SALADS

SERVED ON FRESH HOUSEMADE FLATBREAD
caesar our caesar dressing. romaine. parmesan crisp 7

roasted veggie seasonal veggies & mixed lettuces. red wine vinaigrette. fresh herbs 8
wild mushroom roasted exotic mushrooms & melted fontina. mixed lettuces. lemon thyme vinaigrette 12

PLATES

SERVED FAMILY STYLE

crudo fresh daily. ask your server. MARKET PRICE

spreads & hreads white bean ragu. cured olive paste. roasted garlic paste 6

salumis house pickles. red grape mostardo.roasted peppers 12

cheeses cured olive pesto. spiced hazelnuts. seasonal fruit. pepperoncini jam MARKET PRICE

OFF THE BRICKS

roasted jumbo asparagus shallot. fried egg. parmigiano reggiano. lemon thyme vinaigrette 10

birra mussels peroni. herb hutter. garlic pesto. fresh herbs. chilis. cured tomato 9

whole scampi anchaovy caper butter. fresh herbs. lemon 18

meathall al forno our gravy. parmigiano reggiano. fresh herbs 12

lemon oregano chicken marinated half hird. lemon oregano butter 14

whole branzino stuffed with chermoula butter. fresh lemaon. arugula & tomato salad 16

garlic & pepper steak marinated ny strip. roasted garlic pesto. black pepper. alive oil smashed potato 20

PANINIS

noni’s brisket pepperoncini jam. caramelized onions. served in jus 8

porchetta wilted rapini. garlic pesto. roasted peppers. fontina. served in jus 10
roasted veggie cured tomatoes. fresh lettuces. basil pesto. sharp provolone. pressed 7
grilled cheeses fontina. taleggio. fresh mozzarella. pepperoncini jam. pressed 7



