Sunday, April 5, 2026

Brunch
served with smashed fingerlings and mixed salad

eggs benedict, poached eggs, guanciale, english muffin, hollandaise 19
brioche French toast, coffee mascarpone, cocoa nibs 19
monte cristo, smoked salmon, tallegio, caviar 24

quiche lorraine, smoked bacon, spinach, gruyere 20

appetizers & salads

shrimp bisque, brandy, créme fraiche, sourdough crostini 17
wood fired carrots, aleppo yogurt, pistachio, herb oil 18
duck liver paté, red onion agrodolce, toasted pine nuts, crostini 20
little gem caesar, anchovy parmesan dressing, garlic breadcrumb 19

endive, radicchio, frisee, gorgonzola dolce, candied walnut, maple balsamic vinaigrette 19

pizza
acciuga pizza, anchovy, olives, red onion, crispy capers, oregano, tomato, mozzarella 23
margherita pizza, san marzano tomato, mozzarella, oregano, basil 21
diavolina pizza, san Marzano tomato, mozzarella, spicy salami, scallions 22

bianco pizza, ricotta, mozzarella, pecorino, pistachio, crispy garlic, spicy honey 22

pasta & entrees

cavatappi, lamb bolognese, goat cheese ricotta 28
penne puttanesca, tomato, garlic, olives, capers, hot pepper, parsley 25
gnocchi di ricotta, pancetta, peas, garlic, white wine 28
filet mignon, roasted garlic mashed potatoes, grilled asparagus, bordelaise 45
scallops, saffron risotto, spring onion, black tobiko beurre blanc 42

arctic char, farro, baby fennel, olives, celery, herbs 39

sides
smashed fingerlings 12
mixed green salad 11
rosemary fries, aioli verde 11

charred asparagus, black garlic aioli 13



