24 DINNER MENU

FORMAGGI $8

CHEF'S SELECTION $15
BIANCO SARDO aperol honey
GOAT'S MILK TALEGGIO preserved wild strawberries

CASTELROSSO chocolate hazelnut pureé

SALUMI s9

CHEF'S SELECTION $16
COPPA
BRESAOLA

MORTADELLA

INSALATE

ITALIAN HOAGIE wood grilled peppers, feta, soppressata, chickpeas, oregano vinaigrette 12
ENDIVE & QUINCE treviso, membrillo, verdecapra, pistachio & tarragon vinaigrette 10
BRUSSELS CAESAR kohlrabi, green apple, pancetta, parmesan& anchovy dressing 10
VERDE arugula, fava beans, biancosardo, avocado, grilled lemon vinaigrette 10
ADDITIONS: ORGANIC CHICKEN 5, SALMON 6, BUTCHER'S STEAK 6, GULF SHRIMP 5
ANTIPASTI

ROASTED PEPPERS currants, pine nuts, mizuna, goat cheese 8

BURRATA nasturtium salsa verde, focaccia 12

ROASTED BEETS hazelnut, dried plum, oregano, ricotta salata 10

ARTICHOKE FARINATA chickpea pancake, black radish, mint 10

POLPETTI duck, basil, asiagofonduta, chianti onions, pistachio 11

CALAMARI 'nduja, parsley, lemon 9

ZUCCHINI AGLIO OLIO garlic, chile, pecorino 9



CASTLE VALLEY POLENTA wild mushrooms, taleggio, egg, tomato conserva 10
PASTA

CACIO E PEPE bucatini, black pepper, pecorino, sunchoke 14

PESTO buckwheat trenette, basil & pine nut pesto, haricot vert 14

TUNA BOLOGNESE rigatoni, castelvatrano olive, whipped ricotta 15
AMATRICIANA spaghetti, guanciale, marinara, parmesan, red onion 15
PIZZA

MARGARITA san marzano tomato, or de latte, basil 14

PEPPERONI pepperoni, manchego, mozzarella 15 add mushrooms 3

FOUR CHEESE goat cheese, manchego, parmesan, mozz, scallion 15

EGG taleggio, black pepper, mushrooms, broccolirabe 16

ITALIAN SAUSAGE roasted fennel, marinara, scmorza 15

CLAM kale, garlic, calabrianchile, scallion 16

EGGPLANT roasted red peppers, burrata, espellette honey 16
CAULIFLOWER scmorza, shishitoescabeche, red onion, pancetta 16
SQUASH BLOSSOM marinated bresaola, fontina, wood roasted zucchini 16

POTATO rogue smokey blue, melted onions, rosemary 15



