
SNACKSCOLD CUTS

FROM OUR BACKYARDS FROM OUR HANDS

porchetta di testa pastrami on rye 
with celery pickles

campagnola terrine, black garlic 
mustard

soppressata, peperoncino & 
parmesan

duck rillette,  tarragon & pickled 
ramps

Julia’s chicken liver mousse, 
balsamic cherries

choose 1 for 8 / 3 for 18 / all for 25

Eclectic Acres greens, ricotta, 
blossoms & pickled jalapeno 
dressing. 8

sweet corn gazpacho, yogurt sorbet, 
tarragon & hazelnut granola. 12 

heirloom tomatoes, miso blue 
cheese dressing, sesame seeds & 
spicy greens. 15

cauliflower t-bone, basil puree, 
orange/olive pistou. 14

cucumber salad, pu�ed rice, 
vietnamese vinaigrette, crab & 
salted black beans. 13

cherry tomatoes, dashi broth, 
smoked tofu & shiso/basil. 14

charred watermelon, burrata, 
candied olives & pickled garlic 
vinaigrette. 15

agnolotti, cauliflower cream, smoked 
pine nuts, pig cheeks, 5 spice & 
amaro. 18

whole wheat rigatoni, cacio pepe, 
tellicherry black pepper, 24 month 
aged pecorino. 14

spaghettini nero, sea urchin, squid 
puttanesca & fried capers. 17

garganelli, lamb bolognese, black 
garlic, ricotta salata & mint. 18

smoked bucatini, carbonara, 
pancetta, black pepper, egg. 16

casarecce, crispy sardines, preserved 
lemons, lovage & botarga 
bread crumbs. 17

creste de gallo, sweet corn,  shrimp, 
basil, shellfish butter & old bay.  19

gnocchi, burrata, braised broccoli 
necks, vincotto & hazelnut bread 
crumbs. 18

pan con tomato, olive oil & sea salt. 8

fried duck egg, papas bravas, tru�e 
vinaigrette & tuna prosciutto. 14

ocean trout crudo , pickled mustard 
seeds, sesame puree & chorizo oil. 14

chorizo & ricotta meatballs with 
pickled jalapeno salsa verde. 12

scallops alla plancha, watermelon 
curry, padron peppers & watercress.  17

a $1 water charge will be added to your 
bill to help us stay green, Superba and 
Mother Earth thank you.



DESSERT

DESSERT WINE

churros. 8

PB&J, sesame, hibiscus & basil. 8

banana split, almond, strawberry, chocolate, malt, cherries. 10

s’mores, chocolate pudding, graham cracker, smoked marshmallow.  8

seasonal stone fruit tart, whipped buttermilk. 8

superba co�ee. 4

hot tea. 4

Banyuls, Cornet & Cie, “Rimage” (Languedoc, France – 2009) 500mL.

Moscato d’Asti, La Caudrina (Piemonte, Italy – 2010).

11 | 55

12 | 60



Draft, Mad River “Jamaica Red”, Malty Red Bitter Ale 6.5% 
Draft, Lightning Brewing “Elemental Pillsner”, German Pilsner 5.5% 
Can, Oskar Blues “Deviant Dales IPA”, American IPA 8%   

Prosecco di Valdobbiadene, Sorelle Bronca, “Extra Dry”  (Veneto, Italy)
Mary Elke, Brut Sparkling Wine  (Mendocino, California)
Bugey Cerdon Rosé, “La Cuielle”  (Savoie, France)
Cava Brut Nature, Pere Ventura, “Tresor”  (Peñedès, Spain)
Champagne Agrapart, Blanc de Blancs, “Les 7 Crus”  (Avize, France)
Champagne Veuve Fourny, Brut Rosé, 1er Cru  (Vertus, France)

Trebbiano, Francesco Cirelli  (Abruzzo, Italy – 2010) 
Savatiano, Mylonas  (Attica, Greece – 2010)
Gruner Veltliner, Markus Huber , “Hugo”  (Kamptal, Austria – 2010)
Chardonnay, Gilbert Cellars, “Unoaked”  (Columbia Valley, Washington – 2011)
Sauvignon Blanc, Alta Maria (Santa Ynez, California – 2010)
Riesling, Maison Kuentz-Bas, “Tradition”  (Alsace, France – 2010)
Albariño, Carballal, “Sete Cepas”  (Rias Baixas, Spain – 2010)
Grenache Blanc/Viognier, Barrel 27, “High on the Hog”  (Central Coast, California – 2009)
Lacryma Christi del Vesuvio Bianco, Villa Dora, “Vigna del Vulcano”  (Campania, Italy – 2008)
Riesling, Brooks, “Ara”  (Willamette Valley, Oregon – 2009)
Chardonnay, Gavin Chanin, “Bien Nacido”  (Santa Maria, CA – 2009)
St-Aubin 1er Cru, Château de Puligny-Montrachet, “En Remilly”  (Burgundy, France – 2008)
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Sangiovese/Montepulciano, Rosso Piceno, De Angelis  (Marche, Italy – 2009)
Tempranillo, Bodegas Valduero  (Toro, Spain – 2008)
Grenache/Syrah, Côtes-du-Rhône, La Cabotte (Rhône Valley, France – 2010) vegan
Malbec, Solsticio, “El Infierno”  (Uco Valley, Argentina – 2008)
Cabernet Sauvignon/Merlot, Bruno’s Blend  (Columbia Valley, Washington – 2009)
Pinot Noir, J.K. Carriere, “Provocateur”  (Willamette Valley, Oregon – 2010)
Merlot, Farella-Park, “Coombsville Divide”  (Napa Valley, California – 2007)
Barbera del Monferrato, Scarpetta  (Friuli, Italy – 2009)
Tempranillo/Garnacha, Lopez de Heredia, Viña Cubillo Crianza  (Rioja, Spain – 2005)
Nebbiolo, Barolo Cru Brunate, Franceso Borgogno  (Piemonte, Italy – 2007)
Châteauneuf-du-Pape, Domaine Galevan  (Rhône Valley, France – 2009)
Pinot Noir, Samsara Winery, “Melville”  (Santa Rita Hills, California – 2009)

Coteaux de Languedoc Rosé, St. Martin de la Garrigue  (Languedoc, France – 2011)
Rosé of Grenache, Martian Ranch  (Los Alamos, California – 2011)
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a $1 water charge will be added to your bill to help us stay 
green, Superba and Mother Earth thank you.
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