
CAESAR SALAD
romaine, mushroom bacon, nooch, 
sesame, pumpkin seeds

prix fixe | 2 guest minimum | $30pp

ROSEMARY CIABATTA
olive oil, herbs

FOR THE TABLE

CHOCOLATE BROWNIE
vanilla ice cream, amarena cherry, 
peanuts, chocolate fudge

RASPBERRY CHEESECAKE
raspberry compote, graham cracker crust

DOLCE

CONTORNI

SPICY RIGATONI
tomato rosé sauce, cashew mozzarella, 
nooch, calabrese chili

SPAGHETTINI CARBONARA
mushroom bacon, smoked tempeh, 
cracked pepper, nooch

ORECCHIETTE PASTA
mushroom beef ragu, chili bomba

PRIMI your choice of

VODKA
tomato cream, cashew mozzarella,
basil pesto, chili bomba

HAWAIIAN
bbq sauce, cashew mozzarella, 
pineapple, smoked tempeh, red onion, 
pickled jalapenos, ranch

PEPPERONI
tomato sauce, cashew mozzarella

PIZZE your choice of

Sunday Sauce

GF GF

GF

BRUSSELS SPROUTS  10
sambal, mint, tempura bits

BLACKENED BROCCOLI  9

TRUFFLE FRIES  9
nooch, chives

GF

GF

Service Charge: An 18% service charge will be added to parties of 6 or more guests. 
Some dishes contain nuts, wheat, and soy. Gluten-free items are made in a shared kitchen, 

so cross-contact may occur. Please tell your server about allergies.

contains nutsGF gluten friendly


