
RISOTTO RISOTTO (veg, nf, gf)
saffron, peas, asparagus, nettle, parm

GRILLED WILD MUSHROOMS GRILLED WILD MUSHROOMS (v, gf, nf, df)
green beans, calabrian garlic sauce, black sesame glaze, crispy garlic

CHICKEN SKEWERSCHICKEN SKEWERS (gf, nf)
broccolini, labneh, aleppo honey gastrique, grape

Third
(choose one)

Second
(choose one)

First
(choose one)

BURRATA SALAD BURRATA SALAD (veg, gf)
beets, rainbow carrots, pistachio, herb

GREEN GODDESS SALAD GREEN GODDESS SALAD (nf, gf)
romaine, egg, bacon, blue cheese

MIXED GREENS MIXED GREENS (v, nf, gf, df)
tomato, cucumber, red wine vinaigrette 

BRUSCHETTA BRUSCHETTA (v, nf, df)
fava bean, lemon, garlic, pecorino

PICKLED EGG PLATTERPICKLED EGG PLATTER (nf, df, gf)
chefs selection of pickled veggies

SHISHITO PEPPERS SHISHITO PEPPERS (v, nf, df)
extra virgin olive oil, lemon, togarashi

v consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness

$50 $50 - THREE- THREE COURSES COURSES
choose 1 per course

(no take-out)

v – vegan
veg – vegetarian
nf – nut free

df – dairy free
gf – gluten free
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