
Before placing your order, please inform your server if a person in your party has a food allergy. *Denotes food items that are served raw, undercooked, 
or may be cooked to your specifications. Consuming raw or undercooked shellfish, seafood, poultry, eggs or meat may increase risk of foodborne illness.

SPAGHETTI POMODORO Cherry Tomatoes, Burrata, Basil, Toasted Crumbs

SHRIMP SCAMPI  Linguine, Lemon, Spring Garlic, Pangrattato

CHICKEN PARM SANDWICH  Sesame Roll, Tomato, Basil, Provolone

GRILLED WAGYU BEEF BURGER*  Vermont Cheddar, Thick Cut Bacon,
Lettuce, Tomato, Special Sauce on Brioche Bun and Fries

MARGHERITA
Fresh Mozzarella, 

San Marzano Tomato, 
Fresh Basil | 20

CHEESEBURGER PIZZA
Cheddar, Lettuce, Tomato, 
Onion, Special Sauce | 21

PEPPERONI
Tomato, Spicy Salami, 

Mozzarella | 20

MUSHROOM SCALLION
White Sauce, Shiitake | 22

PROSCIUTTO AND FIG
Baby Arugula, Vin Cotto, 

Shaved Parmesan | 23

SQUASH PIZZA
Smoked Mozzarella, Truffle

Crème Fraîche, Sage,
Parmesan | 21

All Pizzas can be made 
Gluten Free Upon Request

CHOCOLATE 
BREAD PUDDING  | 12

CHEESECAKE  | 12

DULCE DE LECHE 
CRÈME BRÛLÉE  | 12

CHOCOLATE CHIP COOKIE
ICE CREAM SANDWICH  | 11

ICE CREAM  | 8

Desserts

Complements

LUNCH

Power Lunch

  French Fries Sriracha Ketchup | 7   Sweet Potato Fries Curried Coconut, Condensed Milk | 9

House Made Cucumber Kim Chi  | 8   Fried Shishito Peppers Lime, Sea Salt | 10

Charred Broccolini Gochujang, Ginger, Chili, Garlic | 10
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Caesar, Fries, Spritz
25

Luck    Love    Life

Appetizers
ISLAND CREEK OYSTERS*  Daily Selection, Classic Condiments

BURRATA & BEET STACK  Pistachio, Citrus Honey, Extra Virgin Olive Oil

DUCK CONFIT SPRING ROLL  Shiitake Mushrooms, Napa Cabbage,
Sweet Chili

FLASH FRIED CALAMARI* Pickled Cherry Peppers, Remoulade

TUNA CARPACCIO* Ginger, Soy, Wasabi Aioli, Puffed Rice

POTATO FRITTERS Gruyère Cheese, Kaluga Caviar, Chive Crème Fraîche

BRUSSELS SPROUTS Thai Basil, Mint, Crisp Garlic, Maple Nuoc Cham

GOYZA DUMPLINGS Choice of: Kimchi Pork, Lemongrass Chicken, Kale

Veggie

Soups & Salads
BOSTON CLAM CHOWDER  Old Bay Oyster Crackers

MUSHROOM BISQUE  Parmesan Cheese, Truffle Oil

SONSIE CAESAR* Romaine Hearts, Pecorino, Creamy Caesar,
Boquerones, Rustic Croutons 

GEM SALAD  Crispy Wontons, Sesame, Lotus Root, Edamame Beans,
Shiitake Vinaigrette

FRISEE SALAD  Radicchio, Watercress, Belgium Endives, Anjou Pear,
Gorgonzola Dolce, Walnut Dressing

Add: Chicken | 6, Salmon | 12, Shrimp | 12, Steak | 12

Brunch & More
CROQUE MONSIEUR  Gruyère, Ham Béchamel, Fries
Add: Egg | +3

TRADITIONAL BREAKFAST* Two Eggs, Choice of: Bacon or Sausage,
Homefries, Iggy’s Toast

AVOCADO TOAST* Poached Egg, Radish, Cherry Tomato, Pickled Red
Onion, Fines Herbes  Add: Crab | +5

F R O M  T H E

Brick Oven




