


FROM THE BLACKBOARD

frutti di mare 
BOSTON CLAMS  •  11 
Clams, Radish, Zucchini, Serrano 
Tomato Gel 

CLAMS half dozen  •  7

OYSTER KUMAMOTO  •  5 each 
OYSTER SHIGOKU  •  5 each 
Yuzu Mignonette, Fresh Sicilian 
Lemon, Horseradish Cocktail Sauce 

LIVE CALIFORNIA SCALLOP   
15 each 
Bell Peppers, Smoked Salt, Avocado

crudo 
YELLOWTAIL  •  9 
Mozzarella, Compressed Cherry 
Bottarga, Chocolate Mint 

SWORDFISH CARPACCIO  •  9 
Citronette, Basil Seeds, Arugula  
Pink Pepper  

TUNA TARTARE  •  9 
Watermelon, Apple, Candied Tomato 
Lemon Thyme 

BRANZINO CARPACCIO  •  9 
Tomato, Fennel, Baby Spinach 
Pistachio Pesto

montanara 
CLASSICA  •  5 
36-Month Parmigiano Reggiano 
Tomato Sauce 

BURRATA  •  7.50 
Burrata di Andria, Prosciutto di Parma 

LOBSTER  •  9 
Lobster Catalana, Tomato, Red Onion 
Celery, EVOO

EGGPLANT  •  9 
Eggplant, Cherry Tomato, Basil  
Melted Smoked Provola 

santa monica 
farmers market 
SUMMER RAW CAPONATA  •  9 
Bicolor Corn, Heirloom Tomato 
Cucumber, Celery, Hazelnuts 

WEISER FARMS  •  9 
Grains, Apricot, Peach, Taleggio 

TOMATOES  •  7 
Heirloom Tomato, White Celery  
Red Onion, Fresella 

ZUCCHINI BLOSSOM  •  11 
Ricotta, Basil, Green Zucchini Sauce 
Spicy Pecorino 

a casa mia 
MOZZARELLA IN CARROZZA  •  9  
Ciabatta Bread, Egg  
Buffalo Mozzarella, Tomato 

L’ARANCINO  •  12 
Sicilian Salmon Arancino, Squid Ink 
Bread Crumb, Lemon Aïoli 

LA BRUSCHETTA  •  12 
Burrata di Andria, San Marzano 
Tomato, Basil Reduction  

36-MONTH PROSCIUTTO  
DI PARMA  •  15 
Sardinian Flat Bread, Rosemary  
Black Figs  

formaggi 
PECORINO ENNESE

60-MONTH PARMIGIANO 
REGGIANO AZ “BONATI”

BRUNDU SARDO

AGED CAPRINO

CASTELMAGNO D.O.C.

Select 3  •  12 

dolci 
SWEET MONTANARA  •  6  
Sweet Sheep Ricotta, Red Fruit Compote 
Micro Basil 

SICILIAN CANNOLI  •  9 
Sweet Sheep Ricotta, Chocolate  
Orange, Pistachio  

 

vini spumanti italiani   

ITALIAN SPARKLING	 3oz	 6oz	 btl

NV Ferrari Brut, Trento poured from a magnum 	 9	 15	 120

NV Sasseti Livio, Rose’, Venete 	 9	 15	 60

NV Prosecco Speriore ,Valdo, Valdobbiadene, Veneto 	8	 14	 56

aperitivo cocktails
Il Carosello Gin, Aperol, Lemon, Absinthe, Prosecco 			   16

Bella Rossa Bourbon, Campari, Grapefruit, Cinnamon 
	 Egg White 			   16

Summer in Amalfi Vodka, Lemon, Strawberry, Basil 			   16

Aritsta Bourbon, Campari, Pineapple, Ginger 			   18

vini bianchi italiani   

ITALIAN WHITES	 3oz	 6oz	 btl

2013 	Arneis, Matteo Correggia, Roero, Piemonte 	 8	 14	 56

2014 	Sauvignon Blanc, Venica, “Ronco del Cero,  
	 Collio, Friuli 	 10	 18	 72

2014 	Ribolla Gialla, I Clivi, Friuli	 9	 16	 64

2014 	Tocai, Scarbolo, Grave, Friuli 	 8	 15	 60

2015 	Vermentino, Bisson, “Vignaerta”, Portofino,  
	 Liguria	 9	 16	 64

2013 	Fiano di Avellino, I Favati, , “Pietramara”,  
	 Campania 	 8	 16	 64

2014 	Rosè, Nerello Mascalese, Pietradolce,  
	 Mt. Etna, Sicilia 	 8	 15	 60

vini bianchi locali   

LOCAL ITALIAN WHITES INSPIRED BY ITALY –  
CRAFTED IN CALIFORNIA 	 3oz	 6oz	 btl

2014 	Arneis, Idlewild, Fox Hill Vineyard, Mendocino 	11	 19	 75

2013 	Sauvignon Blanc, Matthiasson, Napa Valley	 12	 22	 88

2013 	Ribolla Gialla, Matthiasson, Estate, Oak Knoll	 12	 25	 100

2013 	Tocai Friulano, Palmina, Santa Ynez Valley 	 9	 16	 64

2015 	Vermentino, Ryme Cellars, Hers,  
	 La Briasas Vineyard, Carneros 	 8	 15	 60

2015 	Fiano, Ryme Cellars, Lago Vineyard,  
	 Sonoma County 	 10	 18	 72

vino rossi italiani   
ITALIAN REDS 	 3oz	 6oz	 btl

2011 	 Teroldego, Corsa “Sella Ronda”,  
	 IGT Vigneti delle Dolomiti	 8	 14	 56

2013 	Lagrein, Elena Walch, Alto Adige 	 8	 14	 56

2012 	Corvina, Fumanelli, Valpolicella  
	 Classico Superiore 	 9	 16	 64

2015 	Aglianico, Fattoria Alois, “Campole” Campania 	 8	 15	 60

2012 	Nero d’Avola, Saia, Feudo Maccari, Sicily 	 9	 16	 65 

vini rossi locali   

LOCAL ITALIAN REDS INSPIRED BY ITALY –  
CRAFTED IN CALIFORNIA 	 3oz	 6oz	 btl

2012 	Teroldego, Terrene, Fratelli Vineyard,  
	 Santa Clara County 	 10	 18	 72

2014 	Lagrein, Harrington, Pelletiere Vineyard,  
	 Paso Robles 	 11	 19	 75

2015 	Corvina, Harrington, Heirloom Ranch, Lodi 	 8	 15	 60

2013 	Aglianico, Giornata, Luna Matta Vineyard,  
	 Paso Robles 	 10	 18	 72

2014 	Nero d’Avola, Broc Cellars, Fox Hill Vineyard,  
	 Mendocino 	 12	 20	 80

tasting flights 4 wines  3oz each 
ITALIAN VARIETAL AND LOCAL CRAFTED  
ITALIAN VARIETAL FLIGHTS

The Flight of Whites, Ribolla Gialla and Fiano 	 35

The Flight of Sauvignon and Vermentino 	 35

The Flight of Red, Teroldego and Lagrein 	 40

The Flight of Red, Corvina and Aglianico 	 40

icon wines from the coravin  
			   3oz	 6oz

2012 	Antinori Tignanello, Sangiovese/Cabernet/ 
	 Cabernet Franc, Tuscany 		  33	 55

2009 Gaja, Darmagi, Cabernet Sauvignon, Merlot,  
	 Cabernet Franc, Piedmont		  105	 180

2008 Bruno Giacosa, Barolo, Nebbiolo, Piedmont 		  66	 110

2012 	Valdicava, Brunello di Montalcino, Sangioveto,  
	 Tuscany 		  33	 55

2012 	Sassicaia, Cabernet Sauvignon, Cabernet, Franc 		  66	 110

birre artigianali italiane  

ARTISANAL ITALIAN BEER
Birrificio 32 “Admiral” Scottish-Style. Italy 750 Ml. 			   32

Birrificio 32 “Audace” Belgian Blonde Ale. Italy 750 Ml. 			   32

digestivi e grappe
Limoncello 			   12

Sperss Gaja 			   40

Candolini Ruta 			   16

Nonino Merlot 			   20

Nonino Moscato 			   20

Ornellaia 			   35


