
VEGETARIAN GUIDE

BURRATA  17
Sichuan chili oil / orange dressing /
clementine / toasted pan rustico
VEGETARIAN

KOREAN-STYLE 
GARLIC BREAD  12
brioche bun / cream cheese �lling / 
sweet & sour garlic butter / parmesan
VEGETARIAN

ANT IPAST I

INSALATA

RADICCHIO SALAD  17
brie�y seared / blood orange vinaigrette / 
honey / chili crisp / chili threads
VEGETARIAN
VEGAN (sub vegan orange vinaigrette)

LIL GEM SALAD  13
baby gem lettuce / lemon yuzu vinaigrette / 
parmesan / bubu arare
VEGETARIAN 
VEGAN  (sub vegan orange vinagrette)

CLASSIC MARCELLA HAZAN
TOMATO SAUCE  25
bigoli / whipped ricotta / pecorino / 
parmesan / basil / onion
VEGETARIAN

VEGAN PASTA  20
brown rice pasta with choice of:
tomato & herb sauce OR garlic oil sauce
VEGETARIAN / VEGAN

RIGATONI  25
tomato / cream / sake / vodka / parmesan
VEGETARIAN

PASTA

TONARI CLASSIC  1 2  half /  2 2  whole
umeboshi tomato sauce / basil / 
basil oil / brick cheese
VEGETARIAN
VEGAN (sub vegan cheese +$6 - whole size only)

GORGONZOLA  14  half /  2 6  whole
gorgonzola cremà, red onion, hot honey,
pistachio, brick cheese
VEGETARIAN

HOT HONEY  14  half /  24  whole
Tonari hot honey / umeboshi tomato sauce / 
brick cheese 
VEGETARIAN

CORN   1 6  half /  2 8  whole
corn / corn sauce / brick cheese / chives 
VEGETARIAN
VEGAN (sub vegan cheese +$6 - whole size only)

P IZZA

AFFOGATO  7
espresso / black sesame ice cream / nutella
VEGETARIAN

RICE PUDDING  6
koshihikari rice / cinnamon / lemon / toast rice pearls
VEGETARIAN 

CHEF MEL’S BEST FLAN  13
lambrusco marinated strawberries / whipped cream
VEGETARIAN

MISO CARROT CAKE  13
cream cheese & mascarpone frosting / 
mango boba / whipped cream
VEGETARIAN

DESSERT

**CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, 
SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF 
FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN 
MEDICAL CONDITIONS. PLEASE ALERT YOUR SERVER ABOUT 
ANY DIETARY OR ALLERGEN CONCERNS.**




