
Vegetables
Zucchini Fritters*, pesto aioli, parmigiano, pine nuts — 16

Stracciatella, winter citrus, orange mostarda, lepinja — 24

Roasted Cauliflower, tonnato, pickled golden raisin, pine nut — 17

Endive Salad, apple, maple candied walnuts, gorgonzola dolce — 19

Sweet Potato, prosciutto vinaigrette, cremè fraichè, sweet potato chips — 19

Burek, swiss chard, mozzarella, parmesan — 15

Pasta
Tortellini Djuvec, red pepper, eggplant, preserved zucchini, parmigiano, pine nuts — 22

Agnolotti, caramelized parsnip filling, black winter truffle, parmesan — 38

Gnocchi, beef cheek pašticada, paški sir, basil — 22

Radiatore 'Cacio e Pepe', black pepper, pecorino — 21

Bucatini, lamb cotechino sausage, lentil ragu, piave — 24

Mezzaluna, duck ragu, parmesan, basil — 26

Gemelli, pesto genovese, pecorino, breadcrumbs — 23

Winter Black Truffle Supplement — 20

Risotto
Skradin, veal breast, parmigiano, chicken thigh, tomato — 25

Crni, squid ink, lobster brodo, confit squid, tarragon — 24

Funghi, black oyster mushroom, mushroom conserva, parmesan fonduta — 27

Fish
Grilled Clams, smoked garlic herb butter — 19 

Tuna Crudo*, crispy capers, shallot-beef fat vinaigrette, veal aioli — 22

Scampi Na Buzzara, oishii shrimp, tomato, garlic — 26

Baby Octopus 'Peka Style', garlic, potatoes, peppers — 25

Striped Bass, chestnut mushroom, celery root purée, brown butter — 39

Meat
Sarma, duck neck sunday gravy, parmesan polenta, charred cabbage — 17

Cevapi, lepinja, ajvar, kajmak, red onion — 21

Pork Ribs Pampanella, calabrian chile agrodolce, walnuts, cabbage & yogurt relish — 25

Duck, cider jus, brown butter apples, fennel pollen — 42

16 oz Lamb Saddle*, roasted baby carrots, shallot vinaigrette, pistachio — 48

24 oz Dry Aged Bone-In Strip*, broccolini, pecorino vinaigrette, porcini rub — 64

CHEF/OWNER: JOE FLAMM

*These items are cooked to order and may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness. Please be advised that a 4% restaurant surcharge will automatically be applied to all guest checks and a  20% service charge will automatically be applied to 
parties of 6 or more.

DINNER



Cocktails

Signatures

Midnight Sun — 18
Khor Vodka, Norden Aquavit, 
Grapefruit, Blis Barrel Aged Maple, 
Cedar

Ghost Orchid — 17
Plantation 3 Star Rum, Tio Diego 
Amontillado Sherry, Stirrings Ginger, 
Lillet, Lemon, Lapsang Souchong

Don Canela — 18
Real del Valle Reposado Tequila, Don's 
Mix #2 Shrub, Angostura Bitters

Forager — 17
Citadelle Gin, Carpano Antica, 
Campari, Mushroom-Coffee Infusion

Rum Coconut Milk Punch — 17
Smith and Cross Jamaican Rum, 
Quince, Coconut, Oolong, Lime, 
clarified with milk

Counting Days — 18
Four Roses Bourbon, Pierre Ferrand 
1840 Cognac, Carpano Antica, 
Meletti, Rothman and Winter 
Apricot, Dulse

Green Night — 17
Maraska Slivovitz, Midori, 
Chartreuse Elixir Vegetal, Lime

Choice Old Fashioned — 28
• Knob Creek Rose Mary Single Barrel     
   9yr Bourbon 120 Proof 

• Mezcal Vago Ensamble by “Tío Rey”

• Knob Creek Rose Mary Single Barrel 
8yr Rye 115 Proof

Spritzes

Rose Mary Spritz — 18
Elena Penna Piedmontese Gin, 
Zubrowka, Italicus, Rosemary, G.D. 
Vajra Moscato d'Asti

Tree Fort — 17
Buffalo Trace Bourbon, Badel 1862 
Antique Pelinkovac, Lemon, Vanilla, 
Coca-Cola

Spirit-Free

Saturn — 14
Lyre's 'Gin', Liquid Alchemist 
Passionfruit, Farro Orgeat,   
Don's Mix #2, Chai

Groot Beer — 14
Seedlip Spice, "Rooted Molasses", 
Lemon

St. Agrestis "Phony Negroni" — 13
Brooklyn, New York

DRINKS

Wine By The Glass

Sparkling

Chardonnay Brut Ferrari Perlé Trento, Italy 2017 — 20/80

Gamay Rosé Brut Domaine Migot Côtes de Toul, France NV — 18/72

Lambrusco di Sorbara Secco Cleto Chiarli "Vecchia Modena"                        
Castelvetro, Emilia-Romagna, Italy NV — 13/54

Refosk Rodica Rosé "Col Fondo" Rosé Istria, Slovenia 2020 — 17/68

Asolo Prosecco Superiore Case Paolin Veneto, Italy NV — 15/60

White

Sauvignon Blanc Borgo Conventi Collio, Friuli, Italy 2021 — 17/68

Graševina Krauthaker Slavonija, Croatia 2022 — 15/60

Pecorino Torre dei Beati Abruzzo, Italy 2022 — 16/64

Malvasia i Clivi 'Vigna 80 Anni" Collio, Friuli, Italy 2020 — 17/68

Chenin Blanc Aperture Clarksburg, California 2022 — 17/68

Chardonnay Rhys "Alesia" Santa Cruz Mountains, California 2019 — 20/80

Rosé

Pinot Noir Kruger Rumpf Nahe, Germany 2021 — 15/60

Montepulciano Tiberio “Cerasuolo d’Abruzzo” Abruzzo, Italy 2022 — 17/68

Red

Pinot Noir Minimus Willamette Valley, Oregon 2018 — 20/80

Nebbiolo Malvirà Langhe, Piedmont, Italy 2020— 17/68

Barbera D'Asti Borgogno Piedmont, Italy 2021 — 18/72

Nero d'Avola/Syrah Cusumano "Benuara" Sicily, Italy 2021 — 16/64

Sangiovese Blend Casanova di Neri "IrRosso" Tuscany, Italy 2022  — 18/72

Cabernet Sauvignon Paysan “Old Vines” San Benito County, California 2021 — 20/80

Beer & Cider

Miller High Life, American Lager, 4.6%, Miller Brewing Company,   
Milwaukee, Wisconsin — 6

Marzonic Supreme, New England Style IPA, 8.2%, Marz Community Brewing 
Company, Chicago, Illinois — 11

Kölsch, 4.6%, Dovetail Brewery, Chicago, Illinois — 10

Little Wing, Pilsner, 5.2%, Horse Thief Hollow Brewing, Chicago, Illinois — 10

Baltazar, Hopped Lager, 5%, Pivovara Medvedgrad, Zagreb, Croatia — 10
Add a shot of Slivo — 5

Nora, Amber Ale, 6.8%, Birra Baladin, Piedmont, Italy — 14

Tripel, Trappist Ale, 8.5%, Tre Fontane, Rome, Italy — 18

Semi-Dry Apple Cider, 5.7%, Right Bee Cider, Chicago, Illinois — 8

Sparkling Apple Cider, 5.5%, Julien Fremont, Normandy, France 750mL — 50

“Just the Haze”, Non-Alcoholic IPA, Sam Adams, Boston, Massachusetts  — 8

WINE LIST AVAILABLE UPON REQUEST


