
D I N N E R

T O  S H A R E

OYSTERS 25 | 45
mignonette, served as half dozen

T INNED L I T TLENECK CL AMS | 20                      
confi t garlic, calabrian chili aioli, sourdough toast

*shellfi sh, garlic, egg

MARINATED OLIVES | 10

COLE T TE ROLLS (3) | 12
house made potato rolls with butter and sea salt

*wheat, dairy

A P P E T I Z E R S

HUMMUS | 14
chickpea, tahini, cilantro

*wheat

CHICKEN L IVER PARFAIT | 17
chicken & duck liver, cornichons, sourdough toast

*wheat

BURRATA | 21
calabrian chili, anchovies, parsley, sourdough toast

*wheat, dairy

ARUGUL A SAL AD | 16
lemon vinaigrette & parmesan

*dairy

CAESAR SAL AD | 17
parmesan, croutons, anchovies, anchovy dressing

*dairy, egg, wheat, fi sh

MAINS

CAULIFLOWER | 19
harissa, tahini, roasted garlic, feta cheese

*dairy

MUSSELS | 25
beer steamed mussels, garlic, chili,  parsley, 

sourdough toast
*wheat, dairy

GRILLED OCTOPUS | 32
black squid ink rice, aioli

*fi sh

F I SH & CHIPS | 27
10oz beer battered hake, tartar sauce

*wheat, fi sh

ROAST CHICKEN | 29
farro, mushrooms, spinach

*wheat, dairy

MAFALDE & PESTO | 26
pinenuts, parmesan, arugula, tomatoes

*wheat, dairy, treenuts

add burrata | 8

L ASAGNA| 26
guanciale, bechamel, bolognese, parmesan

*wheat, dairy

STEAK | 34 
10oz hanger, potatoes gratin, marrow butter

*dairy

DRY AGED CHEESEBURGER & FR IES | 27
special dry aged blend, special sauce, pickles,  onion,

 lettuce, american or cheddar cheese
*dairy, wheat

S I D E S

CRISPY BRUSSELS SPROUTS | 12
parmesan

POTATOES GRAT IN | 12

GREEN SAL AD | 8
lemon vinaigrette

FRENCH FR IES | 10

*If you have food allergies please notify us. 
Prices are listed without the 3.99% discount for cash payments.

A gratuitiy of 20% will be charged for parties of 6 or more.


