
 

s n a c k s  

FRIED OLIVES 
anchovy filled spanish olive 

10 

SOUP OF THE DAY  
chef’s daily selection 

10 

BRESAOLA CARPACCIO 
parmigiano reggiano, wild arugula, fried capers 

15 

BURRATA CAPRESE 
burrata, heirloom tomato, basil pesto, & toasted pinenuts      
add prosciutto di san daniele  +5 

15 

FRITTO MISTO 
shrimp, seasonal vegetable medley, aïoli 

17 

CALAMARI 
fried calamari, marinara 

16 

POLPETTE 
beef-pork meatballs, marinara, parmigiano reggiano, 
basil, & sourdough toast  

14 

MOULES FRITES 
mussels, shoestring fries, white wine, garlic, & shallot 

17 

SPANISH OCTOPUS 
cannellini bean, frisée salad, piquillo pepper, & salsa verde 

18 

 
s a l a d s 

BEET SALAD  
baby spinach, roasted beet, gorgonzola dolce,  
candied walnuts, & sherry vinaigrette 

14 

LITTLE GEMS 
baby gem lettuce, green goddess dressing, avocado,  
radish, & crouton 

15 

CHICORIES 
radicchio, frisée, grilled bartlett pear, toasted hazelnuts,  
& balsamic vinaigrette 

13 

 

 H a n d m a d e  p a s t a 

RAVIOLI & PESTO 
handmade ricotta lemon-filled pasta, pesto genovese,  
cherry tomato, & parmigiano reggiano  

21 

CAMPANELLE BOLOGNESE 
beef ragù, horseradish cream, parmigiano reggiano  

23 

LINGUINI  
salmon, mussel, shrimp, caper, white wine, & basil  

29 

ORECCHIETTE  
mild italian sausage, broccoli rabe, spicy chili flakes  

25 

PAPPARDELLE & OXTAIL RAGÙ 
6 hour nebbiolo braised oxtail, pecorino sardo  

25 

BUTTERNUT SQUASH RISOTTO 
mascarpone, parmigiano reggiano, fried sage 

26 

                gluten free pasta is available upon request 
 
 

a r t i s a n a l  p i z z a  
 

MARGHERITA  
san marzano tomato sauce, fresh mozzarella, basil 

19 

 

        Add on    
sausage  4 pepperoni 4 prosciutto 6 
anchovy 6 burrata  6 mushroom 5 

 

MORTADELLA  
burrata, pistachio, wild arugula 

24 

WILD MUSHROOM 
fontina valle d'aosta, fresh thyme, gremolata, 
tartuflanghe white truffle oil from alba 

23 

ITALIAN  SAUSAGE 
san marzano tomato sauce, scamorza, fresh oregano 

22 

 

 
 
 
 
 
 
 
 
 
 
 

 

winter 2025 
COMplimentary Focaccia IS available upon request. 

*The consumption of raw or undercooked meat, poultry, shellfish, or eggs may increase your risk of food-born illness. 
*a 3% surcharge will be added to each guest check to help offset governmental employer mandates. 

 

 

m a i n s 
VEGETABLE TAGINE 
chickpea, local vegetables, fregola, & dill yogurt   

25 

BRANZINO 
whole mediterranean seabass, wild arugula & fennel salad 

32 

CRISPY FRIED CHICKEN 
delicata squash, grape, ranch  

27 

LAMB SHANK 
potato purée, rainbow chard, white wine jus, gremolata 

32 

12 oz. SPICED NY STEAK 
grilled broccoli di ciccio, roasted potato, herb butter 

36 

 
 

s i d e s 

SHOESTRING FRIES 
the rustic sauce 

11 

DELICATA SQUASH 
grape, saba 

12 

BROCCOLI DI CICCIO 
lemon, marash pepper 

13 

FREGOLA 
sardinian pasta, calabrian pepper 

10 

 



 

s n a c k s 

FRIED OLIVES 
anchovy filled spanish olive 

10 

SOUP OF THE DAY  
chef’s daily selection 

10 

CALAMARI 
fried calamari, marinara 

16 

FRITTO MISTO 
shrimp, seasonal vegetable medley, aïoli 

17 

BURRATA CAPRESE 
burrata, heirloom tomato, basil pesto, & toasted pinenuts      
add prosciutto di san daniele     +5 

15 

POLPETTE 
beef-pork meatballs, marinara, parmigiano reggiano, 
basil, & sourdough toast  

14 

MOULES FRITES 
mussels, shoestring fries, white wine, garlic, & shallot 

17 

SPANISH OCTOPUS 
cannellini bean, frisée salad, piquillo pepper, & salsa verde 

18 

 
s a l a d s 

LITTLE GEMS  
baby gem lettuce, green goddess dressing, avocado, crouton 
add chicken    +5       add shrimp    +6      add salmon    +10 

15 

BEET SALAD  
baby spinach, roasted beet, gorgonzola dolce,  
candied walnut, & sherry vinaigrette 
 
 
 
 
 
 

14 

 

 B R U N C H 

AVOCADO TOAST 
multigrain sourdough, avocado, 2 poached eggs,  
marash pepper, & side salad                 add prosciutto     +5 

15 

OMELETTE 
fontina cheese, wild mushroom, spinach, zucchini, 
home-fries, & aïoli 

14 

THE RUSTIC POUTINE 
shoestring fries, braised oxtail, parmigiano reggiano, 
& sour cream 

18 

BREAKFAST BURRITO 
scrambled egg, italian sausage, fontina, tomatillo salsa, 
sour cream, home-fries, & aïoli              add avocado     +4 

15 

ITALIAN SANDO 
prosciutto san daniele, burrata, tomato,  
house-made bread, & side salad 

15 

FRIED CHICKEN SANDO 
creamy coleslaw, spicy calabrian chili, brioche bun, 
shoestring fries, & ranch aïoli 

16 

BREAKFAST PIZZA 
mozzarella, wild mushroom, pancetta, egg, & arugula 

24 

FRENCH TOAST 
italian pandoro, crème chantilly, fresh fruit, & pistachio 
 

14 

B R U N C H  D R I N K S 
/   

MIMOSA  11/44 

BELLINI  12/48 

BLOODY MARY  13 

BOTTOMLESS MIMOSA/BELLINI (per person) 35 
 
 

 
 
 
 

 

 

a r t i s a n a l  p i z z a 
 

MARGHERITA 
san marzano tomato sauce, fresh mozzarella, basil 

19 

 

        Add on    
sausage  4 pepperoni 4 prosciutto 6 
bresaola 5 burrata  6 mushroom 5 

 

 

 

winter 2025 
COMplimentary Focaccia IS available upon request. 

*The consumption of raw or undercooked meat, poultry, shellfish, or eggs may increase your risk of food-born illness. 
*a 3% surcharge will be added to each guest check to help offset governmental employer mandates. 

 

MORTADELLA  
burrata, pistachio, wild arugula 

24 

 
h a n d m a d e  p a s t a 

LINGUINI  
salmon, mussel, shrimp, caper, white wine, & basil  

29 

CAMPANELLE BOLOGNESE 
beef ragù, horseradish cream, parmigiano reggiano 
 

 gluten free pasta is available upon request 

23 

m a i n s 

VEGETABLE TAGINE 
chickpea, local vegetables, fregola, & dill yogurt   

25 

BRANZINO 
whole mediterranean seabass, wild arugula & fennel salad 

32 

12 oz. SPICED NY STEAK 
grilled broccoli di ciccio, roasted potato, herb butter 
                                                                   add 2 fried eggs       +6 

36 

 
s i d e s 

FRENCH FRIES 
the rustic sauce 

11 

BROCCOLI DI CICCIO 
lemon, marash pepper 

13 



 
 
 
 

W i n e s  B y  T h e  G l a s s 

Sparkling & Rosé & Orange   
NV Chenin Blanc Blend, M. Bonnamy Crémant de Loire, Brut, Loire 12 44 

NV Nerello Mascalese/Nero d’Avola, Ayunta, Metodo Ancestrale Rosé  Sicily 16 60 

23 Pinot Noir (Rosé), Scribe Winery ‘Estate’, Sonoma Valley 15 56 

22 Macabeu Blend (Orange), Rosalia Molina ‘4 Pisos’, Manchuela  13 60 

White   

22 Riesling (Dry), Selbach ‘Incline’, Mosel 11 40 

22 Weissburgunder (Pinot Blanc), Brand, Pfalz 13 58 

22 Sauvignon Blanc, Domaine Trotereau Quincy, Loire 15 56 

22 Friulano Blend, Zuani ‘vigne’ Collio Bianco, Friuli-Venezia Giulia 16 60 

20 Chardonnay, St. Innocent ‘Freedom Hill Vineyard’, Willamette Valley  17 64 

23 Timorasso, Vigneti Massa ‘Piccolo Derthona’, Piemonte 18 68 

Red 

23 Gamay, Dominique Piron ‘Coq Léon’ VdF, Beaujolais 11 40 

23 Pineau d’Aunis, Les Athlètes du Vin, Loire 13 48 

23 ‘The Rustic’ Sangiovese, Broc Cellars, Fox Hill Vineyard, Mendocino 14 52 

22 Pinot Noir, Lioco, Mendocino County 17 64 

21 Nebbiolo, Boniperti ‘CArLiN’, Colline Novaresi, Piemonte 18 68 

23 Grenache, Côtes-du-Rhône ‘Poignée de Raisins’, Rhône 20 76 

 
 
 
 
 
 

A p e r i t i f  &  C o C K T a i l  &  S p r i t z 

Cabellas Fino Sherry 7  Veso Strawberry Solstice Spritz 15 

Contratto Vermouth Bianco 8  Mommenpop Blood Orange Spritz 13 

Antica Torino Vermouth Rosso 8  Hugo Spritz 12 

Negroni ( Wine-Based ) 11  Contratto Vermouth Bianco Spritz 13 

Negroni Sbagliato 13  Berto Vermouth Rosso Spritz 11 

   Venetian Spritz 12 
 

B e e r  &  C i d e r 

O n  T a p    C a n  &  b o t t l e  
Moonlight Reality Czeck Pilsner 8  Fort Point Super Natural Cider (16oz) 10 

Drake’s Bavarian-Style Hefeweizen 9  Hanabi Lager Haná Pilsner (500ml) 24 

Henhouse Stoked! Hazy Pale Ale 10  North Coast Berliner Weisse Tart 
Cherry Beer (12oz) 

9 

   Best Day Kӧlsch NON-ALC (12oz) 7 

                     

n o n - a l c  &  s o d a 

Fiuggi Still/Sparkling Water (750ml) 6 

Coca Cola/Diet, Sprite, Iced Tea 5 

Lurisia Chinotto / A Siciliana Aranciata Rossa (Blood Orange) 6 
 
 
 
 

 



 
 

S P A R K L I N G 
   

NV Nebbiolo, Giuseppe Nada Spumante Metodo Classico Rosato, Dosaggio Zero, Piemonte 112 
NV Indigenous Grapes, Accadia Marche Bianco Frizzante ‘InFermento’, Marche 58 
19 Frappato, COS Spumante Metodo Classico, Extra Brut, Sicily 130 
20 Chardonnay, Domaine de la Renardière Crémant du Jura, Brut, Jura 96 

NV Chardonnay/Pinot Noir/Pinot Meunier, Tarlant Champagne, Brut Zero (375ml) 73 
NV Pinot Meunier, Christophe Mignon Champagne, ADN de Meunier, Brut Nature 160 
NV Chardonnay, Veuve Fourny et Fils 1er Cru Chamagne, Blanc de Blancs, Extra Brut 145 
NV Chardonnay, Pierre Péters Grand Cru Champagne, Cuvée de Réserve, Blanc de Blancs, Brut  220 
NV Pinot Noir Blend, Marc Hébrart 1er Cru Champagne, Cuvée Sélection, Brut  165 
12 Pinot Noir, Paul Clouet Bouzy Grand Cru Champagne, Blanc de Noirs, Brut 200 
19 Chardonnay/Pinot Noir, Benoit Marguet “Shaman” Grand Cru Rosé Champagne, Brut Nt. 175 

 
W H I T E 

United States 
22 Savagnin, Iruai ‘Elphame’, Trinity Lakes 74 
23 Arneis, Broc Cellars, Fox Hill Vineyard, Mendocino 76 
21 Vermentino, Martha Stoumen ‘Venturi Vineyard’, Mendocino 92 
19 Chenin Blanc, Inconnu, Clarksburg 80 
20 Chardonnay, Dehlinger Winery, Russian River Valley, Sonoma County 110 
23 Sauvignon Blanc, Lieu Dit, Santa Ynez Valley 69 
21 Chardonnay/Sauvignon Blanc, Bow&Arrow ‘Fool's Gold’, Willamette Valley, Oregon 64 
22 Edelzwicker, Aita White Blend, Columbia River Gorge, Washington 85 

Italy 
16 Chardonnay, Kante ‘La Bora di Kante’, Friuli-Venezia Giulia 140 
22 Kerner, Manni Nössing Südtirol Eisacktaler, Alto Adige  70 
23 Pinot Bianco, Erste & Neue Südtirol, Alto Adige 58 
22 Garganega Blend, Corte Mainente Bianco Veronese, Veneto 72 
21 Trebbiano d’Abruzzo, Amorotti, Abruzzo 145 
22 Greco di Tufo, I Favati, ‘Terrantica’, Campania 68 
22 Fiano, Ciro Picariello ‘Irpinia’, Campania 69 
23 Vermentino di Gallura, Cantina Gallura ‘Piras’, Sardegna 54 
19 Carricante Blend, I Custodi Etna Bianco 'Ante', Sicily 100 

France 
18 Sauvignon Blanc, Domaine Didier Dagueneau ‘Blanc Etc’, Loire 295 
22 Chenin Blanc, Mosse Vin de France, Loire 80 
19 Chenin Blanc, Domaine du Collier Saumur Blanc, Loire 220 
17 Savagnin, Domaine de la Renardière Les Terasses Ouillé Arbois-Pupillin, Jura 120 
19 Chardonnay, Jean François Ganevat Côtes du Jura ‘La Gravière’, Jura 185 
19 Savagnin, François Rousset-Martin Côtes du Jura ‘Balanoz’, Jura 178 
19 Jacquère, Domaine de Chevillard ‘Apremont’, Savoie 88 
22 Chardonnay, Domaine Moreau-Naudet Chablis, Burgundy 144 
22 Chardonnay, Domaine Gaëlle & Jérôme Meunier, Puligny-Montrachet, Burgundy 200 
21 Chardonnay, Domaine de Montille ‘Clos de Chateau’, Bourg Blanc, Burgundy 112 
22 Clairette/Roussanne/Grenache Blanc, Clos Roquète Châteauneuf-du-Pape, Rhône 160 

Other 
22 Albarino, Bodegas Albamar, Rias Baixas, Spain 72 
22 Listán Blanco Blend, Envinate Taganan Blanco, Canary Islands, Spain 145 
81 Viura Blend, López de Heredia Viña Tondonia Blanco Gran Reserva, Rioja, Spain 950 
21 Loureiro, Paraiso Natural, Minho, Portugal 100 
20 Riesling Spätlese, Selbach-Oster, Mosel, Germany 86 
22 Riesling Trocken, Dönnhoff Tonschiefer, Nahe, Germany 85 

 
 
 
 

 



 
 

R O S É 
 

23 Cabernet Franc, Domaine Olga Raffault Chinon Rosé, Loire 56 
22 Gamay, Dominique Piron Rosé, Beaujolais 50 
23 Mouvedre Blend, Domaine Ray-Jane Bandol Rosé, Provence  65 
21 Sangiovese, Monteraponi Rosato, Tuscany 88 
20 Aglianico, Luigi Tecce ‘Calipso’, Campania 145 
22 Castelão, Vitor Claro Dominó ‘Caparide’, Carcavelos, Portugal 72 

 
 

O R A N G E  
 

21 Gewürztraminer, Domaine Trapet ‘Ambre’, Alsace 108 
18 Nosiola, Salvetta Vigneti Delle Dolomiti, Trentino 64 
17 Friulano/Malvasia/Chardonnay, Damijan Podversic Kaplja, Friuli Venezia 140 
20 Timorasso, Vigneti Massa 'Derthona', Piemonte 85 
21 Trebbiano, Buondonno Bianco Alla Marta, Tuscany 72 

NV Moscato Giallo, Cantina Roccafiore ‘The Lost Barrel’, Umbria 90 
21 Grecanico, COS Pithos Bianco, Terre Siciliane IGT, Sicily 82 

 

R E D 
United States 

22 Mourvedre, (Chilled) Donkey&Goat Winery ‘Twinkle’, El Dorado 60 
22 Merlot/Sauvignon Blanc, (Chilled) Stagiaire Wine ‘Cheeky Bisous’, Sonoma Mountain 88 
22 Brachetto, Idlewild Wines, Fox Hill Vineyard, Mendocino 100 
23 Pinot Noir, Scribe Winery ‘Carneros’, Sonoma Valley 85 

14/15 Merlot Blend, Cain Vineyard&Winery ‘NV15 Cain Cuvée’, Saint Helena, Napa Valley 75 
14 Syrah, Sky Vineyards, Mt. Veeder, Napa Valley 135 
20 Cabernet Sauvignon Estate, Ridge Vineyards, Santa Cruz Mountains 200 

Italy 
23 Schiava, Weingut Niklas Schiava, Alto Adige 58 
10 Barbera/Bonarda, La Stoppa ‘Macchiona’, Emilia-Romagna 140 
17 Corvina Blend, Giuseppe Quintarelli Amarone della Valpolicella, Veneto 950 
21 Barbera d‘Asti, Cantina Del Pino ‘Bricco Gallinetta’, Piemonte 65 
22 Langhe Nebbiolo, G.D. Vajra, Piemonte 83 
20 Nebbiolo, Castello di Verduno Barbaresco, Piemonte 140 
03 Montepulciano d’Abruzzo, Emidio Pepe, Abruzzo 580 
14 Sangiovese, Castagnoli Chianti Classico Riserva ‘Terrazze’, Tuscany 100 
21 Cannonau, Deperu Holler ‘Oberaia’, Sardegna 105 
20 Nero d’Avola/Frappato, COS Cerasuolo di Vittoria, Sicily 88 

France 
18 Cabernet Franc, Clos Rougeard Saumur Champigny ‘Les Clos’, Loire 400 
22 Grolleau Blend, Mosse ‘Bisou’, Vin de France, Loire 72 
18 Trousseau, Les Clos des Grives Côtes du Jura ‘Litorne’, Jura 78 
22 Poulsard, Domaine Courbet Côtes du Jura, Jura 98 
21 Pinot Noir, Domaine Chapelle et Fils Santenay ‘Clos des Cornières’, Burgundy 89 
19 Pinot Noir, Domaine Taupenot-Merme Nuits-St-Georges 1er Cru ‘Les Pruliers’, Burgundy 350 
20 Pinot Noir, Domaine Follin-Arbelet Aloxe-Corton, Burgundy 180 
21 Gamay, Jean Foillard Morgon ‘Cuvée Corcelette’, Beaujolais 130 
18 Merlot/Cabernet Franc, Château Belles-Graves Lalande-de-Pomerol, Bordeaux 92 
20 Syrah, Vincent Paris Cornas, Granit 30, Rhône 120 
21 Grenache Blend, Domaine du Vieux Télégraphe Châteauneuf-du-Pape ‘Télégramme’, Rhône 150 

Spain   
22 Garnacha, Bodegas Sentencia ‘Lluvia’, Valencia 85 
05 Tempranillo Blend, López de Heredia Viña Tondonia Rioja Reserva, Rioja 260 

          
Corkage $30/750ml, $50/1.5Liters 


