
S I D E S  &  S H A R E A B L E S

S A L A D S

executive chef
paolo pezzali

i n s a l a t a  d i  t o nno *
tonno, hardboiled egg, 
haricot vert, tomato, niçoise, 
pearl potato, mix green, 
citrus vinaigrette

c a e sa r  s a l ad *
romaine, grana, anchovy, 
grilled lemon, house croutons

o c t opu s  s a l ad *
potatoes, olives, fennel, capers, 
tangerine oil, endives

24
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*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of food borne illness.

Please note: checks can be split a 
maximum of 4 ways per party. Parties of 6 or more will be subject to a 24% gratuity

s p i na ch  s a l ad
strawberries, walnut, goat cheese,
prosciutto crisp, strawberry vinaigrette

c obb  s a l ad *
grilled chicken breast, oregon bleu
cheese, blistered cherry tomatoes,
bacon, boiled egg, avocado 
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s ea s ona l  s o up

r omane s c o ,  c a u l i f l owe r ,  r ome s c o
sau c e

a spa ragu s  &  c u r ed  egg  y o l k

sma l l  g r e en  s a l ad

s t ea k  s ea s oned  h ou s e  f r i e s

t r u f f l e ,  h e r b  &  g r ana  f r i e s

r u s t i c  p o t a t o  b r ead

g r i l l e d  f o ca c c i a
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g r i l l e d  h o t  i t a l i a n  s au sage *
onions, garlic & shallot cream, 
bell peppers, mushrooms, tarragon

f l a t b r ead
ricotta cheese, baby artichokes, blistered
tomatoes, easter egg radishes, arugula 

s p i na ch  &  a r t i c h o k e  d i p
housemade potato chips

m e d i t e r r anean  mu s s e l s *
white wine, shallots, n’duja, gremolata, 
butter

bu r r a t a
tomato tartare, arugula, tangerine oil,
tomato dust 

bo c c on c i n i  d i  t o nno
seared ahi, bell pepper agrodolce, niçoise,
capers, calabrian chili, tangerine oil
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s t e l l a  j u s t  wan t s  a  bu rge r *  
watercress, cheddar, tomatoes, red
onion, roasted garlic aioli, tomatoes,
red onion, roasted garlic aioli

l amb  bu rge r *
garlic & marjoram, roasted garlic
aioli, red onions, arugula., tomatoes,
goat cheese
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B U R G E R S

s t u f f ed  po r t obe l l o
spinach, onions, bell peppers, romesco,
fregola

d i v e r  s c a l l o p s *
scallops, carrot purée, asparagus, leeks,
micro greens 

k i ng  s a lmon *
leak & cauliflower purée easter egg radish,
roast asparagus, vanilla beurre blanc,
macerated raspberries

s au t é ed  c h i c k en *
leek purée, easter egg radishes, 
morel mushrooms, beet coral

s t e a k  f r i t e s *  
rib eye, venetian salsa verde, frites 

bou rbon  g l a z ed  po r k  c h op *
romanesco, onion sauce, carrot purée, 
grilled apple compote
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pappa rde l l e  a i  c a r c i o f i
fresh artichoke, mushrooms, radicchio
tarragon cream 

s paghe t t i  a l l a  n o rma  
eggplant, roasted cherry tomato,
lemon zest, bottarga, micro herbs

mac  and  c h e e s e
mornay sauce, gruyere, grana,
pangrattato, it alian parsley
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O Y S T E R S

ku s s h i *
served on rock salt with apple
mignonette, lemon, tobasco

28 / half dozen

E N T R É E SP A S T A S


