADE SAUSAGE:- harissa, pecorino, castelvetrano olives,
cilantro
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A $25 corkage is applied to all 750 ml botties of wine. Limit two
hottles per table.

Bottled wine available to-go for 50% off our listed price when
purchased with food.

SPARKLING

DOMAINE BOBINET, Chenin Blanc, "De Rififi", France, 2016
DHONDT-BRELLET, Chardonnay "Prestige du Moulin®, France, NV
RUPERT-LERDY, Champagne, "Les Cognaux", France, NV
FREDERIC SAVART Champagne, "L'Accomplie®, France, NV

PETER LAUER Sekt, “Reserve” Greece, 1984

ROSE

MATTHIASSON, Brenache & Others, California, 2016
SMOCKSHOP BAND, “White" Zinfandel, Oregon, 2016

CHATEAU d' ARLAY, Field Blend, "Corail”, France, 2011
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WHITE

METHODE SAUVAGE, Chenin Blanc, California, 2016 (ON TAP)
GEYERHOF, Gruner Veltliner, Austria, 2016

CANTINA DEL BARONE, Fiano, “Paone”, ltaly, 2013

RUTH LEWANDOWSKI, Arneis "Mahlon", California, 2015
HOFGUT FALKENSTEIN, Pinot Blanc, Germany, 2015

BOW & ARROW, Melon de Bourgogne, Oregon, 2016

LE BRISEAU, Chenin Blanc, "Kharakier:, France, 2013
MARNES BLANCHES, Savagnin, "En Quatre Vis", France, 2014
HERVE VILLEMADE, Romarantin, “Les Saules®, France, 2013
CHATEAU d' ARLAY, Chardonnay, "a la Reine", France, 2014
TRAIL MAKER, Chardonnay, "Chapel Vineyard®, California, 2013
PATRICK SULLIVAN, Field Blend "Haggis", Australia, 2016

SMOCKSHOP BAND, Gewurztraminer "Atavus®, Oregon, NV
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RED

PODERE CASACCIA, Sangiovese, "Priscus”, ltaly, 2015

POPULIS, Carignane, "Reversee”, California, 2016 (ON TAP &
CHILLED)

WINDGAP, Field Blend, "Soif" California, 2015 (DN TAP)

| CACCIAGALI, Piedirosso & Aglianico, "Mille®, Italy, 2013
PASCAL GRANGER, Gamay, "Julienas"”, France, 2014

VINI VITI VINCI, Pinot Noir, "Les Ronces”, France, 2013

U STILLICCIONU, Sciaccarellu, "Antica”, Corsica, 2014
BICHI, Dolcetto, “No Sapiens”, Mexico, 2016

CA' DE NOCI, Lambrusco, "SOTTOBOSCO", Italy, 2015
ANDREA SCOVERO, Nebbiolo, "1l Clown", Italy, 2014

KEEP, Syrah, "Kahn Vineyard®, California, 2014

ANDREA CALEK, Merlot & Others, “Peniltieme”, France, 2013
PRECEDENT, Zinfandel, "Evangelho Vineyard", California, 2015

| MANDORLI, Cabernet Sauvignon, Italy, 2013
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