mon - sat 4:00 - 10:00 suUN 5:00 - 9:00

small bites

a selection of cured meats | marinated vegetables 16
wood-fired, house-made meatballs 9
artisan cheese plate; for 2 15
wood oven roasted mixed olives 5
roasted California artichoke w/ sun dried tomatoes,

aged balsamic 9
bruschetta w/ smashed cannellini beans, pecorino |

salsa fresca 9
oven roasted golden and red beets 8
butternut squash ravioli with brown butter, sage

and walnuts 8
steamed mussels with tomatoes and saffron 13
carpaccio with arugula, fried shallots,

Parmigiano-Reggiano 1
crispy buttermilk calamari | spicy marinara 1
oven roasted golden and red beets 8

small bites $6

rainbow chard with garlic, chilies, and lemon
broccoli rabe with garlic, chilies and lemon
wood fired fingerling potatoes

Brussels sprouts

house-cut french fries

onion rings

salads
roasted beets, arugula, Laura Chenel
goat cheese, pumpkin seeds 10
Caesar: hearts of romaine, anchovy-egg dressing,
house-made croutons,

shaved Parmigiano-Reggiano 9
salad of Bibb and Red Oak organic lettuces,

vine ripe tomatoes, feta cheese, pistachios 10
Caprese salad with vine ripe tomatoes and fresh

California Mozzarella cheese 1

pizza & the burger

‘Classic’ Margherita; fresh Mozzarella, tomato sauce and

fresh basil 14
Jamon Serrano, broccoli rabe, Mozzarella, tomato sauce,
chili oil 15
pepperoni. yes, pepperoni 15
Italian sausage, ricotta, fontina 15
fontina, tomato sauce; topped with
arugula-Parmesan salad 14

Certified Angus burger, grilled onions,
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