
H O U S E - M A D E  F O C A C C I A  1 4

A P P E T I Z E R S

H O M E M A D E  P A S T A S

W H I P P E D  R I C O T T A D I P  I N  T H E  P O T M A R I N A T E D  O L I V E S
truffle, honey, black pepper fresh tomato sauce, roasted 

garlic, chili, basil
orange, calabrian chili

6
6

6

P A C C H E R I  B O L O G N E S E *

black pepper, chive, parmesan fonduta
34 M O M M A ’ S  S P I C Y  R I G A T O N I  A L L A  V O D K A  *

guanciale, chili, crispy garlic
32

C R E S T E  D I  G A L L O  A L  P O M O D O R O
burrata, sungold tomatoes, olive oil, basil

O R E C C H I E T T E *

spicy sausage, black kale, crushed sungolds, fennel 
pollen

36

S W E E T  C O R N  A G N O L O T T I
dandelion pesto, pickled green tomatoes, 
cornbread crumb, ubriaco vino rosso

30

S H R I M P  &  L O B S T E R  R A V I O L I *

local sea urchin, lobster, calabrian chili, chives
44

L I T T L E N E C K  C L A M  V O N G O L E *

spaghetti, white wine, garlic, parsley
36

B L A C K  T R U F F L E  W A G Y U  C A R P A C C I O *

crispy artichoke, capers, tonnato sauce
38

G A R D E N  G R E E N S  S A L A D
purple haze chèvre, dates, local citrus, pistachios

18

R I C O T T A  M E A T B A L L S *

marinara, basil, mozzarella, pork
26

C R I S P Y  S Q U A S H  B L O S S O M
ricotta, mint, espelette

18

B L U E F I N  T U N A  C R U D O *

tomato sott’olio, burnt tomato, 
buttermilk vinaigrette, basil

28
P A N Z A N E L L A
heirloom tomatoes, stone fruit, foccacia, pickled 
vegetable, burrata 

22

28



E N T R E E S

A C C O M P A N I M E N T S

C H E F / P A R T N E R    D A N N Y  G R A N T E X E C U T I V E  C H E F    S A M  G A R C I A

A K A U S H I  W A G Y U  F I L E T  M I G N O N *

garlic, black trumpet, porcini butter
78

G L A Z E D  G R E E N  B E A N S
garlic, lemon, mint, olive oil

18

S A L T - B A K E D  W H O L E  B R A N Z I N O *

brown butter, capers, lemon
130A K A U S H I  A M E R I C A N  W A G Y U  R I B E Y E *

16oz
165

S L O W - R O A S T E D  B O N E  I N  S H O R T  R I B *

creamy polenta, herb gremolata, beef sugo, crispy 
garlic

68

P A N - R O A S T E D  W I L D  M U S H R O O M S
brown butter, marsala, parsley

28

R O A S T E D  C A L I F O R N I A  L A M B  C H O P S *

whipped & charred eggplant, sumac, salsa verde
68

H E R I T A G E  C H I C K E N *

castelvetrano olives, sauce picatta, lemon
48

R O A S T E D  C A R R O T S
nduja, orange, robiola, pistachio

18

P A N  S E A R E D  A S P A R A G U S 
green goddess, parmesean, spring onion, 
pangrattato 

C A L I F O R N I A  R O C K F I S H *

white gazpacho, confit leeks, preserved lemon, 
almond

44

C R I S P Y  E G G P L A N T  P A R M E S A N
marinara, fresh mozzarella, parmesan, basil

42

M A R I N A T E D  C U C U M B E R S
caesar dressing, fennel, parmesan, crunchies

18

S L O W - C O O K E D  P O L E N T A
mascarpone, parmesan

18

F O R  T H E  T A B L E

*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. A 3.5% employee benefit 

charge is added to all transactions and can be removed upon request.

F E S T A  D E L  M A R *

roasted lobster, prawns, pacific clams, calamari, rockfish,
mafaldine, calabrian chili, tomato sugo

175

18


