
participation of the entire 
table is kindly requested 
75 per person

LEAVE IT TO US

 
crudité, labneh, green goddess 16 

 
our ricotta, grilled focaccia, rhubarb, basil, treviso 18 

 
 grapefruit salad, fennel, dandelion, daylily, walnut vinaigrette 17 

 
chilled mussels, saffron aioli, fingerlings, celery, bread crumbs 20

 
smoked duck paté, garlic mustard, pickles, jam, grilled bread 20 

 
chicory caesar, tahini, boquerones, parmesan, baguette crisp 18 

 
steak tartare toast, marrow, fish sauce, horseradish 19 

 
gently poached shrimp, castelvetrano salsa verde, pistachios 19 

charred savoy cabbage, trout roe beurre blanc, dill 18 

braised cannellini beans, parmesan broth,  
fermented pepper + eggplant relish, lemony bread crumbs 16

 

 P I Z Z A  

jersey tomato,  
mozzarella, basil 19 

 anchovy or long hots +5 
 

escargot, provolone,  
pickled green garlic, 
almond gremolata 22 

 

new potato + leek,  
creme fraiche, prima pecora 20

fennel sausage, red onion,  
jersey tomato, marjoram 23 

 

add RAMPS to any pizza +6

 PA S T A   

spelt pappardelle, pork bolognese,
english peas, pecorino 25 

 

lemon tonnarelli, pine nuts,  
garlic, goat butter 24

black peppercorn rigatoni, 
braised chicken, fennel sofrito, 

parmesan, tarragon 25
 

spaccatelli, trumpet mushrooms,  
buckwheat, leeks, egg yolk 26 

 

black bucatini, braised squid,  
lemon, calabrian bread crumbs 26

roast chicken, 
schmaltzy toast, 

garlic jus, 
spring herb salad 

34
 

seared sea scallops,    
brown butter, bacon, 
sunchokes, endive

37

short rib, sprouted 
 wheatberries, 

preserved lemon, 
grilled carrots 

38

 

consuming raw and under-cooked foods may increase  
your risk of food-bourne illness  

20% is added to all checks as a gratuity for our team

warm olives 4   
black garlic knots 9

salt cod, polenta 10 
mortadella 12

deviled eggs 8   
bread + butter 6

 


