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AHI TUNA CRUDO”
citrus marinade, orange, pickled fresno chiles,
cucumber, chili breadcrumbs 19

WAGYU BEEF MEATBALL

roasted tomato sauce, bellwether ricotta 24

PIZZA BAR

TRUFFLE MUSHROOM
roasted wild mushrooms, garlic cream,

mozzarella, white truffle oil VG 24

MARGHERITA
mozzarella, tomato, fresh basil vG 21

BURNT PEPPERONI

tomato sauce, mozzarella, red chiles 24

PROSCIUTTO DI PARMA

fontina, balsamic onions, arugula 24

VG: VEGETARIAN GF: GLUTEN FRIENDLY /

-

Many of our dishes can be modified to be gluten & vegan-friendly.
Please ask your server for options.

An 18% gratuity charge will be added to all parties of six or more. A 3.95% surcharge
will be added to each check in order to support the rising operating costs affecting the
restaurant industry. We do this in lieu of increased menu prices.

Management will remove this charge upon request.
* Items can be served raw or undercooked. Consuming undercooked meat, poultry, seafood,
shellfish or eggs may increase your risk of foodbourne illness. While we take every
precaution to accommodate food allergies, the size of our kitchens and the volume we
produce in them make it hard to provide a 100% guarantee. Please inform your server of
dietary restrictions so they can assist you with recommendations.






