
APPETIZERS

 

 

MAIN

BRANZINO
charred leek zhoug, tahini, herbs, 
pickled red onion
 

 

 

 

chanterelle mushrooms, potato, mustard jus 

 

LAMB SHANK 

MARLOW BURGER

 

Gruyère, red onion marmalade, aoli, arugula

FAROE ISLAND SALMON 

  

brasied lentils, carrots, celery, 
aoli, herbs  

 

 

 

 

 

RICOTTA GNOCCHI

 
brown butter, shallot, sage, honey nut,
lemon pecorino 

36.00

43.00

28.00

31.00

26.00

SIDES
 
Bowl of Fries      

  

FOIE GRAS MOUSSE

 

brioche, honey nut purée, raisin
pickled onion  

 26.00

Mixed mushrooms

    

BEETS & ARGULA SALAD
 Maytag blue cheese, candied walnuts, port wine

vinaigrette, sourdough crouton  
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18.00

 

polenta, braised carrots, natural jus, 
gremolata

40.00

NEW YORK STRIP STEAK 

    

SEAFOOD AGNOLOTTI 
 scallops, shrimp, clams filling, white wine

   31.00

        * Consuming raw or under-cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
 All of our freshly baked products and dishes are prepared in facilities where nuts, wheat, dairy and other food allergens are present. 
While we make every effort to separate these items, we cannot guarantee that our products will be free of the major food allergens 

13.00

GEMELLI BOLOGNESE

 

beef ragu, garlic mollica, parmesan fonduta 

27.00

 

OCTOPUS  

 
 

 25.00

 

Fricassee  
    

DESSERT
 
Carrot Cake 
walnuts, raisins, cream cheese     

  

14.00

Double chocolate cake 
gluten free, flourless cake      

 

 

WINTER RADISH SALAD  16.00

frisée, herb oil, verjus vinaigrette 

PIZZAS

 

 

 VEGETARIAN  24.00

tomato sauce, mozzarella, mushrooms, onions,
olives, brussels sprouts 

BUFALINA
buffalo mozzarella, cherry tomatoe, basil   

 25.00

TARTUFO 
white mushrooms, speck, mozzarella 

 26.00

SOPPRESSATA
spicy cured pork, chile honey, oregano

 25.00

CHORIZO 
tomato sauce, mozzarella, spanish chorizo, 
jalapeño, shishito peppers 

 25.00

PROSCIUTTO 
arugula, shaved parmesan

 28.00

ROASTED LAMB
flatbread, tzaziki 

   28.00

MEATBALLS  

 

mozzarella, ricotta, parmegiano,
tomato sauce, housemade pizza focaccia  

18.00

 

SEARED SCALLOP 
cauliflower purée, shaved cauliflower, 
curry oil, golden raisin

lemon honey vinaigrette, potato,
tapenade, shaved fennel, radish salad  

 24.00

 

SALMON RILLETE 19.00

fresh & smoked salmon, capers, cornichon,
dill, crostini 

DINNER, fall 2023  

Mocha Espresso 
La Colombe coffee, chocolate

Executive Chef Braxton Decker & team
    


